
RESTAURANT MENU
EAT, DRINK AND ENJOY



 suitable for vegetarians     suitable for vegans     denotes a healthier option

If you require this menu in large print, please ask a team member. If you are concerned about food allergies and intolerances e.g. nuts, you are invited to ask when selecting one of our menu items. *Weights shown are approximate weights before cooking.
All prices include VAT. If you would like anything that is not on the menu, please ask a team member. A 10% discretionary service charge will be added to your bill.  
The service charge is entirely discretionary and all of these payments go towards our employee bonus schemes. All of our employees participate in the bonus schemes which reward total team performance.

DESSERTS
Great British Ice Cream £5.50
A selection of three scoops of gourmet  
ice creams to end your meal

Homemade Brownie & Chocolate Pot £5.95
Our delicious homemade brownie served 
warm with a light chocolate pot and a jug 
of crème anglaise

Strawberry & Pistachio Millefeuille £5.95
Elegant summer dessert that tastes 
as good as it looks, with puff pastry, 
strawberries, cream and topped with 
crushed pistachio nuts*

Yuzu Lime Cheesecake £6.50
A delightfully refreshing lime dessert, 
served with a lightly whipped cream 
and strawberry compote 

Green Fig & Pistachio Sundae £6.25
Movenpick pistachio ice cream with 
crumbled meringue and fresh figs, 
topped with whipped cream, crushed 
pistachios and a light fig syrup

Cheese Plate £7.50
Selection of classic cheeses with celery, 
grapes, biscuits and chutney 

MAINS 
Moules Frites £15.95
A classic dish of mussels served in 
a white wine, onion and garlic sauce, 
served with sourdough bread and fries

Lamb Rump  £16.50
Lamb chump steak, cooked pink, served on 
a bed of passata coated new potatoes and 
Mediterranean vegetables

Premium Fish & Chips £15.95 
A hand battered, king size, premium  
cut of haddock served with chunky chips, 
minted mushy peas and tartare sauce

Holy Cow Curry £15.50
A selection of authentic regional curries, 
served with rice, sourdough naan bread 
and mango chutney
– please ask our team for this week’s choice

Homemade Chicken, 
Chardonnay & Pancetta Pie £14.95
An indulgent homemade chicken pie, 
served with spring green vegetables  
and chunky chips

Lentil Dahl  £13.95
A red lentil, vegetable and chickpea Dahl, 
served with rice, sourdough naan bread 
and mango chutney

Smoked Cod Fillet 
& Smokey Boston Beans  £18.95
A chunky, white smoked cod fillet served 
on a bed of ‘smokey’ beans and roasted 
sunblazed peppers, with a side of coleslaw

BURGERS
The below burgers are served in a brioche 
bun with tomato, onion, pickle, fries, 
homemade coleslaw and burger relish 
Portobello Mushroom  £11.95 
& Halloumi Burger   
With red onion and chilli jam

Gourmet Burger £13.95
Award winning succulent 6oz* burger

Southern Fried Chicken Breast Burger  £13.95

Gammon & Pork Burger £13.95
Succulent tender cuts of gammon and 
pork, delicately seasoned to form the one 
and only traditional ‘Hamburger’ topped 
with caramelised apple

Upgrade your Burger 
Choose one of the below options:

Ultimate Burger £3.50
Onion Rings, Potato Rosti,  
Cheddar Cheese and BBQ sauce

Choose one of the below options: 
Salsa or BBQ Sauce £0.50
Bacon, Swiss Cheese, Double Fried Egg, £1.30 
Sautéed Mushrooms, Jalapeños
BBQ Beef Brisket or Beef Chilli £2.95

GRILL 
All our steaks are sourced from either 
the UK or Ireland and are cooked to 
your liking
Sirloin Steak 8oz* £19.95

Ribeye Steak 10oz* £21.95

Mixed Grill £20.95
A real feast of rump steak, lamb cutlet,  
gammon, sausage and an egg, served  
with chunky chips and a grill garnish

Selection of Classic Steak Sauces:
Peppercorn, Garlic & Mushroom 
or Béarnaise Sauce £2.75

10oz D Cut Gammon* £13.95
A premium ‘D’ cut gammon steak, 
served with fried or poached egg 
or a pineapple ring

All of the above are served with a grilled 
flat mushroom, grilled tomato, chunky 
chips and a salad garnish
If you prefer a different potato option, 
please ask our team

STARTERS 
Bread Board  £3.95
A selection of sourdough and soft grain loaf 
breads, served with a rock salt and chilli flake butter

Japanese Karaage Prawns £6.60
Tempura battered, butterfly king prawns 
served with a soy dipping sauce and 
pickled julienne of vegetables

Hot Smoked Salmon Pâté £5.95
A creamy coarse pâté of hot smoked 
salmon and cream cheese, spiked with 
chopped gherkin, chives, lemon and dill, 
served with toasted ciabatta

Chorizo & Potatoes £5.25
A warm Mediterranean dish of mini chorizo 
sausage cooked with new potatoes

Smokey Beef Brisket Hash £6.50
A slow cooked, smoked beef brisket 
and potato hash, topped with a freshly 
poached egg and hollandaise

Soup of the Day  £4.95
Delicious homemade soup with rustic bread 
– ask our team for today’s special

SALADS & PASTA
Smoked Chicken Salad  £13.95 
Delicately smoked chicken breast and sliced 
avocado, served on a bed of baby gem lettuce, 
wheatberry, apple and cranberry couscous, 
drizzled with a light Caesar dressing

Bang Bang Chicken £12.95
Our seasonal take on a Chinese-inspired salad 
recipe with its sesame seed, peanut, sweet 
chilli and soy sauce dressing. Light and zingy 
and perfect for summer days!

Halloumi & Giant Couscous  £12.95
A lovely light salad, with wheatberry, apple and 
cranberry couscous, served over baby gem lettuce, 
topped with pan-fried halloumi and drizzled with 
Greek style yogurt and honey

Caesar Salad  £10.95
A twist on a classic dish, served with  
crispy bacon and rich Caesar dressing
Add chicken breast £4.00 
Add roasted vegetables  £2.00

Spaghetti with Cajun Chicken £13.95
Freshly cooked spaghetti, served with diced 
chicken in a creamy Cajun spice sauce topped 
with Italian hard cheese and rocket leaves
Cajun Mediterranean vegetable option available  £12.25

Spaghetti Carbonara £13.95
A traditional creamy dish of pancetta, 
ham and egg yolk served with freshly 
cooked spaghetti and topped with Italian 
hard cheese and rocket leaves

SIDES
Fries  £3.25

Homemade Sweet 
Potato Wedges  £3.75

Battered Onion Rings  £3.95

Chantenay Carrots 
with Honey & Chilli  £3.25

Jacket Potato  £3.25

Spring Greens  £3.25

Garlic Ciabatta Loaf  £3.25
Add cheese £0.70

Salad Verde   £3.95 
Speciality side salad of asparagus, garden peas, 
broad beans and cucumber, served on a bed 
of baby gem leaves and drizzled with fresh 
mint and citrus dressing

Can also be served as a main course £10.95

*Can be served without pistachio nuts

TEA & COFFEE 
A range of tea and coffee  

available to order, please ask  
one of our team for details


