
E V E N I N G  M E N U
l a r g e  p l a t e s
PAN ROASTED CHICKEN BREAST  18
wild mushrooms, green beans, garlic,  
shallot & port sauce, fries

TEMPURA COATED TIKKA MASALA  
CAULIFLOWER (V)  17
sweet lemon, ginger & cilantro cous-cous

KOREAN SPICED BEEF  19
rice, pak choy, Korean sauce

BEER BATTERED HADDOCK  14 / 18
hand cut chips, mushy peas, tartare sauce

ROAST LAMB RUMP  22
dauphinois potato, pea purée, glazed carrots,  
port reduction

OFFICE BURGER  18
caramelised red onions, creamed goats’ cheese, 
house slaw, onion rings, fries

8OZ SIRLOIN STEAK  26
roast tomato, crispy onions, hand cut chips,  
peppercorn sauce

70Z FILLET STEAK  29
roast tomato, crispy onions, hand cut chips,  
peppercorn sauce

Food allergies or intolerances as our menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, milk along with other potential 
health precautions. For more information, please speak with a manager and find out how we may be able to adapt our menu to suit your needs.

tuesday - saturday 5pm-9pm

BAR & RESTAUR ANT

BAR & RESTAUR ANT

BAR & RESTAUR ANT

s m a l l  p l a t e s
SOUP OF THE DAY  (V)  6
warm bread roll

GAMBAS PIL PIL  10
chilli, garlic, olive oil, pesto rubbed flatbread

FLAKED SALMON, LEEK &  
SPINACH FISH CAKE  8.5
pickled cucumber, citrus mayonnaise

SAUTÉED KING PRAWN & PANCETTA  10
garlic cream sauce, toasted flatbread

FILLET OF SEABASS  9 / 18
adzuki bean & chorizo cassoulet

SMOKED HADDOCK, SPINACH &  
PEA RISOTTO  9
poached egg, parmesan shavings

CHEF’S PATÉ  8
apple chutney, toasted sourdough

GRILLED SALMON SUPREME  9 / 18
asparagus, dill potato, prawn sauce

HAM HOCK & MANCHEGO CROQUETTES  9
tomato jam

SAUTÉED CHICKEN LIVERS, &  
BLACK PUDDING BON BONS  8
red wine reduction

SALT & PEPPER CHICKEN  9
chilli jam, aioli

SLOW COOKED PORK BELLY  9 / 18
Takoyaki noodles, kimchi

CRISPY LAMB FRITTERS  9
warm red onions, mint mayonnaise

SHREDDED DUCK PANCAKES  9
soy, plum & sesame dipping sauce

LIGHTLY WHIPPED GOATS’ CHEESE (V)  8
olive oil crouton, candied walnuts & beetroot salad

COURGETTE & GARDEN PEA FRITTERS (V)  8
tomato & mint relish

TEMPURA VEGETABLES  8
light cheese sauce

WILD MUSHROOMS ON TOAST  9
confit garlic, Manchego

HALLOUMI FRIES  6
honey & cajun mayonnaise

s i d e s
Fries / chunky chips  4 Salt & pepper fries  5 Parmesan & truffle fries  6
Sweet potato fries  5 Loaded fries, garlic, chilli, chorizo, cheese  7
Battered onion rings  4 Rocket, sunblushed tomato, Parmesan, balsamic salad  5

n i b b l e s  Halloumi fries, honey & cajun mayonnaise  6
Warm focaccia, olive oil, balsamic  4.5 Garlic ciabatta  4 / with cheese or tomato  4.5
Gordal olives, sweet lemon, olive oil, rock salt  4 with cheese & tomato  5


