
EXTRAS
 

green salad 4.5  |  seasonal vegetables  5 
  

onion rings  3.75  |  fries & aioli  4.95    

W E E K E N D
D I N N E R  M E N U

 
 

O p e n  F r i d a y  &  S a t u r d a y  n i g h t
f r o m  5 : 3 0 p m  

 

Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available,
vgo = vegan option available. Please advise us when you order if you have any dietary requirements.

MAIN EVENT 
 

8oz sirloin steak, 
confit tomato, garlic mushroom, watercress, 

béarnaise sauce & chips (gf) 28.5
 

pan roasted hake fillet, 
saute new potatoes, tender stem broccoli, spiced tomato sauce

 & crisped kale (gf) 22.5
 

charred cauliflower & roasted chickpea burrito w/ 
rice & beans, chipotle dip, coriander & tomato salad (vg) 16.75

 
cornish crab linguini w/ spinach, lemon, garlic & herbs  21

 
beer battered fish & chips, 

pickled shallots, minted peas & tartar sauce (vgo) 18.95
(make it vegan an opt for banana blossom instead of fish)

 
 

           
small plates

 
grilled mackerel fillet, 

apple & celeriac remoulade, salsa verde (gf) 10
 

heritage tomato bruschetta w/ 
torn buffalo mozzarella & basil pesto (v|vgo) 9.5

 
GRAZING BOARDS

 
charcuterie board w/ 

bresaola, milano salami, serrano ham, 
roast garlic hummus, caper berries, toasted focaccia,

dipping oil & balsamic glaze 
(gfo|dfo) 16.5

 
frito misto w/

sea bass, calamari, crevette prawns, haddock 
& garlic mayonnaise

(dfo) 16.95
 


