
 

SNACKS 

HOUSE OLIVES  5 

SMOKED ALMONDS  4 

WARM CIABATTA  5 

Rapeseed Oil . Balsamic  

OYSTER SHOT  4.5 

Salsa Verdi    

DEEP FRIED WHITEBAIT  7  

Smoked Paprika Mayo  

SALTED COCKLE POPCORN  8 

White Pepper . Malt Vinegar  

  WHIPPED FETA   8 

Boozy Cranberries . Honey .  Chilli Flakes . Oregano . Tortillas 

 

SMALL PLATES    

GRILLED KING PRAWNS  15 

Garlic Butter . Lemon . Parsley  . Paprika . Crusty Bread  

HAM HOCK & CHEDDAR CROQUETTES  12 

Pea Veloute . Pea Shoots     

     SMOKED MACKEREL PATE  10 

Pickled Cucumber . Fennel . Melba Toast     

BEETROOT SALMON GRAVALAX  15 

Caper Berries . Sour Cream . Mustard Dill Vinaigrette . Roast Beetroot . Brown Bread & Butter       

 

MAIN PLATES 

ROAST SKATE   28 

Brown Shrimp Butter . Capers . Salted Chips                

PAN FRIED COD   26 

 Smoked Garlic . Lemon & Butternut Cassoulet  . Samphire      

BEER BATTERED FISH  19  

Pea Ketchup . Tartare Sauce . Chips       

28 DAY RIB EYE  32  

Best Served M/R . Rosemary Chips . Flat Mushroom . Pink Peppercorn Brandy Sauce  

 

SIDES  

EXTRA BREAD 3.5 

ROSEMARY SALTED CHIPS  5 

TRUFFLE & PARMESAN FRIES  6 

SESAME FRIED GREENS  6 

 

                                     Please Note a 10% Service Charge will be added to Tables of 10 and over  

    Dishes May Contain Nut, Soy & Gluten Please Inform A Member Of Staff of Any Allergies or Dietary Requirements. 

 

 

 


