Evening Menu
Where possible ingredients have been locally sourced and are homemade. All dishes are cooked to order so
please bear with us and are served exactly as described below. Specials are available on the blackboard.

Starters
Homemade soup of the day served with freshly baked bread
and butter £5.95
Pork faggot served with squash puree, a rich jus and crispy
onions £6.25
Smoked halibut on a stone baked flat bread with dill aioli,
watercress, broad bean hummus and pickled cucumber £6.95
Glazed chicken lollipops, spiced fig and baby leaf salad £6.75
Twice baked gruyere cheese soufflé with apple and candid
walnuts £6.50
Jerk spiced risotto with red beans and toasted fresh coconut
£6.50

Main Course
Roasted poussin, porcini mushroom and leek fricassee with
toasted walnuts and sautéed new potatoes £13.95
Braised lamb shank with redcurrants, wholegrain mustard
mash, roasted root veg and red wine cooking liqueur £16.95

Paprika roasted monkfish with lemon crushed new potatoes,
watercress, tenderstem broccoli and black olives £15.95
Cannon of venison with a bitter chocolate sauce, buttery mash
and glazed vegetables £23.95
Persian spiced risotto with pomegranate, artichoke and broad
beans £12.95
Braised beef ragu with pappardelle pasta, rocket and shaved
parmesan £13.95
8oz 21 day aged sirloin steak £19.95
8oz rump steak £15.95
(Other cuts available to pre-order)

Both served with hand cut salt and malt chips, slow roasted
tomato and portabella mushroom
Surf and turf it with wild South Atlantic king prawns for £4.95

Extras - £2.95
Olives, Homemade bread, Steak sauce, Seasonal veg, Salad,
Hand cut salt and malt chips, Onion rings, Garlic flatbread

Dessert
Chocolate and pear crème brulee with a hazelnut crum and
shortbread £6.95
Pumpkin bread and butter pudding with pecan praline
sauce and vanilla ice cream £6.75
Rhubarb and custard cheesecake £6.95
Banoffee pavlova with caramelised banana and toffee £6.50
FOOD ALLERGIES: Please make us aware on booking or alert a member of staff if you have any concerns

