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Starters

Roasted Carrot Panna Cotta, Pickled Carrot, Carrot Crisps and Grapefruit Gel Sticky £8.00 

Lamb with Roasted Leak, Bacon Crumb and Smoked Parsnip Puree £9.50

Rosemary Baked Plums and Onion Ketchup with a Feta Crumb £8.00

House Cured Salmon with a slow cooked Egg Yolk, Crispy Capers and Sourdough £9.50

Mains

All Steaks Served with Homemade Triple- Cooked Chips, Charred Beans and a choice of 
Peppercorn Sauce or Red Wine Jus (GF)

8oz Sirloin Steak £28.00
8oz Ribeye Steak £30.00
8 oz Fillet Steak £32.00

Chateaubriand  Steak (for 2 people) £70.00

Cauliflower Steak with Curried Cauliflower puree, Potato Bon Bon's and Almond 
Ketchup (VG) £15.00

Desserts

Burnt White Chocolate Panna Cotta with a Whiskey Gel and Fennel Tuille £9.00

Banoffee Cheesecake with popcorn Brittle £8.00

Whipped Blue Cheese Doughnut with Onion Marmalade £9.00




