
                                         
   

  
  

  
   

    
         A  L A  CAR T E



WE LOOK AFTER OUR TEAM, 
BECAUSE THEY LOOK AFTER YOU: 

• 10% of our net profits are shared with every employee who’s been with us 12+ months. 

The amount is based on hours worked, not salary, to make it fair.

• A discretionary service charge will be added to your bill and 100% of this 

will be allocated the team. This also applies to any other card or cash tip you leave. 

All tips are shared out through a system controlled by a team representative.

Please alert our team of  any food allergies or intolerances that you have and we will do our best to accommodate you. 

(v)  vegetarian, (va)  vegetarian available, (ve)  vegan,  (vea)  vegan available,  (gf )  gluten free, (gfa)  gluten free available  

MA I N  COURS E S 

T H E  G R I L L 
All Steaks are served with a Burrata & Tomato Salad, 

Creamed Corn, Tenderstem Broccoli, 
Sea Salted Fries & your choice of  one sauce.  

Choose from the following cuts: 

10oz FILLET STEAK 42.00 

10oz RIBEYE 35.00 

8oz SIRLOIN 32.00 

6oz RUMP 22.00

SAUCES  
Peppercorn | Whisky | Bearnaise 

Blue Cheese Dressing | Chimichurri   
4.00 each  

B U RGE R S  &  R I B S 
All Burgers are served in a Brioche Bun, 

with Gem Lettuce, Red Onion & Gherkins, 
with a side of  Sea Salted Fries.   

CLASSIC BEEF BURGER  (gfa)  
21-Day Aged Beef  | Smoked Cheddar 

Caramelised Onion | Burger Sauce 17.95  

NORTHERN SMOKE BURGER  (gfa)  
Maple Flavored Bacon | Smoked Cheddar 

Fried Egg 18.95  

BUTTERMILK CHICKEN BURGER   
Crispy Chicken | Slaw | Pickles 

Hot Honey Mayo 16.95  

SPICED JACKFRUIT BURGER  (ve ,  g fa)  
Vegan Cheese | Lettuce 
Tomato | Salsa 18.95  

SLOW BRAISED HONEY 
& HOISIN PORK RIBS  

Cajun Fries | Buttered Corn | Slaw 24.95  

TO  SHARE  &  GRAZE 

SELECTION OF WARM BREADS  (v ,  vea)   
Feta | Mixed Olives | Butter & Oils 8.50  

WARM DUCK SALAD  (gf )  
Beetroot | Caramelised Goats Cheese | Mixed Leaf  16.00  

GRILLED VEGETABLE PLATTER (v) 
Roasted Vegetables | Grilled Halloumi | Pesto | Warm Flatbread 16.00  

S TA R T E R S 

SOUP OF THE DAY  (v ,  vea ,  g fa)   
Warm Bread 6.95  

CRISPY TEMPURA  (gfa)  
Warm Indian Summer | Black Sesame Seeds | Sweet Chilli Sauce  

Chicken 8.50 | Vegetable 7.95  

FINE CHICKEN LIVER PARFAIT   
Fig Chutney | Balsamic Dressing | Sourdough Croutons 9.75  

APPLE & CIDER GLAZED PORK BELLY   
Apple Purée | Chilli Jam | Micro Salad 8.95  

SEA BREAM ESCABECHE  (gf )  
Citrus & Sherry Marinade | Shaved Fennel | Orange Zest | Micro Herb Salad 10.95  

PEA & MINT PANNACOTTA  (v ,  g f )  
Compressed Cucumber | Pickled Shallots | Pea Shoots | Herb Oil 7.95  

SALT & CHILLI TOFU BITES  (ve)  
Soy & Ginger Dressing 8.95  

PAN-SEARED KING SCALLOPS   
Black Garlic Purée | Creamed Corn | Njuda Crumb 12.95  

