
Main Plates

A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your visit. Our
dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us and we look forward to serving

you again soon.

discretionary

Lunch Dishes
Crispy buttermilk chicken sourdough sandwich, truffle mayo, chilli glaze with fries

Fish finger sourdough sandwich, tartar sauce, romaine lettuce with fries

Beer battered haddock, fries, minted mushy marrowfat peas, tartare sauce, charred
lemon

Cauliflower soup, toasted sourdough, truffle (v) 

13

13

15

11

Small Plates - as a starter or tapas style to share

Seriously special
Lobster bisque and fresh crab spaghetti, king prawns, fresh mussels, parmesan
  
8oz sirloin steak/10oz WAGYU x Angus rump steak - served with confit garlic
roasted vine tomatoes, garlic & thyme salted chips, peppercorn sauce (gf) 

Ossobuco - WAGYU x Angus braised beef shin with saffron risotto

25

30/35

30

Cheeseburger spring roll, mac sauce 

English asparagus, kale pesto, lemon dressing (gf, ve)

Bombay roasted baby potatoes, tandoori ketchup, mint yoghurt (ve, gf, df) 

Buttermilk fried chicken, chilli glaze & hazelnuts

“Prawn in toast” x2, miso sriracha mayo 

12

8

8

11

12

Whole baked plaice, lobster sauce, roasted king prawn (gf)

Mussels “mariniere” garlic & white wine cream sauce served with toasted sourdough

Steak ‘on toast’, 6oz flat iron steak on toast with chimmichurri  

Roasted butternut squash, wild mushrooms, confit tomatoes, pistachio (ve, gf)

Spaghetti bolognese, aged parmesan 

Kale pesto spaghetti, lemon, chive oil (v) 

Organic corn fed chicken, rosemary & lemon jus, rosti, petits pois a la francaise  (gf)

Free range bacon chop, butterbean & nduja cassoulette, crispy leeks (gf)

22

18

18

14

17

14

18

23



A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your
visit. Our dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us

and we look forward to serving you again soon.

Desserts

Sides & Bar Snacks

Plain Fries (ve/gf)

Truffle and parmesan fries (gf)

Tenderstem broccoli, lemon dressing, hazelnuts (ve/gf)
 
Eils’ olives (the best you’ll ever eat)

Smoked almonds (ve, gf)

Warm sourdough, flavoured butter

Cured chorizo bites

“Chef’s Snack” - warm sourdough, flavoured butter, olives, cured meat,
house pickles 

4

5

5

6

6

6

6

10

Lemon posset, blueberries and shortbread crumb (v, gf available)

Chocolate pot de creme with honeycomb (v, gf)

Rum-marinated pineapple, lime coconut yoghurt, mango, chocolate crumb (ve)

Baked cheesecake, poached strawberries 

Raspberry & cherry bakewell ice cream (v, gf available)

8

8

8

8

4


