
S TA R T E R S

SOUP OF THE DAY (V)
£4.95

Please ask your server for today’s choice.

SEARED SCALLOPS
£8.25

Atlantic seared scallops, garden pea & pancetta risotto, watercress pesto

SALMON DUO
£6.25

Citrus & garlic infused salmon rillette, home cured gravalax accompanied with a pernod 
pannacotta

HAM HOCK TORTELLINI
£5.95

Hand made accompanied with smoked chicken & coarse mustard cream

TERRINE OF CONFIT DUCK & Sautéed FOIE GRAS
£6.95

Served with duck beignets & plum relish

 GOATS CHEESE & ROASTED PEPPER CANNELLONI (V)
£5.95

Delicately presented with sweet red onion marmalade, balsamic syrup



M a i n S

PAN SEARED FILLETS OF SEA BASS
£18.95

Fresh clams, linguini with a saffron, prawn & chive cream sauce

SLOW COOKED MAPLE BASTED PORK BELLY
£16.95

Garlic infused pork rillette, pancetta & savoy cabbage, sautéed potatoes, maple Jus

OVEN BRAISED CHICKEN BREAST, LEG & THIGH
£17.95

Casserole of smoked mixed beans & sausage, red wine & thyme jus

ROAST COD SUPREME
£18.50

Sautéed spinach broth of chorizo & brown shrimp, buttered new potatoes

28 DAY AGED BRITISH STEAKS
Hand cut rustic chips mushroom & tomato, fresh watercress

Fillet (7oz / 198g)*

£23.95

Rib Eye (9oz / 255g)*

£19.50

Rump (10oz / 283g)*

£17.95

Choice of Peppercorn, Béarnaise or Red Wine sauce £1.95 each

DUO OF LAMB, ROASTED RUMP & BRAISED SHOULDER
£22.95

Potato dauphinoise, roasted root vegetables, blackberry scented jus

RISOTTO OF FOREST MUSHROOMS & TARRAGON (V)
Starter £5.95, Main £13.95

Crème fraiche, parmesan crisps



S i de   o rders   

Pancetta Cabbage
£1.95

Sautéed Potatoes
£1.95

New Potatoes
£1.95

Hand Cut Chips
£1.95

Dauphinoise Potatoes
£1.95

Roasted Vegetables
£1.95

Sautéed Spinach
£1.95

House Salad
£1.95

Rocket Salad
£1.95

Garlic Bread
£2.25

Garlic Bread with Cheese
£2.75



(*) All weights approximate before cooking. (V) Suitable for vegetarians. (†) May contain bones. We cannot guarantee that all our dishes are free from nuts  
or their derivatives and our menu descriptions do not contain all ingredients, so please ask a member of staff before ordering if you have any particular allergy  

or requirements. All subject to availability. Prices include VAT at the current rate

Remember you can pay for your food and drink  
with your Fortune Points

C0112308

D esserts     

LAYERED BLACKBERRY & APPLE CRUMBLE
£4.95

Vanilla ice cream or vanilla custard

DARK CHOCOLATE & HAZELNUT TART
£4.95

Clotted cream ice cream almond tuile

STRAWBERRY CHEESECAKE
£4.95

Served with strawberry ice cream in a brandy snap basket

CRÈME CARAMEL
£4.95

Traditional crème caramel, rum soaked raisins, rum & raisin ice cream

SELECTION OF ENGLISH CHEESES – ASK FOR DETAILS FROM YOUR 
SERVER

£7.95
Homemade oatcakes, fruit chutney, celery and grapes

FULL CREAM ICE CREAMS OR FULL FRUIT SORBETS
£4.95

Please ask our friendly staff for today’s selection


