
Celeriac & Apple Soup (N, V)
Almonds, Blue Cheese 
 
Classic Prawn Cocktail
Baby Gem, Marie Rose Sauce, Lemon, 
Brown Bread 
 
Pan Seared Scallops 
Pork Belly, Black Pudding, Apple Butter 
 
Seabream Ceviche (GF, DF) 
Wafer Thin Sliced Bream, Lime, Chilli,
Coconut, Pistachio Salsa 
 
Beef Carpaccio (GF)
Seared Thin Sliced Fillet Steak, 
Shaved Parmesan, Rocket, Aged Balsamic 
 
Autumn Salad (GF, V, N)
Persimmon, Braeburn Apple, Endives,
Manchego, Hazelnut 

Tempura Broccoli (DF, V, VE)
Wasabi Aioli, Tempura Dipping Sauce,
Sesame Seeds, Spring Onion 

9.00

11.50

14.00

14.00

12.00

10.00

9.00

S T A R T E R S

S T E A K S
10oz 28 Day Dry Aged Sirloin Steak (GF)
French Fries, Sautéed Onions, Mushrooms
 
8oz Chargrilled Fillet Steak (GF)
French Fries, Sautéed Onions, Mushrooms
 
Chateaubriand for Two (GF)
Centre-Cut Fillet of Beef, 
Served to share with Mashed Potato, Fries,
Charred Roscoff Onions, Seasonal Vegetables,
Choice of two sauces

All come with a sauce choice of Béarnaise,
Peppercorn or Red Wine Jus 

36.00

42.00

90.00

À LA CARTE 

M A I N S

Pan Roasted Cod Fillet (N)
Watercress & Almond Gazpacho, 
Pressed Potato, Charred Leek & Grape 

Chicken Supreme (GF)
Charred Tenderstem Broccoli, Pancetta,
Pomme Anna, Chasseur Sauce 
 
Pan Roasted Duck Breast (GF)
Butternut, Pomegranate, Braised Endives,
Confit Ratte Potato 
 
Slow Cooked Lamb Shank
Parmesan Polenta, Tomato & Red Wine Jus,
Gremolata 
 
Slow Cooked Pork Belly (GF)
Caramelised Apple, Cavolo Nero,
Thyme & Dijon Creamed Potato, Red Wine Jus 
 
Venison Ragu Rigatoni
Slow-Cooked Venison Ragu, Rigatoni Pasta,
Tomato, Truffled Manchego 
 
Wild Mushroom Gnocchi (V)
Shaved Parmesan, Crispy Sage Leaves, 
Aged Balsamic, Pine Nuts  
 
Harissa Roasted Cauliflower (V, VE, DF) 
Squash Puree, Pomegranate, Crispy Sage,
Toasted Pine Nuts 

27.00

26.00

28.00

26.00

26.00

13.00/
22.00

14.00/
23.00

22.00

Small Portion/Large Portion

Selection of Artisan Bread (V)
Butter, Olive Oil, Balsamic Vinegar 
 
Marinated Olives (GF, DF, V, VE)
With Herbs, Citrus, Garlic, Chilli 
 
Houmous & Toasted Pitta Bread (V)
 
Bruschetta (V)
Roasted Butternut Squash, 
Goats’ Cheese, Sage 

6.50

4.50

7.00

8.50

N I B B L E S

Please be advised that although we make every effort to avoid cross-contamination we cannot guarantee the total absence of allergens in our dishes
N – Contains Nuts, GF – Gluten Free, DF – Dairy Free, V – Vegetarian, VE – Vegan



H O U S E  C L A S S I C S

21.00

22.00

12.00/
21.00

15.00/
24.00

The Hamburger
6oz Beef Burger, Toasted Brioche Bun,
Crispy Bacon, Melted Cheddar, Tomato,
Smoky Burger Relish, French Fries  
 
Fish & Chips (GF, DF)
Beer-Battered Haddock, Chunky Chips,
Tartare Sauce and Classic Mushy Peas 
 
Roast Pumpkin & Sage Linguine (V)
Roasted Pumpkin, Crispy Sage Leaves,
Gorgonzola with Fresh Linguine
 
Seafood Linguine
Prawns, Mussels, Salmon & Cod in a Chilli,
White Wine & Lobster Bisque Sauce with
Fresh Linguine

