
 

  
MAIN COURSE

Four hour braised shoulder of lamb - £18
wrapped in parma ham and served with fondant potatoes, 

roasted baby carrots, minted jus 
  

Pan roasted fillet of cod - £17
served with lemon and herb risotto, garlic roasted vine tomatoes,

 salsa Verdi 
  

Wild mushroom pithivier - £16
served with seasame crusted tofu, sprouting broccoli and roquette salad

 

Chicken ballotine with thyme, honey and apricot stuffing - £17
served with twice cooked saute potato, winter squash puree 

and garlic cream  
  

8oz rib eye steak - £22
served with thick cut chips, saute garlic mushrooms, roasted vine 

tomatoes, baby watercress 
  

6oz fillet steak - £26
served with thick cut chips, saute garlic mushrooms, roasted vine

 tomatoes, baby watercress 

Add a sauce to your steak - £2.5
Creamy peppercorn, Blue Cheese or Garlic Butter
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FOOD ALLERGIES & INTOLERANCES:

 

Before you order your food and drinks 
please speak to our staff if you would like to know about our ingredients; we cannot 

guarantee that any food or beverage item sold is free from traces of allergens.

 Dairy Free    Vegan   Gluten Free  Vegetarian

STARTERS
Soup of the Day - £6

served with a freshly baked roll

Pan roasted scallops - £10
served with a pea puree, tomato and chilli salsa

 

Chargrilled rosemary focaccia - £8
served with garlic mushrooms, balsamic reduction, deep fried 

blue cheese and sour cream  
  

Goat’s cheese and herb mousse - £7.5
served with a beetroot puree, toasted hazelnuts and pickled 

fennel salad

(       option available)

DESSERT
Fruit Trio - £8

Mini blueberry cheesecake, lemon cheesecake and raspberry torte served 
with whipped cream and raspberry coulis 

 

Apple and rhubarb crumble - £7 
served with Movenpick vanilla ice cream, dark chocolate pencil 

 

Vegan frangipane tart - £7.5
served with vegan ice cream, winter berry compote 

 

Warm chocolate fondant - £8
served with Movenpick white chocolate ice cream

(       option available)

(       option available)

FOR THE TABLE
Marinated olives - £2.5

 

Garlic and rosemary focaccia - £3
served with a balsamic dip

 

Charcuterie sharing plate - £15
selection of cured meats, marinated olives, marinated 

vegetables, roquette and parmesan salad, bread and oils 


