
 

 

Menu    
 
 
 
 
 

Soupe du Jour (v) 6.50    
with fresh seasonal locally sourced ingredients 
* Dairy | Gluten 

   

Smoked Salmon, Salmon Caviar 11.50     
with lime dressing, Sardinian music paper bread 
* Gluten | Fish 

   

Classic Charcuterie Board 12.50 
with serrano ham, chorizo, salami milano, nocellara del belice 
olives, cornichons, toasted sourdough and spiced fig relish 
* Gluten | Mustard | Sulphites  

   

Baked Camembert for One/ 
Large Camembert to Share (v) 8.50 & 12.50 
with apple brandy chutney, confit garlic & toasted sourdough 
* Dairy | Gluten      

   

Mediterranean Mezze Platter (vegan) 12.50 
with roasted peppers, courgettes, grilled artichokes, fried 
tomatoes, baba ghanoush, hummus, dolmades, coconut yoghurt 
tzatziki & toasted sesame seed flat bread 
* Gluten | Sesame  

   

Chicken Liver Parfait 10.50   
with toasted brioche and sauternes jelly 
* Dairy | Gluten | Sulphites  

   

Sautéed Wild Mushrooms with Mascarpone      
on Toasted Brioche (v) 9.00   
aged balsamic reduction and soft herb salad 
 

* Dairy | Gluten | Sulphites  
 
 

   
 

 

 
All Steaks are Served with:  

 

Thick, Hand Cut, Twice Cooked Chips, Grilled Vine 
Tomatoes, Watercress, Mushrooms and a Choice of Sauce:  

 

Béarnaise * Eggs | Dairy | Sulphites 
Stilton * Dairy 
Madagascan Green Peppercorn * Dairy | Sulphites 
Chimichurri * Sulphites 
Diane * Dairy | Mustard | Sulphites  
 
** PLEASE ALLOW UP TO 40 MINUTES TO COOK** 
 

Chateaubriand 20oz 
(Fillet Steak to Share) 74.00 
spectacular, succulent, ‘king of steaks’ for 2 to share:  
served sliced on a sharing board ~ aged and locally produced 

   

Signature Rump Steak 8oz 23.00 
superb quality rump, rolled, trimmed of any fat,  
aged and locally produced 
 
Signature Sirloin Steak 12oz 26.50 
premium quality sirloin, aged and locally produced 
 
Signature Fillet Steak 8oz 34.00 
‘king of steaks’ trimmed, rolled ~ aged and locally produced 

 
 

 

 
 
 

 
 
Roasted Seabass with Fine Green Beans 19.00 
and creamy mash with preserved lemon and green olive dressing 
* Dairy | Fish | Sulphites 

 
Hand-Made Tagliatelle 22.50 
with tiger prawns & chorizo, lime and basil sauce 
* Dairy | Eggs | Gluten | Shellfish | Suphites 

 
Black Pepper and Honey Roast Barbary 
Duck Breast and Confit Leg 25.00 
with seasonal vegetables, sautéed new potatoes & Cointreau jus 
* Dairy | Sulphites 

 
Pumpkin Gnocchi and Wild Mushroom (v) 18.00  
available as vegan 
with parmesan and mascarpone  
* Dairy 

 
Corn Fed Chicken Breast with Champagne 
Basil Velouté 23.00  
with seasonal vegetables and dauphinoise potatoes 
* Dairy | Sulphites 

 
Roasted Pork Belly with 
Dauphinoise Potatoes 25.00 
and truffle & mustard creamed leeks, broccoli, apple compote, 
Jack Daniel’s jus & crackling 
* Dairy | Mustard | Sulphites  

 
Ricotta and Spinach Ravioloni (v) 18.00 
with roast pepper, capers, lemon and parmesan 
* Dairy | Egg | Gluten  

 
 
 

 
£3.50 Each 
 

Vegetable Selection seasonal mix of fresh vegetables 
 

Chips thick hand cut, twice cooked 
 

Dauphinoise Potatoes * Dairy 
 

Mashed Potatoes * Dairy 
 

Cauliflower Cheese * Dairy 
 

Honey Roasted carrots with rosemary 
 

Sweet Potato Fries 
 

Skin-On French Fries 
 

Parmesan & Truffle Skin-On  
French Fries * Dairy 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

 

 
 

 
 

 
 
 
 

 

 
£6.50 Each 
 

 
White Chocolate Cheesecake (gluten free) 
served with strawberry and vanilla compote 
and strawberry ice cream  
* Dairy | Eggs 

 
Madagascan Vanilla Bean Panna Cotta 
served with fresh raspberries and mint, and a honey  
biscuit cigar 
* Dairy | Gluten  

 
Apple and rhubarb crumble (gluten free) 
with vanilla and oat crumb and vanilla ice cream 
* Dairy | Vegan Option Available 

 
Treacle Tart 
with mascarpone sauce and salted caramel ice cream 
* Dairy | Gluten | Tree Nuts 
 

Ultimate Italian Affogato  
Madagascan vanilla ice cream doused in a rich 
shot of espresso with a shot of Tia Maria to add 
a little luxury 
* Dairy | Eggs 
 

The Cheeseboard (supplement of £2) 
a selection of 3 cheeses with quince paste, truffle honey,  
apple, celery, grapes and artisanal crackers 
* Celery | Dairy | Gluten

Gelato | 3 Scoops £6.50 
 
Pistachio * Dairy | Eggs | Nuts  
Chocolate * Dairy | Eggs  
Madagascan Vanilla * Dairy | Eggs  

Honeycomb * Dairy | Eggs  

Salted Caramel * Dairy | Eggs 
 
Sorbets (V) 3 Scoops £4.00 
 
Strawberry  
Raspberrry 
Passionfruit  
Champagne  * Sulphites  
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

 
 

 
 

To accompany and enrich your 
dessert, why not indulge in a 
little  

Heaven on Earth…   
5.95 per glass 16.50 per bottle 
(375ml) 
 

Intensely sweet nose combining heady scents of honey, 
oranges, apricots, marmalade and raisins.  Well-balanced 
acidity counters the sweetness and keeps the wine fresh. 
Moreish butterscotch finish.  A real treat! 
 
 

 
 

 
 
 
 

** Food Allergies and Intolerances** 
 

 
Beneath, or to the right-hand side of each dish, we have listed 
any of the 14 major allergens they may contain, they are typed 
in bold and denoted by an asterisk. 
 

Although we have done everything we can to ensure you are as 
informed as possible, we kindly ask you to ALWAYS let your 
server know everything you may be allergic to, before you place 
your order.  
 

Please Beware: 
 

There are many allergens that do not find themselves named in 
the ‘14 major allergens’ list; if your allergy is not part of that 
inventory, please speak to our staff about your requirements; 
they will be delighted to help. 
 
A Discretionary 10% Service Charge will be 
Added to all parties of 5 or More Guests 
 


