
Crispy Deep Fried Brie, Baconaise    (v*)    6

Selection Of Marinated Olives (gf, v)    4 Honey Roasted Chorizo (gf)  5

Whole Market Fish, Priced Daily
Roasted with lemon & caper butter, new potatoes,
rocket and parmesan salad (gf)

Fish & Chips    19
Battered fish of the day, homemade chips, tartare
sauce and crushed peas (gf)

Mussel Burger    22
Steak burger topped with braised brisket, crispy
onions, mature cheddar, tomato chutney, lettuce,
skinny fries and slaw (gf*)

Chicken Mangalore Malabar Curry    24
Sticky jasmine rice, topped with almonds & coriander,
served with garlic naan bread (gf*) 
(Vegetarian & vegan option available)

Prawn & Crayfish Cocktail    10
Marie rose sauce, lettuce, pickled celery, focaccia (gf*)

Tomato & Red Pepper Gazpacho     8
Chilled tomato and red pepper soup, focaccia
(v, ve)

STARTERS

MAINS

NIBBLES 

Summer Green Rigatoni    19
Rigatoni pasta with peas, courgette, basil, pickled
red onions and goats cheese (v)

Porchetta     28
Marinated slow cooked pork belly, mashed potato,
green beans, apple puree, mustard cream (gf) 

Creamy Buratta, Basil & Walnut Pesto (gf, v)         7

Homemade Focaccia, Whipped Butter, Oils (gf*, v)    5

Curried Hummus, Crouts (v, gf*)  5

Selection Of Cured Meat (gf)     4

Chefs Recommended Side; Seasonal Mixed Greens   6

Smoked Haddock & Pea Arancini     8
Tartare Sauce

Chorizo & Chicken Terrine      8
Tomato chutney, crispy crouts (gf*)

Pork Croquette, Apricot Puree    6

Chefs Recommended Side; Seasonal Mixed Greens  6

Caesar Salad  16
Romaine lettuce, parmesan, homemade croutons,
Caesar dressing, soft egg (v)
Add Chicken    5

Grazing Board    22
Creamy Burratta, Cured meat, Olives, Chorizo, Hummus, Focaccia (gf*)   

Honey Glazed Ham      18
Gammon ham glazed with honey, homemade chips,
fried duck egg and pineapple (gf)

Upgrade To Truffle Fries       2 
Chefs Recommended Side;  Rocket & Parmesean Salad
(gf, v) 5

*During peak times we may not be able to accommodate any swaps or changes on dishes



Classic
White Wine, Cream, Garlic, Chives (gf*) 

1⁄2 Kilo Served With Homemade
Focaccia 

14

1 Kilo Served With Homemade Focaccia & 
Skinny Fries

25

MUSSELS

GF- Comes Gluten Free GF*- Can Be Made Gluten Free With Minor Changes  V- Comes Vegetarian
V*- Can Be Made Vegetarian With Minor Changes VE*- Can Be Made Vegan With Minor ChangesVE- Comes Vegan

CHILDREN’S MENU  9

Battered Fish (gf)

Cheese Burger (gf*)

Veggie Sausages (gf)

All Available With Skinny Fries & Garden Peas 

1 Scoop Ice Cream 2.5

Crispy Chicken

Sausages (gf)

If you or any of your party have any allergies or intollerances please let your
server know before you order your food

SIDES

Homemade Chips (gf, ve)    5

Skinny Fries (gf, v, ve*)    5

Truffle Fries (v)    7.5

Seasonal Mixed Greens (gf, v, ve*)    6

Butter & Chive New Potatoes (gf, v, ve*)   5

Rocket & Parmesean Salad (gf, v)     5

 SANDWICHES  

Wednesday to Saturday | 12pm - 4pm
Served with coleslaw

Chicken Caesar     12

Pesto, Burrata, Sun Dried Tomato (v)     12

Prawn, Crayfish & Marie Rose    13

All available gluten free


