
*Please inform your server of any allergies or dietary needs before ordering. 

S T A R T E R S

Welsh rarebit toast and chives.

Cauliflower Cheese Soup �������������

Confit egg yolk, potato galette and truffle.

Fillet of Beef Tartare����������

Smoked bacon and herb crumb.

King Scallops Saint Jacques����������

Garlic, thyme and sourdough.

Moules Marinière���������������������������

Baby spinach and Parmesan cream.

Twice-Baked Mature Cheese Soufflé ����������

HP sauce.

Black Pudding Scotch Egg�����������

Thermidor sauce and herb crumb.

Mini Fish Pie����������

Wild mushrroms, fried duck egg, tarragon, truffle & parmesan.

Wild Mushrooms onToast���������������

M A I N S

Rump, belly and shoulder, fondant potato, peas, 
broad beans, asparagus and lamb jus.

Trio of Lamb����������

Toulouse sausage, ham hock and haricot beans.

Confit Duck Leg Cassoulet������
���

Brown shrimp butter, baby leeks and smoked bacon.

Halibut Fillet�����������

Chilli, lemongrass, coriander and Parmesan.

Lobster + Crab Linguine����������
Tartare sauce, bread and butter.

Cod + Chips�����������

Bacon, Monterey Jack cheese, baby gem, pickles, 
burger sauce and fries.

Burger����������

ADD  SMOKED BACON +1.95 / BBQ BEEF BRISKET +3.50�

New potatoes, seasonal vegetables and garlic butter.

Day Boat Fish Of The Day�������
�	��������

Salad and garlic mayonnaise. ADD HOTSHOT  +1.95

Chicken Parmesan����������
Garlic butter or Thermidor sauce, salad and fries.

Local Lobster�������
�	��������

F R O M  T H E  G R I L L
All served with a choice of 2 sides from below.

Ribeye  ����������
����

Fillet  ���������
����

Garlic + Herb Lamb Chops������
����

Garlic + Herb Marinated Chicken�����������

Flat Iron  ��������������

Black pudding, creamed potato and blackberry jus.

Pan-Seared Venison Haunch�����������

Wild mushrooms & spinach, tender pasta layers baked in a creamy 
béchamel sauce with melted cheese. Salad & garlic bread.

Wild Mushroom + Spinach Lasagne���������������

N I B B L E S

Whipped butter.

Sourdough �������������

Ham Hock + Wild Mushroom 
Croquettes����������

Garlic Bread�������
ADD CHEESE +2.50

Olive oil,  balsamic vinegar, hummous & warm bread.

Marinated Olives �������������

S I D E S
French Fries���������
Beef Dripping Chips���������
Sweet Potato Fries���������
Creamy Mash���������
Mac & Cheese���������
Onion Rings���������

New Potatoes: Black Pudding, Bacon and Spinach���������
Charred Tenderstem Broccoli & Chimichurri ���������
Mixed Greens & Garlic Butter���������
Portobello Mushroom & Tomato���������
Maple & Thyme Glazed Baby Carrots���������
House Salad ���������

S A U C E S
Peppercorn�����
���

Garlic & Herb�����
���

Chimichurri�����
���

Beefy Gravy�����
���


