
 

Kindly advise us should you have any food allergies or dietary requirements.  

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.  

 

 

 

TO SHARE 
 

Cured meat selection     £12.00  £24.00 

Cumbrian ham, smoked cured duck breast,        

Iberian chorizo, finocchiona salami  

 

Smoked seafood platter     £15.00  £28.00 

Gin smoked salmon, smoked mackerel, tiger prawns,  

hot smoked salmon and smoked trout 

 

British cheese selection     £15.00   £28.00 

Blue stilton, Sussex crumble, vintage red Leicester,          

Tain truckle cheddar, Isle of Wight soft 

 

Mezze platter      £12.00  £20.00 

Vine leaves, marinated artichokes, duo of hummus, 

Spanish olives, grilled vegetables in balsamic,  

marinated feta cheese, pita bread  

 

“Gran Reserva” Iberico Bellota ham   £15.00  £25.00 

Olive oil, grated tomato and crispy grilled bread                 

  

 

Golden Cenarth hot cheese      £15.00           

Pear and cider chutney, sourdough bread  

 

SOUPS 
 

Creamy spinach, broccoli and stilton      £7.50  

Oven roasted Italian plum tomato with basil     £7.50 

     

SALADS AND CLASSICS 
 

Caesar salad with spicy grilled chicken   £12.00   £16.00 

Caesar salad with sautéed garlic prawns  £14.00  £18.00 

Seared scallops with sweet corn purée and     £10.50 

shaved fennel salad   

Buffalo mozzarella and 3 tomatoes salad with      £15.00  

basil and pine seeds  

Crayfish and prawn cocktail      £16.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

FROM THE GRILL 

Hereford fillet steak 220g     £29.00 

Hereford Chateaubriand 750g      £80.00 

Galician rib eye “dry aged” 250g    £45.00 

Angus T-bone steak 800g       £60.00 

Galician sirloin steak “dry aged”     £35.00 

Peri peri baby chicken      £17.00 

Welsh rack of lamb      £34.00 

BBQ glazed pork belly      £18.00 

Beef burger with Provolone cheese, red onions    £16.00 

chutney on a brioche bun 

          

FROM THE GRIDDLE 

Atlantic sea bass fillets      £18.00 

Scottish salmon supreme     £20.00 

Greenland cod fillet      £19.00 

King tiger prawns 5 pieces (skin & tail on)   £20.00 

Canadian grilled whole lobster 650g    £45.00 

 

SIDES 

Roasted new potatoes       £4.00 

French fries         £4.00 

Thick cut truffle chips       £5.00 

Cherry tomato and red onion salad with balsamic glaze  £4.00 

Rocket and parmesan salad      £4.50 

Mint buttered sugar snaps      £4.50 

Sautéed English spinach with butter      £4.50 

 

SAUCES 

Hollandaise – Peppercorn – Blue Cheese - Red wine jus  

Garlic & Parsley butter - Béarnaise - Beurre blanc 

Chimichurri spiced salsa 

 

 

 

FLAT BREAD SELECTION FROM OUR PIZZA OVEN 
 

Baby mozzarella with cherry plum tomatoes and micro basil  £12.00             

Four cheese flat bread with black olives and fresh rocket salad £14.00             

Finocchiona salami with zucchini and parmesan cheese     £15.00             

Goat cheese with red onion, sweet mix pepper and spinach      £16.00             

Tiger prawns, chilli, chives and fresh sliced fennel     £17.00             
 

PASTA & RISOTTO 
 

Fresh egg pappardelle pasta with pancetta, green peas     £12.00             

Summer truffle tagliolini                                    £14.00             

Ravioli with wild boar and spring vegetables                           £16.00             

Watercress and asparagus risotto with a hint of smoked  

cheddar cheese                            £13.00             

Crab linguine pasta with fresh chilly, garlic and ginger              £15.00             
 

 

CHEFS MONTHLY RECOMMENDATIONS  

 

Salad of heritage beetroots, truffle dressing and lime ricotta  

Leek and potatoes soup, Cornish crab and tilapia ravioli 

Carpaccio of Scottish beef, parmesan crisp and balsamic mustard honey dressing 

                                   ~~ 

Rump of Welsh lamb, black olive polenta and creamy Savoy cabbage with  

roasted hazelnuts 

Pan fried sea bass with squid ink tagliolini, seafood sauce and saffron foam 

Egg pappardelle with wild mushrooms, butternut squash and rocket cress  

                                     ~~ 

Baileys cheesecake with passion fruit tuile  

Pear and apple flan, caramel with vanilla ice cream  

Trio of chocolate; milk tart, white chocolate crèmeaux and dark  

chocolate sorbet  

 

Two courses  £28.00 

Three courses £32.00 

 


