
STARTERS
Poached king prawns, chilli, soy sauce, ginger and vermicelli noodles - 8.50

Smoked salmon and prawn parcels, horseradish cream cheese with carrot and courgette ribbon salad - 8.00
Smokey clam and mussel chowder with crackers - 7.50

Home made game terrine with pickles, chutney and herb toast - 8.00
Malaysian chicken satay, apple, lime and cucumber salad served with sweet chilli dining sauce - 7.00

Cauliflower pakora, crispy cauliflower florets in a spicy batter with a citrus yoghurt dip - 6.00

MAINS
Home made fish pie, todays market fish in a smokey cream 

sauce, boiled egg topped with smoked cheddar mash. 
Choice of salad or peas and samphire - 16.00

Beer battered fish of the day and handcut chips, mushy 
peas and tartar sauce - 14.00

Smoked pancetta spaghetti carbonara served the Italian 
way with garlic flat bread - 16.00

Roasted monkfish with curried mussels, served on egg fried 
rice with citrus yoghurt - 21.00

Chefs cut ribeye steak [12oz] cooked to your liking, beefy 
onion rings, watercress salad and chunky chips - 24.95

Add a sauce or a compound butter, choose from 
peppercorn sauce, brandy and wild mushroom 
sauce, garlic butter, tarragon butter or tru�e 

butter - 1.50

Home made lamb burger, tapenade mayonnaise, feta cheese, 
beef tomato in a toasted brioche bun served with skinny fries - 

14.00 
Pappardelle, game meatballs with a sun-dried tomato and green 

olive tomato sauce topped with shaved parmesan - 17.00
Roasted winter vegetable linguine in a basil and tomato sauce, 

shaved parmesan with garlic flat bread - 15.00
Pan seared venison, honey glazed carrots and parsnips, champ 

mash, crispy shallots and game gravy - 26.00
Chefs cut fillet steak [8oz] cooked to your liking, beefy onion 

rings, watercress salad with chunky chips - 24.95

Every care has been taken to ensure shot is not left in 
but we cannot guarantee this. 


