
 

 

 

 

 

Menu 
 
Our dishes are prepared to order with the finest fresh ingredients.  Occasionally at busy times it takes a little longer, so please bear with us, 
as we only want you to have the best.  Some of the dishes may contain allergens – please ask. 
 

 

Starters 
 

Pan-fried scallops with a sweet chilli sauce and crème fraîche    £13.95 

 

Asparagus with melted butter, Parma ham and Parmesan shavings    £13.50 

 

Smoked breast of duck served with rocket and a fresh raspberry vinaigrette    £12.95 

 

Pea and mint risotto with Parmesan shavings and truffle oil    £9.95 

  

Pan-seared fillet of red mullet with a fennel and orange salad    £12.50 

 

Chargrilled merguez sausages with a couscous, tomato, mixed pepper and coriander salad     £9.95 

served with a minted yoghurt and cucumber dressing  
 

 
 

Main courses 
 

Roast supreme of chicken with a harissa spiced sauce served with Moroccan style rice   £22.95 

 

Grilled sirloin steak with a light Madeira sauce served with homemade chunky chips and curly kale   £31.95 

 

Rump of lamb roasted with cumin with a light pistachio and rosemary scented jus served with     £29.95 

garlic roasted new potatoes and butter bean and tomato cassoulet 

  

Chargrilled supreme of swordfish with a king prawn, coriander and lemon butter sauce served with a   £26.95 

julienne of courgettes and mixed peppers and new potatoes 

  

Grilled 8oz fillet of Aberdeen Angus beef with a garlic and fresh herb butter served with   £37.95 

sautéed new potatoes, baby carrots and crunchy sugar snap peas 

 

Roast breast of duck with a pine nut and pomegranate sauce served with sautéed sweet potatoes   £27.50 

and broccoli 

 

Spicy salmon fishcakes with a warm potato, chive and spring onion salad and mixed leaves   £21.00 

 

Pan-fried sesame seed coated aubergine served with spicy fava beans and a mixed salad   £17.95  
 
 

Desserts 

 

Mango and passion fruit crème brûlée    £9.50 

 

Dark chocolate fondant pudding with fresh raspberries and chilled vanilla sauce    £9.50 

 

Individual summer pudding served with clotted cream    £9.50 

 

Date and almond tart served with crème fraîche    £9.50 

 

A selection of English and Continental cheeses with oat biscuits and chutney    £13.95 

 

 
A 10% service charge will be added to your bill. Gratuities are at your discretion. 


