Starters

Chicken Liver Parfait 10

Crispy Chicken Skin, Red Onion Chutney,

Sourdough

Charred Padron Peppers 9
Sweetcorn Purée, Chilli @ Lime

Salt Baked Beetroot 11
Whipped Feta, Candied Walnuts,
Extra Virgin Olive Oil

Mains

Pan Roasted Sea Bream 24
cauliflower Brown Butter Purée,
Broccoli, Crispy Capers

Sea Trout 23

Spring Vegetables,
Tomato e Butter Emulsion

Steaks

8 0z Sirloin 36
8 0z Ribeye 38

6 Oz Fillet 49

Crispy Baby Squid 14
Lemon Aioli, Chilli, Spring Onion

Crab Cake 14
Granny Smith & Fennel,
Sriracha Mayo

Confit Duck Leg 26
Creamed Potatoes, Greens,
Red Wine Jus

Veal Milanese 25
Tomato @ Rocket, Red Wine Jus

Honey Glazed Chicken Leg 18
Sweetcorn Purée, Pak Choi,
Pickled Shimeji

All With Served Fries, Rocket & Roasted Onion

Sauces 3.5

Chimichurri, Peppercorn or Red wine Jus

Head on Prawns 13
Peanut Sauce, Lime e Coriander

Grilled Sardines 15
Preserved Lemon, Almond Emulsion,
Tomato & Caper Relish

Burrata Salad 12
Tomato, Basil

Truffle @ Parmesan Risotto 19
King Oyster Mushroom

Cauliflower Steak 16

Lemon & Tahini Cream, Smoked Paprika OIl,

Olive @ Caper Relish

Sides 6

Tender Stem Brocceoli

SRinny Fries
Creamed Potatoes
Hispi Cabbage
Mixed Leaf Salad

Please advise staff when ordering of any allergies, intolerances, or dietary requirements. We will take all practical precautions to reduce the likelihood of any allergen cross contamination during
the preparation of your meal, but please be aware that we handle the following allergens: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs,
mustard, peanuts, sesame, soybeans, sulphites and tree nuts in our kitchen and cannot therefore guarantee an allergen free dish



