
 

SHARING FOR TWO 
 

House paella   H   1143 kcal  /  571 kcal pp  (suppl. 13pp) 

Chicken, king prawns, squid, mussels, saffron aïoli 

 

Chateaubriand dry aged for 35 days    2029 kcal  /  1014 kcal pp  (suppl. 16pp) 

Truffle & Parmesan chips, tenderstem broccoli 
Add sauce:  Peppercorn  39 kcal  / Chimichurri  VG  280 kcal  / Red wine jus  17 kcal  | 4  

 

Tomahawk 1.2kg    4338 kcal /  2169 kcal pp  (suppl. 40pp) 
Truffle & Parmesan chips, tomato salad, pickled shallots, extra virgin olive oil,                           

herb gremolata, peppercorn sauce, red wine jus 
 
 

 

 

 

SIDES 

Parsley & garlic baked flatbread   VG    646 kcal   | 6  
 

Tenderstem broccoli   VG    368 kcal   | 6 

Confit shallots, pil pil oil  
 

Rocket salad, Parmesan & balsamic   V   208 kcal   | 6  
 

Tomato salad   VG   312 kcal   | 7  
Pickled shallots, herb gremolata, extra virgin olive oil 

 

Truffle & Parmesan chips  V  754 kcal   | 6  
 

Roast garlic mashed potatoes  V  373 kcal   | 6  

 
 

 

 

 

 

MAINS 
 

Salmon and prawn in a spicy coconut & snow pea broth    818 kcal   | 26 
Grilled flat bread 

 

Pumpkin risotto   V   894 kcal  | 22  
Saffron, sage, Parmesan, pine kernels 

 

Braised beef cheek    509 kcal   | 35  
Honey glazed carrot, garlic mash, crispy shallot, watercress 

 

Josper grilled spatchcock chicken   H   1217 kcal   | 28  
Confit peppers, olives, citrus dressing 

 

Potato gnocchi   VG    534 kcal   | 22  
 Wild mushroom, baby spinach, chestnut   

 

Ribeye dry aged for 35 days 300g    786 kcal   | 40  
Pickled mushrooms, tomato & shallot salad 

Add sauce:  Peppercorn  39 kcal  / Chimichurri  VG  280 kcal  / Red wine jus  17 kcal  | 4   
 

 

2 COURSES | 42 
3 COURSES | 48 

 Available  Fridays  18:00 - 22:30  &  Saturdays  19:00 - 22:30 

 
Please note, this is a sample menu.  

The dishes available in the restaurant on any given day may vary due to the availability of seasonal produce. 
 

 
 

STARTERS 
 

Smoked salmon    359 kcal   | 16  
Prawn, salmon caviar, horseradish cream, baby salad, lime oil  

 

Camembert   V    523 kcal   | 14  
Honey, confit garlic, cranberry sauce, potato and rosemary sourdough 

 

Curried cauliflower, apple and coconut soup  VG  206 kcal   | 9  
Yoghurt, baby coriander  

 

Korean fried chicken   H   941 kcal   | 12  
Pickled cucumber, bean sprouts, sesame seeds 

 

Beef tartare   464 kcal   | 16  
Watercress, thyme crostini 

 

Sashimi platter   385 kcal   | 40  
Tuna, Hamachi, salmon, sea bass, mixed radishes, pickled pink ginger  

(Available on Thursdays - Saturdays)                                         
 
 
 

DESSERTS 
 
 

Sticky toffee pudding   V    444 kcal   | 10  
Vanilla ice cream 

 

Raspberry frangipane tart   V   368 kcal   | 11  
Compote, raspberry ripple ice cream   

 

Salted caramel brownie   V    1269 kcal  | 10  
Salted caramel ice cream, miso toffee sauce 

 

Apple & blackberry crumble   VG   749 kcal   | 11  
Apple gel, blackberry, vanilla ice cream  

 

Selection of ice cream & sorbet   | 8 
 Vegan chocolate ice cream   VG  48 kcal  

 Raspberry ripple ice cream   V   59 kcal 

 Very vanilla ice cream   V  49 kcal 

  Raspberry sorbet   VG   31 kcal  

    Mango sorbet   VG  30 kcal 

    Lemon sorbet   VG   39 kcal 
 

  
 

 

 

 

 

 

  
 

   
 
 
 
 
 
 
 

 

                                  

 
    
        
          

          LIVE MUSIC 
 

                                     Tuesday - Thursday from 7pm 

                                                         Friday from 8pm 

                                                    Saturday from 7.45pm 

                                                  DJ on Friday & Saturday      

                             Music Charge is £4 per person                                     

 

 

 

          
 

 

 
 

 


