
   

 

   

 

Monday to Sunday: 10:00 - 23:00 

Brunch Menu served until 12:00; Kitchen closes at 21:00 

 

 

MAINS 
 
Beer Battered Haddock & Chips served with Smashed Peas and homemade tartar sauce   

Grilled Salmon Fillet served with New Potatoes, Broccoli and a Lemon & Parsley sauce  

Tender Chicken Leg served with creamy Mash Potato, Carrots, Grilled Hispi Cabbage & Onion 
Gravy 

 
10oz Ribeye Steak Served with Chips, House Salad & Mustard (gf) 

Cumberland “Bangers” & Mash served with Grilled Hispi Cabbage & Onion Gravy  

Green Lentils, Carrots, Potatoes & Spinach Stew served with Crusty Bread (vg)  

 

SALADS 
Classic Caesar Salad - Add chicken for £5 

House Salad with Mixed Leaf, Cherry Tomatoes, Cucumber, Pickled Onions & Kalamata Olives  
Add chicken for £5 - Add Grilled Salmon for £7 

 

BURGERS 
Beef Burger in a Brioche Bun with Cheese ,Tomato, Mixed Leaf & Pickled Onions served with Fries 
Add Jalapeño, add bacon, add avocado, add cheese - for £2 

 
Grilled Chicken breast Burger in a Brioche Bun with Mixed Leaf, Pickled Onions,  
Tomato & Avocado served with Fries 
Add Jalapeño, add bacon, add avocado, add cheese - for £2 
 
 
Vegan Burger in a Brioche Bun with Vegan Cheese, Tomato, Mixed Leaf &  
Pickled Onions served with Fries (vg) 
Add Jalapeño, add bacon, add avocado, add cheese - for £2 
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BRUNCH PLATES - Served until 15.00 
Huevos Rancheros (v) - 2 baked eggs on a trio of beans with feta, Chilli flakes, sesame, & coriander served with a tortilla wrap 

Smashed Avocado on Crusty Bread with Spinach, lime, Chilli flakes, Sesame & Coriander (vg)  
Add Feta for £2 

Trio of Beans on Crusty Bread with Avocado, Chilli flakes, Sesame & Coriander (vg)  

Add Feta for £2 

 

SMALL & SHARING PLATES 
Homemade Soup of the Day with seeded Bread and Butter 

Seasoned Grilled Chicken Wings served with Barbecue Sauce 

Prawn Cocktail served on mixed leaf salad, with lemon zest (gf) 

Homemade Sausage Rolls served with pickled onions and mustard  

Homemade Mushroom Pâté served with Crusty Bread (vg)  

Baked Camembert with Rosemary & Garlic, served with Crusty Bread and Hot Honey  

Nachos with Melted Cheese, Sour Cream, Salsa & Guacamole (gf) – Make it vegan! 

 

 

All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. 
If you have a food allergy, intolerance or want to see our full list of allergens please notify your waiter who will be happy to help. 100% of tips and service charge go directly to our Food & Beverage team. 

An optional 12.5% service charge will be added to your bill. 

BAR & KITCHEN MENU 

SNACKS 
Tortilla Chips  (vg/gf) 

Salty mixed Nuts (vg/gf) (n) 

Kalamata Olives  
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Ask your server for our dessert menu! 
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18 SIDES 
Broccoli & Cauliflower Cheese (v) 

Fries with Vegan Aioli (vg/gf) 

Sweet Potato Fries with Vegan Aioli (vg/gf) 

Onion Rings (v) 

Garlic Bread (v) – Make it cheesy! +£2  

Mini House Salad (vg) (gf) 
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