
Olives  £4 .50

Garl ic  Bread £5

Cheesy  Garl ic  Bread £7

Pickled Garl ic  £4 .50

Anchovy Fries  £5

Select ion of  Nibbles  for  two £14

Mussels ,  Chardonnay,  Garl ic  & Cream   £13

Tempura Sole ,  Crispy Noodles  & Chi l l i  Jam    £13

Scal lops  with Garl ic  Butter  or  Cream & Parma Ham   £13 .5

Scal lops ,  Mussels  & Crevettes  for  two   £27

Duck Liver  Parfait ,  Pear  Chutney & toast  £12

Whitebait ,  Tartare  Sauce £11

Wild Mushrooms,  gar l ic  herb,  parmesan crust  £12

Smoked Salmon Parcel ,  Cream cheese  Salad £13

N I B B L E S  

STARTERS

Please  let  us  know about  any a l lergies  or
dietary  requirements  for  your  order



Fi l let  of  Seabass  with e ither  
Braised fennel ,  Pernod & Dil l  Cream Sauce £29

or  
Kaff ir  leaves ,  Chi l l i ,  gar l ic ,  mushrooms,  tamarind,  Squid Ink tui le  £29

Monkfish ,  Parma Ham, Clams,  Samphire  £29

Plaice ,  Brown crab,  Brandy,  Prawns £22

Fi l let  Fish  Platter ,  Tartare  Beurre  Blanc ,  Samphire  £30

Fi l let  of  Hake,  Crispy Egg,  Saffron Cream £27

Chicken,  Chardonnay,  Cream,  Brie ,  mushrooms £22

Pork Loin,  Parma Ham,Walnut  Stuff ing ,  Cider  sauce    £21

Duck Breast ,  Port  & Cherry  Sauce £26

Tournedos  Ross ini  £34

10oz Rump £28
12oz Ribeye £30

7oz Fi l let  £31
Tomahawk for  two £75

Homemade Sauces  
Red wine and port ,  Brandy & Mushroom,  Creamy Peppercorn or  St i l ton Sauce £3 .5

Choice  of  Dauphinoise ,  Chips  or  New potatoes  & Seasonal  vegetables  with a l l
mains .

MAINS

Please  let  us  know about  any a l lergies  or
dietary  requirements  for  your  order



S IDES

Garl ic  Bread £5

Cheesy  Garl ic  Bread £7

Chips  £5

Seasonal  Vegetables  £4

V E G E T A R I A N  

Massaman Curry   £18

Wild Mushroom Stroganoff  £20

Sti l ton Tagl iate l le ,  Garl ic  Bread £19

Please  let  us  know about  any a l lergies  or
dietary  requirements  for  your  order


