
SPECIALS 
3 COURSES £30.50

Brunch:

Starters £8.50 each

 Roasted Sweet Potato &
Red Pepper Soup 

(ve, gfa, dfa)
Carmelised onion roll

Tomato & Mozzarella
Bruschetta (vea, gfa) 

Confit garlic, basil and roquette

Smoked Mackerel & Crab
Fishcake (dfa)

Fennel, tomato and chilli jam

Mains £16.95 each

Mixed Bean Burger (vea, gfa)
Avocado, tomato and pepper salsa,
smoked cheddar and triple cooked

chips 

Beer Battered Haddock
Beef dripping chips, mushy peas,

tartare sauce
(Cooked in beef dripping)

Roasted Chicken Supreme 
(dfa, gfa) 

Roasted new potatoes, chorizo, spinach
and broccoli  

Desserts £8.50 each

Sticky Toffee Pudding
Toffee sauce and vanilla ice

cream

Vanilla Crème Brulee
Shortbread

Apple & Pear Crumble (ve)
Salted treacle ice cream

Available at lunchtime all week & from 10am on weekends

Eggs “Benedict” £9.50
Ham, muffin, poached egg, Hollandaise

Eggs “Florentine” £9.50 (V)
Spinach, muffin, poached egg, Hollandaise, plum
tomato

Eggs “Royale” £10.50
Smoked salmon, muffin, poached egg, Hollandaise

Croque Madame £10.50
Farmhouse bread, ham, Bechamel, fried egg

Scrambled Eggs £8.50 (gfa, dfa)
Grilled asparagus, chilli jam on tomato and parmesan
bread

Fritatta £9.00 (gfa, dfa)
Chorizo, courgette, red pepper, potato and parmesan

Avocado Sourdough £9.50 (gfa, df)
Roquette, thick cut streaky bacon, bacon jam, poached
eggs

Confit Chicken Thigh £11.00 (gfa, dfa)
Spinach, sunblush tomatoes, crispy onions, mozzarella,
chilli mayo on sourdough bread

Bistro Brioche Bap £11.50 (gfa, dfa)
Sausage patty, maple bacon, fried egg, raclette, aioli,
pepper and tomato chutney

Full English Breakfast £14.50
Cumberland sausage, streaky bacon, fried egg, 
confit mushroom, black pudding, hash brown, toast, 
baked beans, plum tomato

Nibbles:
Sicilian olives £4.00
Bread selection & whipped salted butter £4.00   
Cheesy popcorn mug £3.00   
Tempura gherkins, sweet chilli mayo £5.00                  
Charcuterie board £6.00  
Raclette cheesy chips £6.50         
Focaccia topped with Raclette cheese £6.50

Supplements: 
Extra bacon / black pudding £3.00 
Extra egg £2.00
Extra sausage £3.50 
Extra toast £2.50
Extra tomato / mushroom / hash brown £2.50 
Extra Raclette cheese £3.00
Extra gravy £1.00 

Sides:  
Triple cooked chips £5.00
Beef dripping chips £5.00
Tenderstem, chilli, shallots & Parmesan crumb £5.00  
Chorizo mac and cheese £5.00
Champ mash £5.00
Roquette & Parmesan Salad £5.00



A’LA CARTE

Starters: 
Grilled Asparagus (gfa, dfa) £9.50
Truffle brioche, pesto and poached egg

Leek, Gruyere & Tarragon Ravioli £10.00
Mushroom & Brandy sauce

Duck Liver Parfait (gfa) £9.50 
Bacon jam, crostini

Gin Cured Trout £10.00
 Pickled cucumber,
cucumber & mint salsa 

Braised Rabbit & Prune Terrine (gf, df)
£11.00 
Rhubarb marmalade, game chips

Pan Fried Scallops (gf, df) £14.50
Romesco, chorizo, almonds and hazelnuts

Mains:
Potato and Semolina Gnocchi (vea) £18.50
Asparagus, peas, mint, mascarpone and spring onion

Cheese & Maple Bacon Burger £18.00
Two beef patties, tomato & pepper chutney, Raclette
cheese, aioli, dill pickle, brioche, beef dripping chips

Hake and Pancetta Succotash (gfa, dfa) £22.00
Butterbeans, broadbeans, sweetcorn, tomato and pepper,
served with corn bread

Rump Steak £21.50
Sirloin Steak £29.50
Garnish for both steaks: Beef dripping chips, plum tomato,
mushroom duxelle, roquette & parmesan salad with choice
of: peppercorn sauce, red wine jus or garlic butter

Raclette £24.50
New potatoes, cured meats, salad and unlimited cheese

Roasted Lamb Rump 
& Braised Shoulder Croquette £25.00
Champ mash, courgette, basil pesto and pistachio

Ribeye On The Bone for 2 £72.00
Beef dripping chips, chorizo mac & cheese and courgette,
asparagus and parmesan, Peppercorn sauce and red wine jus

Sunday Roast £18.50
Roast beef with all the trimmings 
(available only on Sundays)

Desserts:
Tiramisu £9.50

Molten Mocha Skillet £10.00
Bourbon butterscotch sauce, salted caramel
ice cream. 
Please allow 15 mins cooking time.

Passion Fruit & Mango 
Cheesecake £10.00
Baked Meringue & mango sorbet

Vanilla Pannacotta (gfa) £9.50
Poached rhubarb, rhubarb puree and
crumble

Blood orange & Grand Marnier 
Polenta Cake £9.00
Lemon curd and almond praline

Vegan Chocolate Cake (ve) £10.00
Blood orange, cocoa frosting, almond
praline and mango sorbet

Cheeseboard £12.50 Chutney, biscuits

Cognac Ice Cream £3.00 per scoop

Affogato Coffee Regular £3.95  
                           Liqueur £5.90

HOT BEVERAGES
 

Americano £3.10
Cappuccino / Flat White / Latte / Mocha £4.00
Espresso / Macchiato £2.00
Double Espresso £3.50
Hot Chocolate £3.50

Tea £3.00
Selection of teas 
(please ask your waiter for available flavours)

 


