
NIBBLES

STARTERS

MARINATED GORDAL OLIVES CHILLI, GARLIC (VG, GF) 6 

PECORINO & TRUFFLE NUTS (V, GF) 5

PADRON PEPPERS MALDON SALT (VG, GF) 8

EDAMAME CHILLI & LEMON SALT (VG, GF) 7 

MAPLE GLAZED PORK BELLY GRILLED TIGER PRAWN, CELERIAC 

PUREE, CRACKLING 15

SWEET CHILLI CAULIFLOWER WINGS CHIPOTLE MAYO (VG) 11

CARLINGFORD OYSTERS SHALLOT VINAIGRETTE  (4 OR 8) 12/18

BUTTERMILK POPCORN CHICKEN HABANERO MAYO 12

TEMPURA TIGER PRAWNS CHILLI SOY SAUCE 13

BEEF SLIDERS (3) GEM LETTUCE, PICKLE, TRUFFLE MAYO 13

SOUP OF THE DAY CHEESE TOASTIE (V) 10

HOMEMADE SCOTCH EGG WHISKEY KETCHUP 11

SALADS

COBB SALAD MIXED LEAVES, CHERRY TOMATOES, CUCUMBER, AVOCADO, 

POACHED EGGS, BLUE CHEESE, HOUSE DRESSING (V, GF) 13

CAESAR SALAD SOFT EGG, CRISPY BACON, CROUTONS, PARMESAN, ANCHOVY 

DRESSING  13

SUPERFOOD SALAD ROAST BUTTERNUT SQUASH, QUINOA, CRISPY KALE, 

EDAMAME, POMEGRANATE SEEDS, CHIPOTLE RANCH (VG, GF) 17

TO SHARE

WARM LOAF & DIPS BALSAMIC VINEGAR & OLIVE OIL, SUNDRIED 

TOMATO PESTO, GARLIC & HERB BUTTER (V) 10

CHEESE BOARD (3) CELERY, GRAPES, CHUTNEY, BISCUITS (V) 15.5

APPLE CRUMBLE CUSTARD & VANILLA ICE CREAM (V) 12

WAGYU BEEF BURGER TRUFFLE & HORSERADISH MAYO, MELTED GRUYERE, 

PICKLES, RED ONION, GEM LETTUCE, ROSEMARY FRIES 21.5

GRILLED CHICKEN BURGER SMASHED AVOCADO, LETTUCE, TOMATO, 

ONION, RANCH SAUCE, ROSEMARY FRIES 19.5

SOUTHERN FRIED KING OYSTER BURGER PICKLES, LETTUCE, 

TOMATO, ONION, CHIPOTLE VEGANESE, ROSEMARY FRIES (VG) 19

FILLET STEAK SANDWICH TRUFFLE & HORSERADISH MAYO, CARAMALISED 

RED ONION, CAESAR DRESSED GEM LETTUCE, TOASTED CIABATTA 19.5 

ROSEMARY SALTED FRIES (VG, GF) 6

HALLOUMI FRIES HABANERO MAYO (V)  8  

TRUFFLE & PARMESAN FRIES (V, GF) 8

SIDE SALAD (VG, GF) 6

CHILLI & GARLIC TENDERSTEM BROCCOLI (VG, GF)  6
  
DIRTY FRIES AIOLI, CHEDDAR (V, GF) 7
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BURGERS & SANDWICHES

SIDES

BONELESS CITRUS HALF CHICKEN GREEN GODDESS SAUCE, 

NEW POTATOES, HOUSE SALAD  (GF) 21.5

BANGERS & MASH HG WALTER PORK & APPLE SAUSAGES, CREAMY 

MASH. CRISPY FRIED ONIONS, RED WINE JUS 19.5

DRY-AGED RIB-EYE STEAK (400G) ROASTED VINE TOMATOES, 

TRIPLE COOKED CHIPS, PEPPERCORN SAUCE (GF) 34.5

GRILLED SEA BASS BUTTERNUT SQUASH RISOTTO, BASIL OIL (GF) 22

FISH & CHIPS BEER BATTERED HADDOCK, PEA & MINT PUREE, TARTARE 

SAUCE, TRIPLE COOKED CHIPS 21

CHIPOTLE CAULIFLOWER STEAK CELERIAC PUREE, LENTILS, 

HERB SALSA, HAZELNUT PICADA (V, GF) 19.5

MAINS

DESSERTS
STICKY TOFFEE PUDDING FUDGE SAUCE, VANILLA ICE CREAM (V) 9

VANILLA CHEESECAKE FOREST BERRY COMPOTE (V) 9

WARM CHOCOLATE BROWNIE VEGAN VANILLA ICE CREAM (VG) 9

SHARING APPLE CRUMBLE CUSTARD & VANILLA ICE CREAM (V) 12

ADD FRIED EGG +2 | ADD AVOCADO +3 | ADD CRISPY BACON +3

ADD GRILLED CHICKEN +6 | ADD PRAWNS +6 | ADD  HALLOUMI +5

 PLEASE ADVISE A MEMBER OF STAFF IF YOU HAVE ANY PARTICULAR DIETARY 
REQUIREMENTS. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE APPLIED TO 
YOUR BILL. ALL OF WHICH GOES TO THE STAFF.


