
StarterS Chefs Soup of the Day (please ask your sever), bread and butter. 8 £

Ham hock terrine, pistachio, pickled vegetables, mustard, garlic crostini. 8.5 £

Black tiger prawns’ chilli lime coriander. 12 £

Duck liver pate date chutney crostini. 9.5 £

Gravadlax Salmon horseradish. 9 £

Goats cheese Brule fig jam. 9 £

MainS Braised Shin of Beef, creamed potato, glazed carrot. 21 £

Coq au vin creamed potatoes. 19 £

Fish pie, salmon, smoked haddock, prawns cod mashed potato cheddar. 19 £

Wild mushroom Risotto, parmesan, truffle essence. 18 £

Roast Fillet of Salmon, mussel & Samphire butter Stew. 19 £

Roast Aubergine and chickpea curry fragrant coriander rice 18 £

Sausage & Mash 16 £

Battered Cod Triple cooked chips peas tartare sauce 17 £

Whole Breaded scampi fries peas tartare sauce 17 £

8oz Burger Brioche Bun tomato salad Gherkin fries 18 £

SideS Triple cooked chips            5 £

Fries                5 £

Creamed potatoes                  5 £

All served with roasted vine tomatoes, garlic and thyme mushrooms triple cooked chips.
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