BUTTERMILK CHICKEN BITES   
Hot Honey Glaze | Chilli | Sesame 9.95  

NDUJA & MANCHEGO BON BONS   
Lime & Honey Dressing | Smoked Paprika 8.95 

S I D ES
FRIES  

Sea Salted (ve ,  g f )  4.00  
Cajun (ve ,  g f )  4.25  

Rosemary (ve ,  g f )  4.25  

BURRATA & TOMATO SALAD  (v ,  g f )  4.50  

GREEN SALAD  (ve ,  g f )  4.95  

CAPRESE SALAD  (v ,  g f )  4.95  

SEASONED GREENS  (v ,  g f )  5.25 

BUTTERED CORN ON THE COB  (v ,  g f )  4.25  

CREAMED CORN  (v ,  g f )  4.00   

MUSTARD MASH  (v ,  g f )  4.50   

BUTTERED CRUSHED POTATOES  (v ,  g f )  4.50  

GARLIC BREAD  (v)  4.50  

GARLIC BREAD 

WITH CHEESE  (v)  4.95 

STEAK & ALE PIE  (gfa)  
Buttered Puff  Pastry | Mustard Mash 

Buttered Greens 19.45  

BEER BATTERED FISH & CHIPS (gfa)  
Haddock Fillet | Crushed Minted Peas | Grilled Lemon 

Homemade Tartare | Pickled Onion £18.95 

TRADITIONAL BEEF LASAGNA  
Garlic Bread | Green Salad 17.95  

PAN-FRIED HAKE FILLET  
Crushed Jersey Royals | Samphire 

Prawn Beurre Blanc 22.95 

PAN-SEARED DUCK BREAST  
Pak Choi & Pepper Stir-fry | Udon Noodles 
Glazed Cherries | Cherry Reduction 21.95   

AUBERGINE & PEPPER MASSAMAN CURRY 
WITH CASHEWS  (ve)  

Aromatic Rice | Prawn Crackers 17.95   
Add Crispy Chicken 4.00| Fried Tofu (ve)  4.00  

GRILLED CHICKEN ESCALOPE  (gf )  
Peppercorn Sauce | Seasoned Greens 

Buttered Carrots | Sea Salted Fries 18.95  

APPLE & CIDER GLAZED PORK BELLY  
Black Garlic Purée | Buttered Mash | Apple Jus 

Micro Herbs 18.95  

PAN-FRIED GNOCCHI  (v)  
Roasted Vegetables | Pesto 
Pine Nuts | Parmesan 20.95  

P A I R I N G
FOR TWO 

Choose two steaks with all the 
extras & a bottle of  house wine 

100.00 
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            SUNDAYS

W E L L  S P E N T
 

SUNDAYS ARE MADE FOR FAMILY, 

FRIENDS, AND THE UNBEATABLE 

SUNDAY ROAST!  

Ask our team about our delicious Sunday Menu

DESSERTS 

WARM WHISKY INFUSED 
STICKY TOFFEE PUDDING  (v)  

Salted Caramel Sauce | Vanilla Ice Cream | Tablet Crumb 8.50  

DARK CHOCOLATE GANACHE  (v)  
Praline | Honey Tuile | Vanilla Cream 8.00  

MIXED BERRY SEMIFREDDO  (v)  
Mascarpone | Espresso | Orange Gel | Chocolate Crumb 8.00  

RASPBERRY & GIN CHEESECAKE  (ve)  
Raspberry Coulis | Lemon Sorbet 8.95  

SELECTION OF ICE CREAM 
& SORBET  (v ,  g fa)  
Chocolate Crumb 6.95   

RHUBARB & PEAR CRUMBLE  (v)  
Ginger-Infused Custard 8.25  

BAKED CHOCOLATE CHIP 
COOKIE DOUGH  (v)  

Vanilla Ice Cream | Caramel Drizzle | Honeycomb Pieces 8.95  
Available to Share  

For 2 - £13.95  
For 4 - £24.95 


