
A La Carte
A P P E T I S E R S

M A R I N AT E D  M I X E D  O L I V E S  (V )  -  £5 .0 0

B R E A D,  B A L S A M I C  &  O L I V E  O I L  -  £4 .0 0

W I T H  C U R E D  M E AT S  -  £ 1 0 .0 0

G A R L I C  B R E A D  W I T H  M O Z Z A R E L L A  &  C A R A M E L I S E D  O N I O N S  (V )  -  £9 .0 0

S TA R T E R S

With baked bread (V) - £8.00

S O U P  O F  T H E  D AY

With a BBQ dip - £10.00

B B Q  C H I C K E N  W I N G S

With caperberry & cucumber salsa - £11.00

S M O K E D  S A L M O N  A N D

C R E A M  C H E E S E  R O U L A D E

With garlic, white wine & parsley in a creamy

sauce served with crusty bread - £12.00

M U S S E L S  M A R I N I E R E

With sweet chilli sauce - £12.50

T E M P U R A  P R AW N S

With piccalilli & toasted brioche - £10.00

H A M  H O C K  T E R R I N E

With grapes & walnuts - £10.00

R O S A R Y  G O AT S  C H E E S E  S A L A D  (V )

For any a l lerg ies  or  intolerances p lease seek a member of  staff .

Natural    Shallot vinegar & fresh lemon

Asian        Soy sauce, fresh chilli & ginger

3 - £11.00  6 - £21.00  12 - £40.00

OY S T E R S
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M A I N  C O U R S E S

Confit belly of pork with mash, tenderstem,

braised pig cheek & apple sauce - £23.00

P O R K  B E L LY

With roasted Mediterranean vegetables,

crushed new potatoes, baby spinach & salsa

verde - £23.00

PA N  F R I E D  F I L L E T  O F  S E A B A S S

With mustard mash, baby carrots & silver skin

onions - £22.00

S LO W  C O O K E D  B L A D E  O F  B E E F

With Dauphinoise potato, tenderstem broccoli

& carrot puree, smoked bacon & chicken jus -

£23.00

R O A S T E D  C H I C K E N

Cheese & bacon rump beef burger, onion marmalade,

lettuce, tomato & gerkin, served with fries - £17.00

‘W H O DY ’  B E E F  B U R G E R

In a white wine cream sauce - £18.00

W I L D  M U S H R O O M  A N D  R I C OT TA

L I N G U I N I  (V )

Fresh beer battered cod, chunky chips, garden

peas, tartare sauce & fresh lemon - £17.00

F I S H  &  C H I P S

For any a l lerg ies  or  intolerances p lease seek a member of  staff . 0 2

S T E A K S L O B S T E R
Please see our sides section for accompanying

dishes.

8 O Z  F I L L E T  -  £2 8

8 O Z  S I R LO I N  -  £2 4

20OZ CHATEAUBRIAND - £70

(A sharing steak cooked medium rare)

Thermidor or garlic butter, served with mixed salad

and fries or new potatoes.

H A L F  LO B S T E R  -  £3 8

WHOLE LOBSTER - £69



S I D E  D I S H E S

CHUNKY CHIPS - £3.50

FRIES - £3.50

BUTTERED NEW POTATOES - £3.50

CREAMY MASHED POTATO - £3.50

TENDERSTEM BROCCOLI - £3.50

GARLIC BUTTERED MUSHROOMS - £3.50

MIXED SIDE SAL AD - £4.50

ONION RINGS - £3.50

TRUFFLE, ROSEMARY &  PARMESAN

FRIES - £4.50

S AU C E S

PEPPERCORN - £3.00

BLUE CHEESE - £3.00

For any a l lerg ies  or  intolerances p lease seek a member of  staff . 0 3

GARLIC BUTTER - £2.50

BEARNAISE - £3.00
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