tempura prawns 13.5
sweet chilli

lindisfarne oysters (2) 8.5
sherry vinaigrette, lemon, tabasco

hummus (pb) 7.5
dukkah, pitta bread, harissa oil

bang bang chicken skewers (n) 10
bang bang dressing, peanuts

crispy chilli squid 8.5

coriander & chilli dipping sauce

hot honey chicken wings 8.5
blue cheese dip

nachos (v) 13
tortilla chips, cheese, guacamole,
salsa, sour cream, jalapenos

add: chilli con carne 4

frickles (v) 7
sour cream & chive dip

jamon iberico 1¢
18 months matured, picos & fresh fig

whipped goats cheese (n) (v) 8.5
rocket, balsamic dressing, walnuts,
toasted ciabatta

- SIDES v -

sml Irg
chips / fries 4.5 6
add truffle & parmesan 6.5 8
sautéed greens 4
house salad 3.5

(n) contains nuts (v) vegetarian (pb) plant based (pbo) plant
based option available, for further allergen or dietary
information please ask @ member of our team please note all
items on the menu are produced or handled in an
environment that contains the 14 allergens. scan to view our
wheat free menu. the cooking oil used for deep - fat frying is a
vegetable oil made from genetically modified (GM) soybeans.
all ingredient weights listed are accurate pre-cooking
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FOR THE TABLE

- DESSERTS -

sticky toffee pudding (v) (pbo) 8.5
butterscotch sauce,
clotted cream ice cream

passion fruit cheesecake 9
vanilla ice cream, mango salsa

eton mess (v) 8.5
vanilla cream, meringue, strawberries

lemon drizzle cake (v) 85
chantilly, berry compote

tiramisu (v) ¢
coffee soaked sponge, mascarpone,
dark chocolate shavings

affogato (v) 3.5
vanilla ice cream, espresso
add: licor 43 vanilla liqueur for 4

assiette 13
sticky toffee pudding (pbo),
passion fruit cheesecake,
lemon drizzle cake, vanilla ice cream

caffé con dolcetti s
sticky toffee pudding (pbo),
or passion fruit cheesecake
served with your choice of a barista
crafted coffee or speciality tea

marcona dalmonds (n) (pb) 5 rosemary focaccia (v) 5.5 gordal olives (pb) 4.5
olive oil & balsamic
burrata (v) 8.5 hot smoked salmon paté 9.5
heritage tomatoes, basil pesto cucumber, toasted brioche
szechuan chilli beef 10 chilli & garlic 13.5
onions, peppers, szechuan sauce king prawns
chilli butter, sourdough
chicken liver parfait 8.5
crostini, red onion chutney
seafood linguine 20 roasted half chicken 18
clams, coley, prawns, squid, lemon, honey & thyme butter, salad, fries
garlic & chilli butter
i salmon & coley fish cake 17.5
poké bowl (pb) 12 dill cream sauce, wilted spinach,
coriander rice, carrot, pickled cucumber, poached egg, fries
avocado, charred sweetcorn, edamame,
radish, sesame greek salad (v) 14
addyourpmtgin; olives, red onion, cucumber, tomatoes,
salimsi filial 6 feta, warm pitta, olive oil dressing
grilled chicken 4 add:
tiger prawn skewer 5.8 grilled chicken 4
marinated tofu (pb) 4 grilled halloumi (v) 3.5
tiger prawn skewer 5.5
fish pie 19
creamy mash, sautéed greens caesar salad (vo) 12.5
romaine lettuce, bacon,
beef burger (pbo) 17 anchovies, soft boiled egg,
american cheese, bacon, pickles, aged parmesan, croutons
burger sauce, served with chips or fries add:
grilled chicken 4
fish & chips 19 grilled halloumi (v) 3.5
battered coley, mushy peas, tiger prawn skewer 5.5
tartare sauce, chips
all served with portobello mushroom, roast beef tomato, salad & chips or fries
100z rump 27.5 100z ribeye 32
add: peppercorn sauce 3.5/ chilli & garlic prawns §
served with salad, choice of chips or fries add truffle & parmesan - 2
flat iron steak 16 caprese (v) 13.5
american cheese, grilled mushrooms, buffalo mozzarella, tomato, pesto
red onion jam, mustard mayo
blt 14.5

fish finger 15.5
coley goujons, tartare or tomato sauce

bacon, lettuce, tomato, mayo

- LIQUEUR COFFEES -

5.5
served with our very own
central bean espresso coffee
jameson’s
martell brandy
disaronno amaretto
baileys
frangelico

- DIGESTIFS -

bulas ruby port 4.9
limoncello 554
frangelico 5.5

baileys 5.5

courvoisier vsop 6.8

disaronno amaretto 5.7




