
Dinner Menu
S T A R T E R S

Pea and mint soup, smoked bacon crumb, toasted 8.00 
pumpkin seeds, olive oil, mint dust & bread selection (gfa)(vga)
ALLERGENS : GLUTEN / CELERY

King prawn cocktail, avocado mousse, paprika, 9.00
& preserved lemon gel (gf)(df) 
ALLERGENS :  CRUSTACEANS / SULPHITES

Fish stew of smoked haddock, mussels, cod, salmon, 9.50
focaccia, parmesan, romesco (gfa)(dfa)
ALLERGENS :  FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

Wild mushroom & goats cheese tartlet, pickled mushrooms, 9.50
truffle honey, balsamic dressing, truffle foam (gf)
ALLERGENS :  SULPHITES / MILK / EGG / MUSTARD

Sharing platter : selection of bread, olives, hummus, 18.00
chargrilled marinated veg, pickled onions , dolmades, 
sun dried tomatoes (vg)(gfa)(df)
ALLERGENS :  GLUTEN / SULPHITES / SESAME

add charcuterie 4.00
____________________________________________________________________________________

 F R O M   T H E   G R I L L
8oz beef burger, Monterey jack cheese, bacon jam, tomato, 19.50
crispy onions, roasted garlic Mayo, pickled veg slaw & 
chunky chips (gfa) 
ALLERGENS :  SULPHITES / MILK / GLUTEN / MUSTARD 

Mediterranean grilled garlic mushroom burger, grilled 17.00
aubergine, roasted pepper, pesto Mayo, parmesan, pickled 
veg slaw, chunky chips, mixed leaves (vg)(gfa)
ALLERGENS: SULPHITES / MUSTARD / GLUTEN

Roasted & chargrilled jerk chicken leg,  23.50
coconut rice & beans, jerk gravy, pineapple & green chilli 
salsa, plantain fritter, coriander dust
ALLERGENS :  MAY CONTAIN GLUTEN

8oz  steak, roasted tomato, chunky chips, rump 26.50
mixed leaves & piquanti peppers (gf) sirloin 32.50
ALLERGENS :  SULPHITES / MUSTARD

add blue cheese or peppercorn sauces 4.00
       ALLERGENS: MILK / SULPHITES

____________________________________________________________________________________

S I D E S
mixed leaf salad (vg)(gf)(df) 3.50
ALLERGENS : MUSTARD / SULPHITES

bread, olives & olive oil & balsamic (vg)(gfa)(df) 8.50
ALLERGENS : GLUTEN / SULPHITES 

chunky chips (vg)(gf)(df) 5.00
ALLERGENS :  N/A

garlic butter & parsley new potatoes (gf)(vg)(df) 5.00
ALLERGENS :  N/A

____________________________________________________________________________________

please note. we are not a free from kitchen. whilst we take the utmost care 
to avoid cross contamination, trace amounts of all allergens may be possible 
in all dishes.

M A I N S
chargrilled harrisa spiced godney squash, garlic buttered 18.00
greens & buckwheat, red pepper puree, chimichurri & 
pomegranate hazelnut dukka (vg)(gf)
ALLERGENS : NUTS  

Fish stew of smoked haddock, mussels, salmon, 19.50
cod, focaccia, parmesan, romesco (gfa)(dfa)
ALLERGENS :  FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

Beetroot, red onion & vegan feta raviolis, artichoke 18.50
heart & sun-dried tomato sauce, pesto, roasted 
beetroot, pumpkin seeds, basil dust, basil oil (vg)(df)
ALLERGEN :  GLUTEN / SULPHITES

Cumin & lemon battered jackfruit, tartar sauce, 18.50
pea puree, mixed leaf salad, chunky chips (gf)(vg)(df)
ALLERGENS :  SULPHITES / MUSTARD   

Crispy beer battered haddock, pea puree, 19.50
tartar sauce, mixed leaves, chunky chips (gf)(df)
ALLERGENS : SULPHITES / FISH / MUSTARD

Pan fried hake fillet, chorizo, sun-dried tomato & 24.00
butter bean stew, wilted greens & samphire, sautéed 
potatoes & lemon butter sauce (gf)
ALLERGENS :  FISH / SULPHITES /  MILK

Korean fried chicken burger, kimchi slaw, Korean 20.50
bbq sauce & garlic Mayo, peanuts, spring onions, 
coriander & fresh chilli, chips & mixed leaves (gfa)(df)
ALLERGENS :  GLUTEN / SULPHITES / PEANUTS / SOY  / SESAME / MUSTARD

____________________________________________________________________________________

D E S S E R T S
Cheese board – Somerset Brie, Draycott blue, cheddar,  10.50
grapes & membrillo, home-made bread & seed cracker (v)(gfa)
ALLERGENS :  GLUTEN /  MILK  /  SULPHITES

Orange & ginger sticky toffee pudding, toffee sauce 9.00
& clotted cream (v) 
ALLERGENS :  GLUTEN /  MILK / EGG / SULPHITES

Coconut & mango panacotta, coconut crumb,  8.50 
raspberry & mango gel, passionfruit sorbet (gf)(vg)(df)
ALLERGENS :  SULPHITES  

Vanilla rice pudding, spiced poached pear, hazelnut 8.00
praline & chantilly (vg)(df)(gf)
ALLERGENS :  NUTS 

Blackberry & frangipane tartlette, blackberry & 9.00
amaretto puree & vanilla icecream 
ALLERGENS :   GLUTEN / SULPHITES / MILK / NUTS

Affogato – 1 scoop of ice cream, white chocolate & 8.50
cherry fudge with orange & choc-chip oat cookie, fresh fruit, 
espresso (v)(gf)
ALLERGENS :  MILK / EGG  / SOYA

Selection of ice cream & sorbets, 3 scoops 8.00
ask for today’s flavours (v)(gf)(vga)(dfa) 2 scoops 5.50
ALLERGENS :  PLEASE ASK FOR  ALLERGEN INFORMATION

____________________________________________________________________________________

(v) vegetarian  (vg) vegan (vga) vegan option available
(gf) gluten free (gfa) gluten free available 
(df) dairy free (dfa) dairy free option available

if you have any allergies or dietary requirements, please let us know, 
so we can adapt our dishes accordingly.


