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Sharing bread and olive board - 6.50 VG
Served with olive oil and balsamic
Prawn cocktail — 8.95

Served with a fresh salad and bread

Creamy garlic leek & mushrooms gratin —
9.25 V/VA

With toasted bread
Baked Camembert — 9.25V
With spiced tomato chutney & toast for dipping
Calamari — 9.00
Served with garlic aioli
Chili and garlic king prawns— 10.25

Served in an earthenware dish with fresh bread
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Smugglers nachos V/VA for 1 - 8.95
Sharing - 13.25

Tortilla chips topped with cheese, jalapeno, salsa,
guacamole and sour cream

Fried chilli chicken — 9.95

Strips of fried chicken doused in a sweet chili sauce

Duck & Orange paté— 8.25

Spiced tomato chutney, cornichons and toasted
bread

Sharing starter for 2 — 19.95

Baked Camembert, crispy calamari and fried chilli
chicken, olives and toasted bread

Butternut squash and feta salad — 9.95
V/VA

With beetroot, rocket and a sweet vinaigrette

MAIN COURSES
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Tournedos Rossini - 32.95

Our signature dish. Prime fillet steak, served on a crouton,
topped with paté and mushrooms and finished with a Madeira
wine sauce. Served with either sauté or new potatoes

8 oz Grilled Fillet steak - 31.95

Served with grilled flat mushroom, cherry tomatoes and a
choice of chips (triple cooked or skinny fries), sautéed
potatoes, new potatoes or mashed potatoes

10 oz Grilled Sirloin steak - 28.95

Served with grilled flat mushroom, cherry tomatoes and a
choice of chips (triple cooked or skinny fries), sautéed
potatoes, new potatoes or mashed potatoes

Steak sauces — 3.50

Peppercorn | Stilton | Diane | Garlic butter

Sticky Ribs - 21.95

Slow-cooked baby back pork ribs in a smoky BBQ sauce, served
with BBQ corn ribs, triple cooked chips and a salad garnish

Lamb shank - 24.95

Braised lamb shank with celariac mashed potatoes and honey
roasted carrots

Chickpea and spinach curry VG — 15.95

A hearty blend of chickpeas, spinach and garden vegetables in
a fragrant curry sauce, served with fluffy rice and warm naan
bread. Add chicken breast +4.99

Pork belly - 20.95

Served with bacon, leek and cider orzo, cavolo nero, crackling
and a cider and apple jus

Supreme of Chicken - 19.95

Served with Lyonnaise potatoes, tenderstem broccoli and a
creamy lemon and rosemary suace

Sizzling fajitas for 1 person - 18.95
For 2 people - 36.95

Served on a traditional sizzling cast-iron skillet, sour cream,
salsa and jalapenos, cheese and guacamole. A choice of
chicken, Prawn or sizzling vegetables V/VA

Asian-style Beef Short Rib - 21.95

Soy and honey glazed beef short rib served with stir-fried
noodles and vegetables

Chicken Caesar Salad - 18.95

Fresh cos lettuce tossed in our house Caesar dressing, with
croutons, shaved parmesan and topped with chicken and
crispy bacon

Skate wing - 23.95

Served with a lemon, caper and black pepper butter with new
potatoes and buttered leeks and tenderstem broccoli

Sides - 5.00 VA

Patatas bravas | Buttered leeks & Tenderstem broccoli |

Caesar salad | Garden salad | Tobacco onions with aioli |

Cavolo nero | BBQ corn ribs | Creamy garlic mushrooms
triple cooked chips | Skinny fries

*Please inform your server of any allergies or intollerences
*V - Vegetarian | VG - Vegan | VA - Vegan alternatives available
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