
SIDES £5 EACH

Marmalade glazed carrots
Triple cooked chips
Blue cheese & walnut gem wedge
Tartiflette
Summer greens
Lemon & mint jersey royals 

MAINS

Cauliflower steak, white bean and truffle puree, cauliflower leaves £15
Pan roast hake, warm tartare sauce, crushed jersey royales, dill oil £18
Basil & mint crusted lamb shoulder, pomme anna, black garlic, lamb 

jus £26
Pea, broad bean and lemon risotto, feta & mint £15
Cider battered cod, triple cooked chips, pea and mint puree, tartare 

sauce £16 
Charred swordfish, roast jersey royales, baby beets, warm salad, caper 

butter vinaigrette £20

GRILLS

280g sirloin, tartiflette, gem wedge, café du Paris butter £30
Chicken tikka burger, mango, chilli & lime jam, curry sauce, 
fries £16 
Cheeseburger, smoked cheddar, burger sauce, onion rings, fries £16 

STARTERS

Roast watermelon & carrot tartare, jalapeno, lime, watercress £7
Harissa lamb croute, goats cheese riata, pistachio & pomegranate 

salsa £8
Chilli, rosemary & honey baked feta, toasted flat bread, tomato jam 
£7
Smoked haddock and sweetcorn chowder £7
Crab corn dog, jalapeno mayo, coriander & lime £8
Roasted pear, jersey royal, blue cheese salad, walnuts, chicory £7 

GF = gluten free, GFOA = gluten free option available, VG = vegan, 
VGOA = vegan option available, V = vegetarian.  

If you have any allergies or require information regarding ingredients used 
in our dishes, please ask a member of the staff.

MENU

SHARER 
Charcutier board, focaccia, parmesan, rocket – please ask server for 

todays meats £16

DON'T FORGET TO JOIN US EVERY SUNDAY FOR OUR 
DELICIOUS ROASTS




