
MENU



PEA AND MINT SOUP £6.25
Vegan cheddar croutons and sourdough bread (Ve)

CHICKEN LIVER PARFAIT £7.25
Apple and cider chutney

MUSHROOM VOL-AU-VENT £6.75
Garlic and white wine sauce (Ve) 

BLACK PUDDING AND  
GOAT’S CHEESE  
BON BONS £7.50

Apple sauce 

PRAWN COCKTAIL £7.50
Bread and butter

SPICED LAMB KOFTAS £8.00
Yoghurt dressing

Add pitta bread for £1.00

CLASSIC 100% BRITISH BEEF 
CHEESEBURGER £16.00

Cheddar cheese, salad and mayonnaise

FALAFEL AND SPINACH BURGER £15.00
Lime yoghurt and tomato relish (V) 

CLASSIC 100% BRITISH BEEF  
BBQ RANCH BURGER £16.50

Onion rings, crispy bacon and BBQ sauce

CRISPY BUTTERMILK CHICKEN BURGER £16.50
Baby gem lettuce and tomato relish

BRASSERIE BURGERS

GRAZING
MEDITERRANEAN  

MARINATED OLIVES (Ve) (GF) £4.00
TOMATO AND OREGANO FOCACCIA,  

OLIVE OIL AND BALSAMIC VINEGAR (V) £5.50

CHEESY TORTILLA CHIPS, GUACAMOLE,  
SOUR CREAM AND SALSA (GF) (V) £7.50

GRILLED PITTA BREAD AND  
HUMMUS (Ve) £6.00

STARTERS

MAIN COURSES

HERB-CRUSTED LAMB RUMP £19.00
Warm green bean salad, crushed new potatoes, 

herb and olive dressing

SWEET AND STICKY  
CHINESE PORK BELLY £15.50
Steamed rice and crispy cabbage

CHICKEN TIKKA MASALA £16.00
Rice, naan bread, mini poppadoms 

and mango chutney

TAGLIATELLE CARBONARA £13.00
Bacon, Italian cheese and cream

CORN-FED CHICKEN BREAST £17.00
Garden peas, pancetta, spring onions, 

and new potatoes (GF)

RIB-EYE STEAK (227g*) £24.50
Grilled tomato, mushroom and  

chunky-cut chips

AUBERGINE, CHICKPEA AND  
COURGETTE CURRY £14.00
Turmeric, coconut and rice (Ve)

ROASTED PEPPER AND  
CHICKPEA PAELLA £14.00

Long grain rice, turmeric and garlic (Ve) (GF)

BEER-BATTERED FISH AND  
CHUNKY-CUT CHIPS £15.00
Mushy peas and tartare sauce

ROASTED 
SALMON FILLET £16.50

Spinach, pea and pearl barley risotto 

CHEF’S FISH OF THE DAY £16.00

SOMETHING ON THE SIDE
BEER-BATTERED ONION RINGS (V) £4.00

CHEF’S GARDEN SALAD (V) £4.00

CHUNKY-CUT CHIPS (V) £4.00

BUTTERED NEW POTATOES (GF) (V) £4.00

GARLIC BREAD (V) £4.00

SEASONAL GREENS AND GARLIC (V) £4.00

PEPPERCORN OR BEARNAISE SAUCE £2.50

 SWEET TREATS
DEEP-FILLED  

APPLE PIE £6.75
Custard or vanilla ice cream (V)

CARAMELISED BISCUIT  
CHEESECAKE £6.75
Caramel sauce (Ve) 

ETON MESS £6.75
Crushed meringue, strawberries,  

and raspberries in whipped cream (GF) (V)

LEMON POSSET £6.75
Shortbread and berry compote (V)

STICKY TOFFEE PUDDING £6.75
Sticky toffee sauce, with custard 

or vanilla ice cream (V)

MOVENPICK ICE CREAM £6.00
Choose from vanilla, 

strawberry or chocolate (V)

SELECTION OF  
CHEESE AND BISCUITS £9.00

Celery and grapes (V)

All burgers are served in a brioche bun with chunky-cut chips 

SALADS
CLASSIC CAESAR SALAD £13.00
Cos lettuce, anchovies, croutons,  

Caesar dressing and Italian cheese
Add grilled chicken, salmon or halloumi for £3.00

GOAT’S CHEESE SALAD £14.00
Beetroot, fennel, rocket 
and pesto dressing (V)

Add grilled chicken, salmon or halloumi for £3.00

BULGUR WHEAT AND  
ROASTED SQUASH SALAD  £13.50
Courgette, falafel and garlic oil (Ve)

All weights are approximate prior to cooking. All prices include VAT at the current rate. A 10% service charge will be added to your bill,
if you feel we have not met your expectations, please let us know and we will deduct this charge. If your stay is inclusive of dinner you
are welcome to choose items on the main menu to the value of £22.00, any additional balance will be charged to your account.

FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to know  
about our ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens.

(V) Vegetarian (Ve) Vegan (GF) Gluten free
EU Food allergen information contained within menu

items is available via QR code or from a team member

Chef’s Signature dishes
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