
 

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal. 
A discretionary service charge of 15% will be added to your bill.  All prices include VAT at the current rate. 

 

 

 

 

 

 

 

TO KICK OFF 

Harissa spiced nuts £5.00      Bread and butter £4.00     Mixed marinated olives £5.00     Padron peppers £7.00           
 

 STARTERS 
Roasted pepper and tomato soup, crème fraiche, chive £8.50 

Pea and shallot ravioli, courgette, pea and mint pesto £9.00 

Salt and pepper squid, lime and coriander mayo £10.00 

Tamarind spiced chicken wings £10.50 

Potted salt beef brisket with grain mustard, piccalilli, seeded crackers £12.00 

Spicy tuna tartare, wonton crisps, crème fraiche, avocado £14.50 
 

MAINS 
Caesar salad, soft boiled egg, pancetta, anchovies, aged Parmesan £10.50/£16.00 

Add on Avocado £5; Halloumi £5; Chicken Breast £7.50 

Roasted cauliflower, cauliflower puree, pickled radish, apple £16.50 

Beer-battered fish and chips, mushy peas, tartare sauce £19.50 

Slow-roasted Cumbrian Saddleback pork belly, Braeburn apple puree and red wine sauce £19.50 

Butter chicken and cashew nut curry, saffron rice, poppadom £22.00 

Roast cod, crushed potatoes, artichoke, salted capers, red wine, and lemon sauce £24.00 
 

THE GRILL 
Dry-aged beef burger, Monterey Jack cheese, sriracha mayo, fries £18.75 

Add on Avocado £5.00, Halloumi £5.00;  Bacon £3.00 

Spatchcocked poussin, chimichurri sauce £24.00 

Dry aged 10oz Rib eye steak cherry tomato, grilled mushroom, watercress £37.00 
Sauces: Red wine or Peppercorn £2.00 

 

  
 

Chocolate brownie, vanilla ice cream £7.50 
Sticky toffee pudding, salted caramel ice cream £8.00 

Selection of British cheese, crackers, grapes and chutney £11.50 

Selection of ice cream or sorbet £7.00 

 

Koffman’s fries £5.00 

Sautéed hispi cabbage £5.00 

Seasonal salad £5.00 

 

Mac ‘n’ cheese with garlic roasted crumbs £6.00 

Mashed potato £6.00 

 

 

SIDES 

DESSERTS 

 


