
	
  

	
  

PRIVATE HIRE / GASTROPUB / EVENTS / ROOF TERRACE 
	
  

	
  

 

STARTERS AND 
SMALL PLATES 

 
 
Chorizo, avocado & baby plum 
tomato salad with halloumi, rocket 
and honey mustard dressing 
£8.00/£11.00 
 
Smoked chicken, mushroom & 
chestnut broth, sourdough                                                                             
£6.00 
 
Seared queen scallops, serrano 
ham, butternut squash pureé, 
basil oil 
£9.00 
 
 

HOUSE SPECIALS 
 

 
Homemade cheeseburger, brioche 
bun, gherkin, tomato, bois 
boudran dip & homemade fries 
£12.00 
 
Beer battered cod fillet,  
homemade fries, tartar sauce & 
mint pea puree 
£14.50 
 
Thai style fishcake, rocket & mooli 
salad, homemade fries                                                                                 
£12.00 
 
Crab, squid ink & petit pois risotto 
with mascarpone, rocket, 
parmesan                                                            
£12.00 
 
Baby back pork ribs in spicy 
barbecue sauce, homemade fries, 
coleslaw 
£14.00 
 
 
 
 
 
 

 

SHARING PLATTERS 
FOR TWO 

 
 
Baby back ribs in spicy  
barbecue sauce, chicken goujons, 
lamb minted koftas, chilli jam and 
chips 
£15.50 
 
Fish goujons, salt and pepper 
squid, smoked salmon, king 
crevettes, brandy marie rose dip, 
seaweed                    
£15.50 
 
Courgette & halloumi skewers, 
spicy falafels, peppadew peppers 
stuffed with goat’s cheese, 
houmous, rocket and smoked 
applewood cheese salad (v) 
£14.50 
 
Vegetable kebabs, Cajun sweet 
potato wedges, bell peppers, 
beetroot & mint dip, melba toast 
(vegan) 
£14.50 
 
Roasted buffalo chicken wings, 
celery crudites, grilled mini 
sausages, pulled pork & Summer 
slaw slider 
£15.50 
 
 

SIDE ORDERS 
 

 
Bread basket  £3.25 
Marinated olives  £3.25 
Homemade fries  £3.25 
Dressed spinach  £3.25 
Petit pois  £3.25 
Mixed leaf salad  £3.25 
Rocket and parmesan salad £3.25 
Cajun spiced potato wedges 
£4.00 
Grilled Halloumi £4.00 
                         
 

 

CHEF’S 
SPECIALS 

 
 
Char-grilled 8oz. fillet of beef 
steak, micro watercress, chips, 
peppercorn sauce 
£21.00 
 
Gnocchi with beetroot, tomatoes 
& olives, pesto, mozzarella  
£14.00 
 
Grilled Scottish salmon fillet, 
cauliflower puree, sweet & soured 
fennel, samphire, sorrel cream 
sauce   
£15.50 
 
Seared sea trout fillet, celeriac 
puree, tender stem broccoli, vine 
tomatoes, keta Roy, horseradish 
cream            
£18.00                                                                                                    
 
 

DESSERTS 
 

 
Hazelnut, triple chocolate brownie, 
strawberry ice cream £5.00 
 
Sticky toffee pudding, vanilla ice 
cream £5.00 
 
Pecan pie, Chantilly cream £5.00 
 
Selection of ice cream and sorbet 
£5.00 
 
Cheese platter £6.50 
 
 
 
 
(*) According to Health & Safety guidelines all 
burgers will be cooked well done. 
(**) Please notify our team if you have any 
allergies 
(***) Please note a 12.5% discretionary 
service charge will be had to your bill 


