
 

Starters
Grilled King Prawns £7.50
garlic and lemon 

Oak Smoked Scottish Salmon  £6.50
lemon and cracked pepper

Chicken liver and brandy terrine £6.75
Cumberland sauce 

Grilled vegetables, goat’s cheese, Portobello mushroom (v) £5.75
sourdough toast

Tomato and basil soup (v) £5.50

Salads and Pasta

Salad (v)       £5.75/£9.75
watercress, alfalfa sprouts, pumpkin seeds, red onion, cherry tomato, apple, broccoli, 
beetroot sprout, lemon and ginger dressing

Caesar Salad £10.50
romaine lettuce, parmesan, garlic croutons 

Grilled Chicken £12.95
Grilled Prawns £13.95

Tomato Gnocchi (v) £11.50
artichoke, olives and basil, mozzarella

From the Grill
Our Steaks are Aged, British and Grass Fed. Served with Béarnaise or Pepper corn 
Sauce.
10oz Sirloin Steak £23.50
8oz Rump of Lamb £18.50
8oz Flat Iron Steak £15.95
Spatchcock Poussin £15.95
herb rubbed 
10oz Pork Cutlet £18.50

 Burger £14.95
8oz Angus beef burger with marinated peppers, warm goat’s cheese and onion rings 
served with toasted focaccia 

All of our Grills are served with Watercress, Vine Tomato and Fries.

If you are concerned about food allergies e.g. nuts, you are invited to ask one of our team members for assistance 
when selecting menu items
*Weights shown are approximate weights before cooking
Prices are inclusive of VAT
Gratuities are discretionary                  05/09



Fish
Grilled Fillet of Salmon £17.95
rocket and red onion salad

Grilled Seabass Fillet £16.95
sea salt and thyme new potatoes, watercress

to Share
Shish Kebab served with Grilled Arabic Flat Bread, Hummus, Baba Ganoush, and 
Tabbouleh Salad 

Lamb Shish Kebab £18.75pp
marinaded with Cinnamon and Garlic
Vegetable Shish Kebab (v) £14.50pp
aubergine, red onion, capsicum and cherry tomatoes

Sides (v) £2.95 each

Fries 
Onion Rings  
Leaf Spinach

side salad 
Rocket and Parmesan salad
New Potatoes with Maldon sea salt and Thyme
Creamed Sweetcorn and Carrot

Desserts £5.95 each
Berry Crumble,
vanilla ice cream
Double Devil
Crème Brulee
Apple Tarte Tatin
Ice Cream and Sorbet
Robert Brooke jersey heard, South Wales
£1.85 per scoop

British Cheeses (v) £7.50
Oat cakes, Celery, Grapes and Quince jelly
Blackstick Blue – Cows milk -  Blue cheese with a creamy, smooth, yet savoury 
flavour, buttery rounded notes and an underlying tanginess
Somerset Camembert – Cows milk - Mould-ripened soft cheese from Jersey and 
Guernsey herds
Rosary – Goats Milk - A creamy, moist and soft cheese with a light and fluffy texture 
made in Salisbury
Truckle Cheddar – Cows Milk - A firm cheese with a rich, creamy texture which leaves 
a full flavour on the palette
All of our cheeses are Pasteurised and vegetarian

If you are concerned about food allergies e.g. nuts, you are invited to ask one of our team members for assistance 
when selecting menu items
*Weights shown are approximate weights before cooking
Prices are inclusive of VAT
Gratuities are discretionary                  05/09
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