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Sharing grill platter  £75.00 
8oz ribeye, 8oz flat iron, lamb kofta, chunky chips, tomatoes, grilled mushroom

Sharing fish platter  �  £55.00 
battered haddock, lemon & dill stuffed seabass, chips, roasted squash, beets & 
mushrooms, tartare sauce
Sharing beef rib on the bone (pre-order required)   £75.00 
grilled mushroom, tomato, chips
Chateaubriand (pre-order required)  £79.00 
chips, grilled mushroom, tomatoes
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Berry Bellini   £8.95 
strawberry purée, Lyre’s 0% classico sparkling wine, raspberry

Pink Star Martini  �  £10.95 
vodka, strawberry purée, passionfruit & lemon with a shot of prosecco
Rose & Raspberry Fizz  �  £10.95 
rose wine, vodka, Chambord, lemon, soda water
Berry Belli-NO 0%  �  £6.95 
strawberry purée, Lyre’s 0% classico sparkling wine, raspberry

WINE & FIZZ� 175ml  /  250ml  /  bottle

Pretty Gorgeous Rosé, France (12%) �  £6.95 / £9.95 / £27.95
full of fruit and a hint of sweetness for those who don't  
want a dry wine

Hattingley Valley Classic Reserve NV, England (12%) �  £59.50 
English wine with a delicate perfume of hedgerow flowers,  
a flavour of green apples and a fine, rich toastiness on the finish
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Creamy mushrooms, cheese & chives, toasted focaccia (V)    £5.99 
Chilli & garlic prawns, toasted focaccia  �   £9.99 
Italian Coppa & prosciutto, pickled gherkins  �   £6.25 
Calamari & aioli  �   £6.99 
Padron peppers, spiced salt (Ve)  �   £4.25 
Toasted focaccia, aioli (V)  �   £3.99 
Smoked bratwurst, curry mustard, sauerkraut  �   £5.75 
Pulled pork bao bun, spring onions & Gotcha ketchup  �   £6.50 
Lamb kofta in tomato sauce, harissa, flatbread  �   £8.25
Sticky teriyaki chicken, spring onion & chilli  �   £7.50 
Hummus & flatbread (Ve) �   £4.25  Korean fried sesame cauliflower (Ve) �   £5.99
Marinated Greek olives (Ve) �   £4.25
Bravas potatoes, bravas sauce (V) �   £3.99
1/2 rosemary & garlic baked camembert, apricot & carrot chutney 
toasted focaccia �  £8.99
SHARING Rosemary & garlic baked camembert - seasonal chutney, focaccia  £16.50 
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SHARING Oreo sharing dessert (V)   £15.00 
½ choc brownie, vanilla ice cream, ½ Oreo waffle, and a mini white &  
dark chocolate mousse

SHARING Banoffee Sharing Dessert (V)  �  £15.00 
½ choc brownie in 2 cubes, vanilla ice cream, ½ banoffee waffle, and a mini  
white & dark chocolate mousse
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Mini double chocolate brownie & chocolate sauce (V)  �   £6.99 
Mini macarons (V) �   £6.99 
Mini pastel de nata (V)  �   £6.99 
Mini waffle bites, whipped cream, chocolate sauce, cinnamon sugar (V) �   £6.99 
Mini sticky toffee pudding & toffee sauce (V)  �   £6.99 
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A discretionary 10% service charge will be added to your bill and fairly distributed amongst the team who prepared and  
served your meal and drinks. If you prefer to leave a different amount or remove the gratuity no problem – just ask your server.

 V - Vegetarian   VE - Vegan   VE* - Vegan option available

Scan for allergens

All dishes are prepared in areas where cross contamination may occur. Menu descriptions aren’t guaranteed to include all 
ingredients. Please advise If you have any allergens intolerances before ordering. Scan the QR code for full allergen menu.




