
Please advise a member of the team with any food allergy requirements so they                                                                            
can assist with the appropriate menu choices.  

All our meals are prepared by hand, as the team are getting older their eyesight isn’t what it was….                                             
-so please forgive us if you find small bones or shell in some dishes.                                                                                                          

A discretionary gratuity charge of 10% will be added to all bills, this is distributed to ALL staff members. 

RESTAURANT MENU 

Chef’s Soup of the Day, homemade bread       £6                           

Beef Carpaccio, parmesan, slow roasted cherry tomatoes, chervil mayonnaise   £7                  

Home Smoked Salmon, fresh apple, pickled cucumber, apple gel, radish   £8                           

Baked Gnocchi, blue cheese, walnuts, white truffle oil      £10                                   

Chicken Scotch Egg, Bearnaise sauce, herb salad      £8                   

Fish Taco, tomato & peach salsa, buttermilk slaw       £8                                              

Salad of Chicory & Watercress, avocado, grapes, date dressing    £7 

Sharing Board: Chicken Scotch Egg, Baked Gnocchi with Blue Cheese & Walnuts, Fish Taco & Buttermilk 

Slaw, Home Smoked Salmon, Beef Carpaccio (minimum 2 guests)   £9 per person 

 

Whole Herb Crusted Baked Plaice,        £20          
sauteed sea vegetables, jersey royals, lemon butter sauce                                                      

Fully Encased Pie of the Day,          £14              
garden vegetables, creamed potatoes or hand cut chips, gravy              

Minted Lamb Rump,           £19                 
hot pot potatoes, braised shank spring roll, medley garden vegetables, braising liquor                                                     

Sweet Potato Curry,           £14                   
chick peas, panner, cumin rice, garam masala courgette fritter, lime pickle       

Battered Haddock Fillet,           £14     
hand cut chips, mushy peas, tartare sauce, fresh lemon                      

Tuna Nicoise,            £17              

fine beans, black olives, white anchovies, diced potato, dressing, poached egg            ,  

Blackened Spatchcock Poussin,         £18            
charred sweetcorn, spiced mango salsa, wild rice, red pepper puree                                          

Aubergine Parmegana,          £14        
ratatouille vegetables, parmentier potatoes, sauce vierge                                                                              

Locally Reared Rib Eye Steak,          £28              
tomato, mushrooms, garden peas, hand cut chips        

  Choice of Steak Sauces, Peppercorn, Yorkshire Blue & Port or Bearnaise  £3 each      

            

Side Orders, Hand Cut Chips, Garden Vegetables, Bread Slate, Balsamic Dressed Leaves,                                      

Rocket & Parmesan Salad, Caesar Salad, Cauliflower Cheese, Sweet Potato Fries, Onion Rings,    

             £3 each 

 


