A LA CARTE

NIBBLES

Marinated mixed olives with feta (v)
3.50

Crispy artichoke ravioloni, tapenade dip (v
4.90

STARTERS

Homemade soup of the day
4.80

Sushi; rolled avocado californian, crab nori, prawn
nigari, wasabi bead, sesame and ketjap manis
6.80

Smoked ham and pimenton croquettes, sweet
potato and maple sauce
5.90

Grilled chicken fillets, coconut and garam masala
marinade, toasted sourdough
5.90

Steamed walnut and gorgonzola gnocchi, aged
parmesan cream, pecorino shavings (v)
5.80

King scallops ‘spiedini’, crispy black pudding rosti,
thermidor sauce
7.90

Pan fried shell on king prawns, garlic and chilli butter
toasted sourdough
6.90

Arancini bolognaise, arrabiata sauce
4.90



MAINS

Corn-fed chicken breast, sorrel hash brown, red pepper,
asparagus heads, truffle and morel sauce
14.90

Seabass, salmon, king prawn and king scallops, grilled
tomato, garlic and herb gnocchi
18.90

Baked cod fillet in tomato and olive sauce,
baked new potato and fennel
14.90

Braised belly pork, five spice and ginger, shari corn rice,
mango salsa, soy and sesame sauce
16.90
Slow roast lamb rack, chili and coriander dry rub,
rosemary polenta chips, smoked beetroot jus

18.90

Organic chick pea and red pepper strudel, sweet potato
champ, red wine and shallot sauce (v)
12.90

THE GRILL
RUBBED WITH GARLIC AND SWEET PAPRIKA THEN FIRED OVER
HOT LAVA ROCKS FOR A RICH SMOKED FLAVOUR

Flat-iron (225g) 12.90
Steak Dianne (225g) 13.90
Rib eye (2509 17.90
Fillet, centre cut (225g) 23.90
Marrowbone burger and jack 10.50
Wild boar burger and jack 9.90
Vegetable burger, Jack cheese 8.90 (v
Whole seabass (filleted) 16.90
Corn fed chicken breast 12.90
add a skewer of shell on prawns 4.90

SERVED WITH HAND CUT ROSEMARY CHIPS OR POMMES FRITES

TO SHARE

“Chateaubriand” 200z - roasted with fresh herbs and garlic,
portabella mushrooms, rocket, tomato and hand cut chips
for 2 to share £23.90 per person



EARLY DINERS

Soup of the day

Sushi; Californian rolls with avocado, ketjap
manis and wasabi dips

Bashed avocado on baked sourdough, chimichurri (v)

Grilled chicken fillets, coconut and garam masala
marinade, toasted sourdough

oo

Grilled flat-iron or fillet*, tomato and mushroom and
hand cut chips or greek salad

Corn fed chicken breast, risotto, parmesan shavings, cep jus

Marrowbone beef burger and smoked jack cheese,
toasted brioche bun

Organic chick pea and red pepper strudel, sweet potato
champ, red wine and shallot sauce (v)
12.90

any pasta

oo

A choice of dessert
(1.00 supplement for cheese and biscuits)

£14.90 2 courses
£17.90 3 courses



PASTA

Pan fried king scallops, herb and chilli butter,
linguini pasta, parmesan shavings
10.90

Pumpkin ravioli, sage and garlic butter sauce,
plum tomato concasse, parmesan shavings
9.20

Caramelized onion and arrabiata sauce, slow
braised pulled pork, penne pasta
9.60

Artichoke ravioloni, asparagus and spinach,
lemon olive oil, parmesan shavings
9.60

Walnut and gorgonzola filled gnocchi, light garlic
cream sauce, parmesan shavings
9.90

Wild boar and fennel meatballs, tomato and garlic
ragu, linguini, parmesan shavings
9.90

RISOTTO

Garlic king prawn, crab and scallop risotto,
parmesan shavings
12.80

Corn fed chicken breast, parmesan shavings, cep jus
11.90

SALAD

Sliced beef on asian cous cous, fresh slaw, asparagus,
red pepper, soy and sesame
9.20

Grilled chicken fillets, fresh pasta, pesto dressing,
toasted pine nuts, roquette

8.40
SIDES
Chunky garlic chips 2.60
Truffle frites 3.00
Green vegetables 3.50
Mixed salad 2.90
Tomato, mozzarella 3.80

Sweet potato fries 3.00



