
STARTERS

CHICKEN LIVER PARFAIT £7 
RED PEPPER AND CHIPOTLE KETCHUP, ROSEMARY BUTTER , MELBA TOAST 

(GLUTEN, SULPHATES, DAIRY, EGGS)

BBQ JACKFRUIT CROQUETTE, (V) £7
KOHLRABI SLAW, AVOCADO CORIANDER & LIME PUREE

(GLUTEN, SULPHATES)

SAUTÉED WILD MUSHROOMS (V) £8
IN A CREAM AND WILD GARLIC SAUCE, , SERVED ON TOASTED ARTISAN WHOLEGRAIN BREAD, TOPPED 

WITH SHAVED PARMESAN AND MICRO HERBS.
(DAIRY, GLUTEN, SULPHATES, NUTS, LUPIN, MUSTARD)

SALT & PEPPER CALAMARI £7
THAI GREEN MAYONNAISE, MICRO LEAVES & LIME.

(DAIRY, EGGS, SULPHATES, MOLLUSC’S, FISH, MUSTARD, SESAME, SOYA)

CAPRESE SALAD (V) £7
PANKO COATED BUFFALO MOZZARELLA CHEESE , HERITAGE TOMATOES, FRESH BASIL , 

CHIVE & BALSAMIC DRESSING 
(GLUTEN, DAIRY, EGG, SULPHATES)

 BABY BAKED CHORIZO £8
COOKED IN RED WINE & SEASONAL HERBS 

SERVED WITH ARTISAN SOURDOUGH BREAD & SHAVED MANCHEGO CHEESE 
(SULPHATES, DAIRY, GLUTEN, LUPIN, MUSTARD)

CARPACCIO OF BEEF £9
BLUE CHEESE, PICKLED BEETROOT, WALNUTS, HORSERADISH CRÈME FRAICHE 

(MUSTARD, DAIRY, SULPHATES, NUTS)

SALADS 

TANDOORI CHICKEN £13
  CAULIFLOWER BHAJI, CARROT, CORIANDER, RED ONION, LETTUCE, MINT YOGURT DRESSING 

(MUSTARD, CELERY, DAIRY, SULPHATES, EGG, GLUTEN)

GRILLED HALLOUMI (V) £13
 SWEET POTATO, APRICOT, MOROCCAN COUS COUS SALAD, SPINACH, CRISPY CAJUN CHICKPEAS

(DAIRY, SULPHATES, GLUTEN, MUSTARD, NUTS)

MAINS 

PAN ROASTED LAMB RUMP £18
CHARRED BABY GEM LETTUCE, PEAS, BURNT LEEK PUREE 

CHARRED ROSCOFF ONIONS, FONDANT POTATO, SALSA VERDE
(DAIRY, SULPHATES, SOYA)

SLOW COOKED BRISKET RENDANG CURRY £15
STICKY RICE, PICKLED SHALLOTS, CORIANDER, LIME & RED CHILLI 

(SOYA, SESAME, SULPHATES, FISH, NUTS, DAIRY)

LINGUINE PUTTANESCA £13
ROASTED GARLIC, BLACK OLIVES, CAPERS,

ROAST CHERRY TOMATOES, ANCHOVIES, BASIL. 
TOPPED WITH PARMESAN CHEESE 

(GLUTEN, SULPHATES, FISH)
CAN ALSO BE MADE VEGAN, PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE DETAILS

PORK SCHNITZEL, PORK LOIN WRAPPED IN PANCETTA £15
CHARRED SWEETCORN PUREE, CELERIAC & APPLE REMOULADE

WHOLEGRAIN MUSTARD, & LEMON VINAIGRETTE
(GLUTEN, DAIRY, CELERY, MUSTARD, SULPHATES)

VEGAN SINGAPORE CHOW MEIN (V) £13
NOODLES WITH GINGER, GARLIC, CHILLI & CHINESE CURRY POWDER

MIXED VEGETABLES TOPPED WITH TEMPURA TOFU.
(SOYA, GLUTEN, SESAME, NUTS)

menu

SUMMER



MAINS

LEMON & PARMESAN COATED CHICKEN MILANESE £14
SERVED WITH A DRESSED ROCKET & PARMESAN SALAD & SAUTÉED GARLIC POTATOES 

(GLUTEN, SULPHATES, DAIRY)