Small Portion/Large Portion

Palazzina Moscato Passito
Piemonte, Italy  
 
M Chapoutier Banyuls
Languedoc – Roussillon, France 
 
Les Garonnelles Saunternes
Bordeaux, France   

D E S S E R T  W I N E S

9.00

12.00

12.00

100ml

Espresso Martini
42 Below Vodka, Kahlua, Espresso 
 
Old Fashioned
Woodford Reserve Bourbon, Sugar,  
Angostura Bitters 
 
Negroni
Bombay Sapphire Gin, Campari,  
Martini Rosso 

C O C K T A I L S
10.50

10.50

10.00

R.O.C Finest Reserve Port 
Taylors 10 Year Old Tawny
Courvoisier VS
Hennessy VS 
Remy Martin VSOP
Calvados

P O R T S  &  C O G N A C  
4.50
6.00
5.20
5.40
6.50
6.50

Irish Coffee
Irish Whiskey, Coffee, Sugar, Cream 
 
French Coffee
Cognac, Coffee, Sugar, Cream   
 
Barti Welsh Cream Coffee
Barti Cream Liqueur, Coffee, Sugar, Cream 
 
Calypso Coffee
Tia Maria, Coffee, Sugar, Cream  

L I Q U E U R  C O F F E E S
9.00

9.00

9.00

9.00

Burnt Basque Cheesecake (V, GF) 
Orange & Sherry Compote 
 
Apple Tart Tatin (V)
Whipped Crème Fraiche 
 
Tiramisu (V, DF)
Coffee Creme

Chocolate Tart (V)
Mascarpone 
 
Selection Of Artisan Cheeses (V)
Artisan Cheeses, Biscuits, Chutney 
Add Taylor’s Port

10.50

10.50

10.00

9.50

12.00

4.00

D E S S E R T S

French Fries (GF, VE, V, DF) 
Truffle & Parmesan Fries (GF)
Roast Garlic Mash (V, GF)
Garlic Bread (V)
Beer Battered Onion Rings (VE, V, DF)
Green House Salad (GF, V, VE, DF) 
Grilled Tender Stem Broccoli & Almonds (N, V) 

5.50
7.50
6.00
5.00
6.00
4.00
6.50

S I D E S

Please be advised that although we make every effort to avoid cross-contamination we cannot guarantee the total absence of allergens in our dishes
N – Contains Nuts, GF – Gluten Free, DF – Dairy Free, V – Vegetarian, VE – Vegan


	À LA CARTE
	NIBBLES
	Selection of Artisan Bread (V)
	Butter, Olive Oil, Balsamic Vinegar

	Marinated Olives (GF, DF, V, VE)
	With Herbs, Citrus, Garlic, Chilli

	Houmous & Toasted Pitta Bread (V)
	Bruschetta (V)
	Roasted Butternut Squash,
	Goats’ Cheese, Sage

	6.50
	4.50
	7.00
	8.50

	MAINS
	Small Portion/Large Portion
	Pan Roasted Cod Fillet (N)
	Watercress & Almond Gazpacho,
	Pressed Potato, Charred Leek & Grape

	Chicken Supreme (GF)
	Charred Tenderstem Broccoli, Pancetta, Pomme Anna, Chasseur Sauce

	Pan Roasted Duck Breast (GF)
	Butternut, Pomegranate, Braised Endives, Confit Ratte Potato

	Slow Cooked Lamb Shank
	Parmesan Polenta, Tomato & Red Wine Jus, Gremolata

	Slow Cooked Pork Belly (GF)
	Caramelised Apple, Cavolo Nero,
	Thyme & Dijon Creamed Potato, Red Wine Jus

	Venison Ragu Rigatoni
	Slow-Cooked Venison Ragu, Rigatoni Pasta, Tomato, Truffled Manchego

	Wild Mushroom Gnocchi (V)
	Shaved Parmesan, Crispy Sage Leaves,
	Aged Balsamic, Pine Nuts

	Harissa Roasted Cauliflower (V, VE, DF)
	Squash Puree, Pomegranate, Crispy Sage, Toasted Pine Nuts

	27.00
	26.00
	28.00
	26.00
	26.00
	13.00/
	22.00
	14.00/
	23.00
	22.00

	STARTERS
	Celeriac & Apple Soup (N, V)
	Almonds, Blue Cheese

	Classic Prawn Cocktail
	Baby Gem, Marie Rose Sauce, Lemon,
	Brown Bread

	Pan Seared Scallops
	Pork Belly, Black Pudding, Apple Butter

	Seabream Ceviche (GF, DF)
	Wafer Thin Sliced Bream, Lime, Chilli, Coconut, Pistachio Salsa

