
 

v  ( V e g e t a r i a n )  ve  ( V e g a n )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t ar y  re q u i re m e n t s  o r  r e q u i r e  a l l e r g y  i n f o rm at i o n ,  p l e a s e  a sk  a  t e am  m e m b e r .  

P l e a s e  b e  a w a r e  t h at  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p re p ar e d  a n d  c o o k e d  i n  o u r  k i t c h e n .   
A  d i sc r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   

C A R D  &  C O N TA C T L E S S  P A Y M E N T S  O N L Y  

Gluten Free 
Monday to Saturday |  12pm to 9pm 

Starters 
Gazpacho, basil (ve)  8.50 

Ham & taleggio croquette, romesco  10.00 

Calamari, black pepper & lemon mayo  9.00 

Burrata, grilled apricots, pistachio, basil (v)  9.50 

Prawn cocktail, toast  10.00 

Classics 
Sea bass fillet, sauce meuniere, mangetout, new potatoes  24.00 

Chicken caesar salad, pancetta crumb  21.00 

Gnocchi, heritage tomatoes, basil, parmesan (v)  18.50 

Porchetta, pesto, apple & fennel slaw, crushed new potatoes  22.00 

Moules mariniere, skinny fries  19.50 

Grills 
Barnsley lamb chop 9oz (served pink)  23.50 

Rump 8oz  24.00 

Sirloin 8oz  27.00 

Rib eye 10oz  33.00 

Cote de boeuf, dry aged 36oz (to share)  74.00 
Served with chips and your choice of sauce 

Sauces 
Peppercorn sauce | Salsa verde | Garlic butter | Cafe de Paris butter  3.00 

Sides 
Chips (ve)  5.50 

Parmesan truffle fries (v)  5.50 

House salad (ve)  5.50 

Mangetout (ve)  4.50 

New potatoes (v)  5.50 
 

Please make your server aware if you are coeliac or have a gluten allergy. Our kitchens are not gluten free but the team 
will work really hard at keeping your dishes away from gluten. Our kitchen has a separate gluten free fryer so your 

gluten free ingredients won’t be cooked in the same oil as gluten containing foods. 