PAN ROASTED CHICKEN SUPREME £16
GNOCCHI WITH NDUJA SAUSAGE , COURGETTE PEARLS, 

TOMATO & BUFFALO MOZZARELLA.
(GLUTEN, DAIRY, MUSTARD, SULPHATES)

HARISSA ROASTED AUBERGINES (V) £14
WITH LEMON & PISTACHIOS , MOROCCAN FLAVOURED COUS COUS, MINT & CUCUMBER VEGAN YOGHURT 

TOASTED FLAT BREAD.
(GLUTEN, MUSTARD, NUTS, SULPHATES)

SEAFOOD PAPPARDELLE £15
MARINATED MUSSELS, CLAMS & SQUID 

TOSSED IN A RICH TOMATO & GARLIC SAUCE
TOPPED WITH FRESH PARSLEY & LEMON ZEST 

(MOLLUSC’S, CRUSTACEANS, FISH, GLUTEN, DAIRY, EGG, SULPHATES)

STEAKS

10OZ SIRLOIN STEAK £26
TOPPED WITH COLSTON & BASSETT BLUE CHEESE & PARMA HAM 

SERVED WITH TRIPLE COOKED CHIPS & DRESSED BABY
WATERCRESS 

(DAIRY, SULPHATES)

10Z RIBEYE STEAK £28
TOPPED WITH HALLOUMI STUFFED MUSHROOMS & A CHIMMI

CHURRI DRESSING SERVED WITH TRIPLE COOKED CHIPS &
DRESSED BABY WATERCRESS 

(DAIRY, MUSTARD, SULPHATES)

SIDES

ARTISAN BREAD SELECTION £4.50
EXTRA VIRGIN OLIVE OIL & AGED BALSAMIC VINEGAR 

(GLUTEN)

ROASTED MEDITERRANEAN VEGETABLES £4

TRIPLE COOKED CHIPS £3.50

POLENTA & PARMESAN FRIES £4.50
(GLUTEN, DAIRY, MUSTARD, SULPHATES)

HOUSE SALAD £4
(SULPHATES)

DESSERTS

COMPRESSED & CHARRED PINEAPPLE (V) £7
CHOCOLATE CREMEUX, PISTACHIO CRUMB , THAI SPICED PINEAPPLE SORBET.

(NUTS, DAIRY, SULPHATES)
CAN ALSO BE MADE VEGAN, PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE DETAILS

BAKED WHITE & STRAWBERRY CHEESECAKE £7
FILLED WITH STRAWBERRY COMPOTE , SLICED STRAWBERRIES. BALSAMIC GEL 

STRAWBERRY SHERBET ICE CREAM 
(DAIRY, EGG, GLUTEN, SULPHATES)

STICKY TOFFEE PUDDING £7
TOFFEE & PECAN SAUCE , BLACK TREACLE ICE CREAM

(DAIRY, EGG, NUTS, GLUTEN) 

BANANA ICE-CREAM SANDWICH £8
FROZEN BANANA PARFAIT , SALTED CARAMEL , CHOCOLATE CHIP COOKIE 

HAZELNUT & TONKA BEAN ICE CREAM
(DAIRY, EGG, GLUTEN, SULPHATES, NUTS) 

SOFT CHOCOLATE CAKE (GF) £7
WHITE CHOCOLATE & RASPBERRY SHARDS 

RASPBERRY GEL & RASPBERRY SORBET 
(DAIRY, SULPHATES, EGG)

PEAR & CARDAMON UPSIDE DOWN CAKE (V) £7
CARAMEL & SEA SALT ICE- CREAM  

(GLUTEN, SOYA)

STAFFORDSHIRE CHEESE BOARD £10
ARTISAN CRISP BREADS 

(DAIRY, GLUTEN, SULPHATES)


