
Desserts	 £4.00

Yorkshire Blue Cheese Cheese Cake		
With savoury biscuit, fig & apple chutney 

Baileys and Marshmallow Pannacotta 

Chocolate Fondant and pistachio cream	

Basil Brule with Pistachio Biscotti	

Homemade Chocolate Brownie
Served with vanilla ice cream

Mixed Ice Cream 

Sunday Roast dinner 	 £8.00
On Sundays only 

Opening times
Monday 	 6pm - 11.30pm 
Tuesday 	 closed 
Wednesday 	 closed 
Thursday	 closed 
Friday 	 6pm - 11.30pm 
Saturday 	 12pm - 4pm & 6pm - 11.30pm 
Sunday 	 12pm - 11.30pm 

To Share 
Antipasti meat for two	 £9.00
Italian cured ham, bresaola, salami served with olives, artichokes, baby vine tomatoes and goats cheese

Antipasti Fish for two	 £9.50
King Prawns, smoked haddock commeski, sesame salmon, field mushrooms 

and goats cheese bruschetta, flat bread, artichoke and olive salad

Mezze Platter for two (V)	 £9.50
Stuffed vine leaves, houmous, Mediterranean grilled vegetables, sun 

blushed tomatoes, flatbread, mixed olives, tapenade and mixed cheeses

Salads 
Classic Caesar 	 £5.00
Served with grilled chicken and anchovies

Warm Goats Cheese (V)	 £5.00
With spinach, pinenuts and shallots

Greek Salad 	 £4.50
With grilled haloumi 

Sides 	 £3.50

Butter and Cream Mash 

Crushed new potatoes

Spinach with Garlic

Handcut Chips

Green Beans and shallots

Mixed salad

Rocket and Parmesan

(v) Denotes dishes suitable for vegetarians • All prices are Inclusive of VAT • Gratuities are at your discretion • A discretionary 10% service charge will be charged to parties of 6 or more All foods served in the Restaurant are free of genetically modified materials, as defined by the Food Labelling (Amendment) Regulations 1999 • Our dishes may contain nuts, traces of nuts or nut derivatives

Pasta 
Homemade Lasagne	 £6.00
Layers of pasta, beef & lamb mince, oven baked 
with Gruyere cheese , served with chips or salad

Pumpkin Ravioli (V)	 £6.00
Handmade pumpkin filled pasta parcels 
served with sage butter sauce

Penne Carbonara	 £7.00
Penne pasta served with a rich cream 
sauce and smoked pancetta 

Mediterranean 	 £6.00
Vegetable Linguine (v)	
Chargrilled vegetables, with tapenade 
dressing, rocket leaves and pinenuts 

From the Grill
Fillet Steak 8oz	 £24.00

Sirloin Steak 8oz	 £14.25

pork Steak	 £9.00

Toulouse Sausage	 £7.50
A spicy garlic pork sausage with mash potatoes

Lamb Kofte	 £8.50

Grilled chicken	 £8.50

grilled duck breast with	 £9.00
confit duck leg and fig sauce

Homemade alea Beef burger	 £6.50

All Grills are served with homemade chips or Gratin 
potatoes and sauce of your choice: peppercorn, 
bearnaise, marmite butter, blue cheese 

Starters 
Soup of the day (V)	 £3.50

Smoked Haddock Commeski	 £4.00
Lightly fried served with citrus 

mayonnaise and dressed rocket salad

Portobello Mushroom (V)	 £4.50
With buttered spinach, poached egg and Hollandaise sauce

Braised Beetroot and 	 £4.25
Goats Cheese Salad (v)

Served with a herb dressing

Bresaola Beef	 £4.50
Served on a salad of fig and parmesan 

with a horseradish dressing

Lamb Kofte	 £4.25
Served with chickpea puree and mint yoghurt

Lemon and Caraway Cured Salmon 	 £4.25
With fresh blinis and shallot salad

Tempura Prawns	 £6.00
With chilli and coriander dressing

Moroccan Spiced Chicken Livers	 £4.00
On a bed of rocket leaves and minted creme fraiche

Breads & Nibbles
Selection of freshly baked bread (V)	 £2.50
served with Olive oil and balsamic oil

		
Garlic Cheese (V)	 £2.95

 
Flatbread with houmous (V)	 £2.95
		
Mixed Olives and garlic (V)	 £1.50
		
Stuffed Vine leaves (V)	 £2.00

Fish
Hake with a Broad Bean 	 £8.95
& Pea Fricassee 	
Served with Anya potatoes.

Sesame Salmon Skewers	 £8.50
With a fine beans and shallot salad

Pan Fried Rainbow Trout Fillet	 £8.95
With buttered spinach and grabish sauce 	

Fish of the Day	 Market price


