


Soup of the day

grilled king prawns

STARTER

MAIN

Set Menu
£50 per person

DESSERT
chef’s signature brownie

cake of the day
sticky toffee pudding

apple crumble

Service fees included

Served with our homemade sourdough

crispy zucchini fries

roasted beetroot salad
Sweet,  earthy roasted beets with crumbled feta,  extra

virgin olive oil & balsamic vinegar. Vegan option
available

With creamy mozzarella,  tomatoes,  basil & extra
virgin olive oil

Smashed cheeseburger
Ground beef,  cheddar & onion rings with ketchup /

mayo. Served on a brioche bun with chips,  house salad
& coleslaw

mediterranean stuffed peppers
Baked stuffed peppers with spiced herby veggie rice

mixture and rich tomato sauce,  served with homemade
tzatziki & house salad. Vegan option available

chicken Milanese
Served with creamy mash, rocket,  parmesan & balsamic

dressing

Served with spinach & creamy mash or chips



Crispy calamari

lobster linguine

STARTER

MAIN

Set Menu
£60 per person

DESSERT
chef’s signature brownie

cake of the day
sticky toffee pudding

apple crumble 

Service fees included

caprese salad

Lightly battered calamari served with a tar tar sauce

seared king prawns
Pan-seared king prawns in lemon garlic butter,  served

with garlic aioli & rocket

Heirloom beef tomato, basil,  mozzarella,  drizzled with
extra virgin olive oil & balsamic vinegar.

28 day dry-aged sirloin steak
Grilled to your liking, served with mushroom, cherry

tomatoes,  skin-on chips & peppercorn sauce.

prawn risotto

Fresh lobster tossed with linguine in a rich, aromatic
tomato sauce,  finished with freshly grated parmesan &

rocket

grilled seasonal lamb chops
Succulent lamb chops with homemade tzatziki sauce,

served with skin-on chips & house salad

Pan-seared prawns with creamy risotto with shallot,
mushroom & spinach




