
DINNER MENU 6-9 pmSTARTERS

Bread & Olives, Olive Oil & Balsamic, Butter       for one 4.5 / for two 8

Antipasti: Cured Meats, Olives, Stuffed Peppers, Bread Roll             for one 10.5 / for two 19.95

Asparagus, Poached Egg, Parmesan Salad        9.5

Pan Fried King Prawn Linguini, Chili & Garlic Butter      10.50 

Korean Fried Chicken Strips, Asian Slaw, Toasted Sesame Seeds     9

BUNS -  served in a Brioche Bun with Tomato Chutney, Coleslaw, Salad, Onion Rings & Fries

BLT Chicken Burger,   17  House Cheeseburger    18.5

Chef’s Bean Burger   15  Pork Belly & Crackling   19

MAINS

Char-Grilled 8oz Sirloin Steak, Tomato, Mushrooms, Onion Rings, Chips, Peppercorn Sauce 29

Breast of Chicken, Dauphinoise Potatoes, Spinach, Chorizo, Creamy Brie Sauce   20.5

Belly of Pork, Pork Bon Bons, Creamed Leeks, Stem Broccoli, Roast Potatoes, Cider Jus  22

Pan Fried Sea Bass, New Potatoes, Pak Choi, Crayfish, Lemon Caper Butter                       23

Thai Red Vegetable Curry, Turmeric Rice, Flat Bread      18

Cauliflower Steak, Moroccan Spiced Lentils, Spinach, Roast Potatoes    19

8oz Beef Rump Steak, Garlic Butter, Tomato, Mushrooms, Chips     23.5

SIDES

Halloumi Fries, Sweet Chili Sauce         7.5

New Potatoes / Sauté Potatoes / Seasoned Chips / Mixed Salad /  Medley of  Steamed Vegetables 4.5

Allergen Aware: Please make us aware of any allergies and please discuss with us

Gratuities are at your discretion and are shared in full between the whole team

STONE BAKED PIZZAS

Classic Margherita   9.5

Pepperoni    11.5

Hawaiian    11.5

Add a Dip: Garlic & Herb / Chili Jam Mayo / Hot Honey                 2

Mediterranean Veggie    11.5

BBQ Pork     13.5

Gluten Free Base    2.5


