
Available 12pm to 2.30pm 
and 6.30pm to 8.45pm



Marinated Olives £4.95

Homemade bread  £4.00
with olive oil & balsamic vinegar.

Halloumi fries  £7.95
with toasted pita bread.

Tempura prawns  £7.95

Roasted Cashew Nuts  £3.95

NIBBLES

TO FOLLOWA LA CARTE

TO BEGIN

Gazpacho (GF)   £9.95
chilled tomato & vegetable soup with 
coriander & chilli oil.

Caprese Salad (GF)  £9.95
with balsamic glaze.

Smoked Salmon & Avocado Tartlets  £10.95
with chilli oil.

Seared Scallops (GF)  £14.95
with green chilli & coriander salsa, 
& pee purée.

Lambs Liver £11.95
(cooked pink) with sage & onion 
fritters & lambs lettuce.

Pan Seared Duck Breast (GF) £27.95
with diced sautéed potatoes, green beans, 
blackberries & port jus.

Lamb Lollipops (GF)  £26.95
with sweet potato mash, kale & rosemary jus.

Cod Supreme (GF)  £27.95
with courgette mash, courgette puree 
& tomato & shallot concasse.

Roasted Lemon & Herb Chicken (GF) £24.95
with roasted potatoes, vegetables
 & thyme gravy.

Tagliatelle        £23.95
with chicken & chorizo in a spicy cream sauce.

9oz Ribeye Steak (GF)  £31.95
(recommend cooked medium rare) 
with skinny fries & garden salad.
Steak Sauces   £3.00
Peppercorn sauce
Blue cheese sauce
Red Wine Jus

ON THE SIDE

Skinny or Sweet Potato Fries £4.95

Mini Roast Potatoes (GF)    £7.95
with carrots and courgettes

Roasted Baby Carrots (GF)   £6.95
tzatziki & pomegranate salad

Corn, mixed bean and   £7.95
Summer vegetable salad (GF)

Prosciutto Wrapped Asparagus (GF)   £7.95
with balsamic glaze

Tomato, Shallot and Basil Salad  £5.95



TO FINISH

Poached Pear (GF) £10.95
with gorgonzola & olive oil ice cream.

Lemon Tart £9.95
with raspberry sorbet.

English Sherry Trifle £9.95

Chocolate Molten Cake  £10.95
with Chantilly cream & strawberry compote 
(please allow 14 minutes to cook)

A�ogato   £7.95
homemade vanilla ice cream, single 
espresso & amaretti biscuits.

Assorted Homemade  £2.50
Ice Cream and Sorbets (GF)                      

Cheeseboard   £11.50
Black bomber cheddar, Colston Bassett stilton 
& Somerset brie  with chutney, grapes, celery & 
artisan biscuits.


