
 Mains
Spinach and ricotta cannelloni, fricassee of broad beans, peas and leeks, black garlic puree, crispy leeks (V) £20

Braised beef, mushroom puree, beef fat chips, king oyster mushroom, red wine jus (GF) £22

Chicken supreme, pearl barley porridge, caramelised onions, chicken wing jus (GF - request) £20

Pan roasted red mullet, chorizo, saffron, butter bean cassoulet, courgette, sweet and sour tomatoes (GF) £19.50

Bubble and squeak croquette, burnt sweetcorn, charred baby leeks, Romesco sauce (VE) £16

Grilled lemon sole, cafe de Paris butter, buttered samphire, new potatoes (GF) £28
 

FROM THE GRILL
Steaks served with triple cooked chips, beer battered onion rings and dressed watercress

 

Dry aged 8oz fillet (GF) £32

Dry aged 10oz sirloin (GF) £29

16oz Chateaubriand for two (GF) £60

Peppercorn, blue cheese or red wine sauce £4
 
 

Vegetables for the table
 Creamy mash £5

Harissa roasted carrots, coconut yoghurt, mint, pomegranate (GF) £5/8.5

Roasted Hispi cabbage, chicken butter and chicken skin granola £5/8.5

Fine beans, Pancetta, Parmesan (GF) £5/8.5

Chorizo Dauphinoise (GF) £5/8.5

puddings
Almond and plum sponge pudding, Amaretto plums, vanilla ice cream (VE) £8

Mille-feuille, caramelised apples, Calvados, figs and Jersey milk ice cream (V) £9

Warm chocolate fondant tart, pistachio, kirsch cherry, cherry sorbet (V) £10

Lemon curd, caramelised white chocolate, Earl grey tea, yoghurt sorbet (V) (GF) £8

Trio of cheese with sourdough biscuits and chutneys (GF - request) £11

 

 

(GF) - Gluten Free at request

(V) - Vegetarian

(VE) - Vegan - please note some Vegans dishes are at request

Other allergen info at request

Daily foccacia with extra virgin - £4

Starters
Salmon pastrami, radish, pickled cucumbers, dill crème fraiche, rye crackers (GF - request) £11

Slow roasted tomato soup, homemade bread, basil oil (GF - request) £6.50

Chicken wings, salted caramel and bourbon glaze, pickled chillies (GF) £7

Schezwan venison carpaccio, heritage beetroots with blackberries, beetroot ketchup, black pudding (GF - request) £14

Wild mushroom parfait, pickled walnut, port reduction, toasted brioche (V) £9

Crispy hens egg, caramelised artichoke, apple sticks, truffle (V) £9

Poached cod, masala sauce, mango, coriander oil, puffed rice (GF) £10

 

We hope you're feeling 'tip top' after your meal with us! We have added a 10% discretionary 
service charge onto your bill which will get split evenly across our hard-working team.

 If you would like to opt-out then that is fine too, just let us know.

Dinner at
Restaurant 178


