
Menu

Pan fried sea bass sat on a chorizo, tomato and butter bean

broth, finished with pine nut & spinach & herb pesto.

Mozzarella & herb stuffed chicken breast, creamed leeks,

dauphinoise potatoestarragon and white wine cream sauce.

Ballontine of chicken

Sea bass cassoulet 

Lamb shoulder
Pulled lamb pressing, creamed potatoes, seasonal greens, 

confit shallot, red wine sauce

Fish & chips
Beer battered haddock, twice cooked chips served with mushy peas,

homemade tartare sauce, curry sauce and a wedge of lemon.

Steak frites
10 oz Steak of the day cooked medium rare, portobello mushroom

 with a garlic & bone marrow crumb,Koffman fries & peppercorn sauce.

Butternut squash pappardelle
Roasted squash, walnuts, crispy sage, dry aged parmesan &

 butternut squash sauce.

Burgers
steak burger, smokey burger sauce, cheese, pickles and salad 

served in a brioche bun along with Koffman fries.

Mushroom & halloumi 
burger

Miso Roasted portabello mushroom, crispy halloumi, 

caramelised onion, rocket and tomato salad in a brioche bun 

served with Koffman fries 

Upgrade to aspen fries 
Truffle & parmasan Koffman fries

upgrade for extra £2.50

portion of Aspen fries £6

koffman fries £4

Dauphinoise potatoes £4
Buttery seasonal green vegetables £4

Homemade twice cooked chips £4

Caeser salad £3.50
add chicken £2

make it a main £12.50

ALLERGIES (g/f) - gluten free (d/f) - dairy free (v) - Vegetarian (ve) - Vegan. (N) -Contains Nuts. 
Any allergies or dietary requirements please let us know. 
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