	Beef Carpaccio (GF)
	Seared Thin Sliced Fillet Steak,
	Shaved Parmesan, Rocket, Aged Balsamic

	Autumn Salad (GF, V, N)
	Persimmon, Braeburn Apple, Endives, Manchego, Hazelnut

	Tempura Broccoli (DF, V, VE)
	Wasabi Aioli, Tempura Dipping Sauce, Sesame Seeds, Spring Onion

	9.00
	11.50
	14.00
	14.00
	12.00
	10.00
	9.00

	STEAKS
	10oz 28 Day Dry Aged Sirloin Steak (GF)
	French Fries, Sautéed Onions, Mushrooms

	8oz Chargrilled Fillet Steak (GF)
	French Fries, Sautéed Onions, Mushrooms

	Chateaubriand for Two (GF)
	Centre-Cut Fillet of Beef,
	Served to share with Mashed Potato, Fries, Charred Roscoff Onions, Seasonal Vegetables, Choice of two sauces
	All come with a sauce choice of Béarnaise, Peppercorn or Red Wine Jus

	36.00
	42.00
	90.00


	HOUSE CLASSICS
	Small Portion/Large Portion
	The Hamburger
	6oz Beef Burger, Toasted Brioche Bun, Crispy Bacon, Melted Cheddar, Tomato, Smoky Burger Relish, French Fries

	Fish & Chips (GF, DF)
	Beer-Battered Haddock, Chunky Chips, Tartare Sauce and Classic Mushy Peas

	Roast Pumpkin & Sage Linguine (V)
	Roasted Pumpkin, Crispy Sage Leaves, Gorgonzola with Fresh Linguine

	Seafood Linguine
	Prawns, Mussels, Salmon & Cod in a Chilli, White Wine & Lobster Bisque Sauce with Fresh Linguine

	21.00
	22.00
	12.00/
	21.00
	15.00/
	24.00

	LIQUEUR COFFEES
	Irish Coffee
	Irish Whiskey, Coffee, Sugar, Cream

	French Coffee
	Cognac, Coffee, Sugar, Cream

	Barti Welsh Cream Coffee
	Barti Cream Liqueur, Coffee, Sugar, Cream

	Calypso Coffee
	Tia Maria, Coffee, Sugar, Cream

	9.00
	9.00
	9.00
	9.00

	DESSERT WINES
	100ml
	Palazzina Moscato Passito
	Piemonte, Italy

	M Chapoutier Banyuls
	Languedoc – Roussillon, France

	Les Garonnelles Saunternes
	Bordeaux, France

	9.00
	12.00
	12.00

	SIDES
	5.50
	7.50
	6.00
	5.00
	6.00
	4.00
	6.50
	French Fries (GF, VE, V, DF)
	Truffle & Parmesan Fries (GF)
	Roast Garlic Mash (V, GF)
	Garlic Bread (V)
	Beer Battered Onion Rings (VE, V, DF)
	Green House Salad (GF, V, VE, DF)
	Grilled Tender Stem Broccoli & Almonds (N, V)

	COCKTAILS
	Espresso Martini
	42 Below Vodka, Kahlua, Espresso

	Old Fashioned
	Woodford Reserve Bourbon, Sugar,
	Angostura Bitters

	Negroni
	Bombay Sapphire Gin, Campari,
	Martini Rosso

	10.50
	10.50
	10.00

	DESSERTS
	Burnt Basque Cheesecake (V, GF)
	Orange & Sherry Compote

	Apple Tart Tatin (V)
	Whipped Crème Fraiche

	Tiramisu (V, DF)
	Coffee Creme

	Chocolate Tart (V)
	Mascarpone

	Selection Of Artisan Cheeses (V)
	Artisan Cheeses, Biscuits, Chutney

	Add Taylor’s Port
	10.50
	10.50
	10.00
	9.50
	12.00
	4.00

	PORTS & COGNAC
	R.O.C Finest Reserve Port
	Taylors 10 Year Old Tawny
	Courvoisier VS
	Hennessy VS
	Remy Martin VSOP
	Calvados
	4.50
	6.00
	5.20
	5.40
	6.50
	6.50


