
Chef’s Home Comforts 

Beer Battered Fish £13.95 

Served with homemade chunky chips, mushy peas and a pot of tartare sauce 

 

Moules Frites £16.95 

Cooked in a Mariniere sauce with warm crusty bread and fries on the side    
  

Pie of the Week (V*) £15.95 

 Served with chips, seasonal vegetables & gravy 

 

Pasta of the Day (V)  £13.95 

Ask your server for today’s option 

 

Greek Salad (V)(VE*) £13.95 

 A salad of feta cheese, olives, tomatoes, peppers, cucumber and a tzatziki dressing  

 

Crispy Buttermilk Chicken Caesar Salad (V) £14.95 

Traditional salad of gem lettuce, parmesan, croutons and Caesar dressing, topped with 

crispy buttermilk chicken breast 

 

Pan Fried Salmon Fillet £18.95 

Cooked in a garlic & dill butter, served with caper infused crushed new potatoes, grilled 

asparagus and spring greens 

      

A La Carte 
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you 

order any food or drink item. Our staff will be able to suggest the best dishes and products for you. All our 

dishes are cooked in house, and we do our utmost to ensure allergens are kept separate.  

 

  

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

Starters 
 

French Onion Soup (V) £7.95 

Served with crusty bread 

 

Skagen Toast £9.50 

Cold water prawns mixed with crème fraiche, red onion, dill and mayonnaise served 

on sourdough toast 

 

Chicken Liver Parfait £7.95 

With sourdough toast and a red onion chutney 

 

 Classic Tomato Bruschetta (VE) £7.95 

Served on toasted sourdough 

 

Lamb Koftas £9.50 

Served with tzatziki dip 

 

King Scallops £11.95 

Served with chorizo, cherry tomatoes, olives and crispy rocket 

 

Greek Salad (V)(VE*) £8.95 

A salad of feta cheese, olives, tomatoes, peppers, cucumber and a tzatziki dressing 

 

Moules Mariniere £9.95 

Served with crusty bread 

 

 (v) – Vegetarian, (ve) – Vegan, * Option available upon request 



From The Grill 

Steaks 

All steaks served with homemade chunky chips and side salad 

. 
Rump  £19.50 

Sirloin  £25.95 

 
 

Add a sauce for £2.75 

peppercorn, garlic butter, chimichurri  
 

 

 

Burgers 

All served with fries, gem lettuce, gherkin and beef tomato. 
 

 Buttermilk Chicken Burger  £15.95 

Topped with siracha mayo 

 

OWH Cheeseburger £15.95 

Topped with BBQ sauce, cheddar cheese and streaky bacon 

 

   Falafel Burger (VE)  £14.95 

Topped with vegan mayo                                                                                                  
 

Chef’s Recommendations 

 

Grilled Seabass £18.50 

Served with crushed new potatoes, seasonal vegetable and a prawn & caper bisque  

 

Chicken Saltimbocca £18.50 

Served with Parmentier potatoes, springs greens and Napoli sauce 
 

Confit Duck Leg £19.50 

Roasted new potatoes, grilled asparagus, spring greens and a berry jus 

Bar Snacks & Lite Bites 
Order individually or buy 3 for £20 

 

^ Lamb Koftas £9.50    ^ Falafel Bites (VE) £7.50 
^ Garlic Butter King Prawns £8.50 ^ Mini Ceasar Salad(V) £6.50 
^ Calamari with Lemon Aioli £8.50  ^ Whitebait  £8.95 
^ Truffle & Parmesan Frites (V) £6.95 ̂  Tempura Cod Bites £8.95 
^ Classic Tomato Bruschetta (VE) £7.50 ^ Chicken Goujons £8.50 

^ Mini Mezze Platter (V) £7.50  ^ Mini Skagen Toast £7.95 

Olives, breads, feta, hummus, grilled peppers, tzatziki dip   

 

 

 

 

(v) – Vegetarian, (ve) – Vegan, * Option available upon request 

A La Carte 
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you 

order any food or drink item. Our staff will be able to suggest the best dishes and products for you. All our 

dishes are cooked in house, and we do our utmost to ensure allergens are kept separate.  

 

Sides 
£4 each 

Garlic Bread     Fries 
Homemade Chunky Chips   Side Salad 
Seasonal Vegetables     Onion Rings 

 


