Small Plates

Olives (VG) 3

Baked Feta Cheese, olives, guindilla pepper 4.5

Rosemary Sourdough Focaccia, olive oil & balsamic 4.5
Crispy Courgette, lemon, mint yoghurt (VG) 5

Crispy Oyster, Chilli Mayo / Fresh Oyster, lemon, shallot 3.5 each / 12 for 4
Compressed Watermelon, feta, mint, jalapenos 5.5
Crispy Calamari, sweet chilli 6
Glazed Beef Rolls, asparagus & enoki mushrooms, horseradish 6.5

Soup of the Day, croutons (V/VG) 8.5
Burrata Mozarella, heritage tomatoes, basil, balsamic glaze 10
Jerusalem Artichoke, spinach & garlic espuma, crispy egg (V) 9.5
Mediterranean King Prawns, fennel & capers salad, chimichurri 10.5

Roast Scallop, celeriac puree, granny smith apple, lemon butter 11.5

Fennel & Dill Curred Salmon, caperberries, chilli & dill, citrus dressing 10.5

Large Plates & Mains

Pan Seared Sea Bass, sauteed spinach, beurre blanc sauce
Roast Chicken Breast, pea & mint puree, grilled vegetables, chicken jus

Roast Sirloin of Beef, vorkie, red wine gravy & all the trimmings 23
Slow Cooked Pork Belly, sage & onion stuffing & all the trimmings 20.5

Confit Duck Leg, carrot, cavolo nero, blackberry jus 22.5
Peas & Asparagus Risotto, parmesan, crispy onion (V/VG) 18.5
Beef Ragu Pappardelle, truffle oil, parmesan 19.5
Prawn Linguini, tomato sauce, chilli 19
80z Dry-Aged Sirloin / 60z Dry-Aged Fillet, fries 28.5/34.5

Add Sauce £2.50 (Each): Cafe De Paris Butter / Peppercorn / Chimichurri
Sides

Truffle & Parmesan Fries / Masala Fries 4.5
Grilled Asparagus, lemon & olive oil 5
Rocket Salad, cherry tomato, parmesan, pickled red onion 5.5
Jersey Royals 35
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