
S M A L L  P L A T E S

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the 
total absence of allergens.  gf- gluten free, gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts, ve- vegan, vea- vegan option available

2  C O U R S E S  £ 3 0

M A I N S

King Prawn	  
Tempura king prawns, Sriracha mayo, 
pickled cucumber. 

King Scallops (GF)	  
Pan seared king scallops with black 
pudding crumb, citrus and ginger butter.

Chicken Satay (GF) (N)                  	  
Chicken satay strips served 
with peanut dipping sauce.

Bruschetta (V) (VE)                            	  
Sourdough bruschetta with balsamic glaze.

Szechaun Chicken Bao Buns          	  
Duo of steamed bao buns filled with 
slow roasted Szechaun chicken thigh.

Crispy Duck Salad (GF)                   	  
Crispy shredded duck salad, 
watercress, apple, and plum sauce.

Mushroom Bao Buns (V) (VE)           	  
Duo of steamed bao buns filled with grilled 
oyster mushrooms in sweet miso sauce.

Tempura Vegetables (V) (VE)           	  
Seasonal vegetables with salt 
& chilli, tempura dipping sauce.

Salt & Pepper Calamari (GF)         	  
Crispy fried calamari, spring onion,                            
garlic aioli.

Crab & Avocado Tian (GF)               
Tian of crab and avocado, lemon crème 
fraiche, pickled cucumber, lime dressing.

Ham & Chicken Bon Bons               	  
Prosciutto ham, chicken bon bons, garlic aioli.

Chicken                                             	  
Roasted corn-fed chicken breast, crushed 
new potatoes, spinach, served with 
peppercorn sauce. 

Truffle Ravioli (V)                             	  
Porcini cream, Parmesan cheese.

Grilled Courgette (V) (VE)              	  
Truffle oil, vegan cheese, vegan ceviche.

G R I L L

Rib Eye 8oz                                      	  
Served with confit tomato, portobello mushroom. 

Sirloin Steak 8oz                             	  
Served with confit tomato, portobello mushroom. 

Served with a choice of sauce: garlic butter, peppercorn, or blue cheese

Truffle & Parmesan Fries

Spring Onion Mash 

Sweet Potato Fries

Charred Tender Stem Broccoli

S I D E S  -  £ 5 . 0 0

Belgian Chocolate & Mint Teardrop

Lemon & Raspberry Parfait

Chocolate Brownie (GF)(VE) 
with vanilla ice cream

Vanilla Cheesecake (GF) 
with strawberry coulis

D E S S E R T S  £ 6 .95

Roasted Vegetables

Steamed Rice 

Triple Cooked Chips

Salt & Pepper Chips 

£ 5 . 0 0  S U P P L E M E N T

Set course includes one small plate and one main. Supplement applies to certain items.

£3 supp

£3 supp

£5 supplementLamb (GF)                                        	  
Rack of lamb with heritage carrots, spiced 
butternut puree, burnt shallots, served with 
red wine jus. 

Cod (GF)                                           
Pan roasted cod with crushed new potatoes, 
olives, sun dried tomatoes, bisque. 

Roasted Pork Belly                           
Roasted pork belly, grilled pak choi, 
served with Asian jus.

-  3  S M A L L  P L A T E S  £ 2 5



F O O D
M E N U


