While You Wait

Starters

MARINATED KALAMATA
OLIVES (VG)

£2.95

SEASONAL SOUP (VG)
Served with freshly cut sourdough baguette

£5.75

CRISP FLATBREAD
WITH HOUMOUS (V)

£2.95

£6.75

SOURDOUGH BAGUETTE
WITH OLIVE OIL AND
BALSAMIC VINEGAR (V)

£3.75

HAM HOCK TERRINE
A ham hock and pea terrine, served with
pea purée, baby capers, cornichons and
leaf salad
SMOKED SALMON
Scottish smoked salmon with lemon,
black pepper and caper berries, served
with sourdough baguette

£6.75

7oz RIBEYE STEAK
£17.50
Served with grilled tomato, grilled mushroom
and rocket
8oz SIRLOIN STEAK
£18.95
Served with grilled tomato, grilled mushroom
and rocket

From The Grill

CHARGRILLED HALF
£14.25
ROAST CHICKEN
Served with grilled tomato, grilled mushroom
and rocket

VEGETARIAN SHARING PLATTER (V) £15.00
Vegetarian sharing platter, consisting of stuffed
vine leaves, grilled artichokes, kalamata olives,
feta cheese, houmous, potato salad, sunblushed
tomatoes, rocket and spring onions, served with
flatbread
MEDITERRANEAN SHARING
£15.00
PLATTER
Mixed Mediterranean meat sharing platter,
consisting of Milano salami, Napoli salami, Coppa,
Prosciutto, olives, rocket, nut free pesto, Parmesan,
sunblushed tomatoes, served with flatbread

ADD A SAUCE
Béarnaise, peppercorn, red wine & onion

All served with fries

Main Meals

Sides

BEEF BURGER
£13.75
Beef burger on a chargrilled ciabatta bun with
smoked applewood cheese and smoked streaky
bacon with a choice of sweet or potato fries

LINGUINE ALL’ARRABBIATA (VG)
Linguine with an Arrabbiata sauce, served
with olives, sunblushed tomatoes, Italian
vegan hard cheese and basil oil

£11.50

HALLOUMI BURGER (V)
Panko breaded halloumi burger on a beetroot
bun with roasted red peppers with a choice of
sweet or potato fries

CRISPY PORK BELLY
Crispy pork belly, served with mashed
potatoes and savoy cabbage

£13.75

WHITE BEAN CASSOULET (V)
White bean, olive & tomato cassoulet,
served with pesto and chive mashed potatoes

£12.75

ROAST SALMON
Roasted salmon fillet, served with garlic new
potatoes, a white wine sauce and a side salad

£14.50

£12.75

ROAST COD
£13.75
Roasted fillet of cod, served with sauté potatoes,
baby spinach and salsa verde
VEGAN PIZZA (VG)
£12.75
Vegan pizza with Meditterranean roasted vegetables,
vegan cheese and finished with rocket

Starte rs

£1.50

SWEET POTATO FRIES (VG)

£3.50

HOUSE DRESSED SALAD (VG)

£3.50

SAUTÉ POTATOES (V)

£3.50

FRIES (VG)

£3.50

MIXED GREENS (VG)

£3.50

ONION RINGS (V)

£3.50

Menu Prix Fixe (2 courses for £16.50)

SEASONAL SOUP (VG)
Served with freshly cut sourdough baguette
HAM HOCK TERRINE
With pea purée and baby capers, cornnichons
and salad

Mains

De sse rts

ROAST COD
Roasted fillet of cod, served with sauté potatoes,
baby spinach and salsa verde

LEMON TART
Lemon tart, served with fresh raspberries
and a fruit compote

BEEF BURGER
Beef burger on a chargrilled ciabatta bun with
smoked applewood cheese and smoked streaky
bacon with a choice of sweet or potato fries

SUMMER PUDDING WITH CREAM
AND SOFT SUMMER BERRIES (V)
Served with fresh summer berries,
clotted cream and a fruit compote

LINGUINE ALL’ARRABBIATA (VG)
Linguine with an Arrabbiata sauce, served
with olives, sunblushed tomatoes, Italian
vegan hard cheese and basil oil

Desserts
CHOCOLATE & COFFEE
OPERA CAKE
Accompanied by whipped cream,
fresh raspberries and chocolate sauce

£6.00

LEMON TART
Served with fresh raspberries
and a fruit compote

£6.00

SUMMER PUDDING WITH CREAM
AND SOFT SUMMER BERRIES (V)
Served with fresh summer berries,
clotted cream and a fruit compote

£6.00

SELECTION OF MARSHFIELD
£5.50
DAIRY ICE CREAMS AND SORBETS (V)
Clotted cream vanilla, strawberry and chocolate
ice creams or lemon sorbet
CHEESE BOARD			

£6.95

Supplements apply for prebooked meals – £2.50 for the sirloin. We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives. If you wish to view the food allergen information for any of our menu choices,
please speak to a crew member, who will be happy to assist. All weights are approximate uncooked. Fish and poultry dishes may contain bones. Although every care has been taken to remove all olive stones some may remain.
All items are subject to availability. We reserve the right to withdraw/change offers (without notice), at any time. (V) Suitable for vegetarians. (VG) Suitable for vegans.

White Wines

175ml

250ml

Bottle

DON CRISTOBAL 1492 CHARDONNAY 			
£20.00
MENDOZA			
Argentina
Bright clear yellow, 100% hand-harvested Chardonnay,
this is well balanced, with fresh and delicate aromas of
exotic fruits and an elegant finish
LAROCHE CHABLIS LES CHANOINES			
France
100% Chardonnay grapes produce a pale-coloured Chablis,
with an aromatic nose, a mineral nuance and a fresh
and harmonious palate

£29.00

CIRRO SAUVIGNON BLANC
MARLBOROUGH
New Zealand
Classic mouth-watering wine, with intense passion fruit,
papaya and guava aromas. Rich and ripe on the palate

£22.00

£6.50

£8.00

Rosé Wines
ROUNDHILL ZINFANDEL ROSÉ
California
Rose pink in colour, with delicate aromas of fresh,
ripe strawberries, zesty lime and watermelon. Crisp,
with well-balanced acidity and a lively clean finish

250ml

£7.00

TRENTINO PINOT GRIGIO 			
IGT ROSÉ CASATA MONFORT			
Italy
A rosé wine with an intense bouquet of ripe fruit.
Refreshing on the palate, with well-balanced acidity

Bottle

£19.00

£20.00

House Wines

TRENTINO PINOT GRIGIO
£6.50 £7.50
DOC CASATA MONFORT			
Italy
100% pinot grigio, this is pale yellow, with a delicate,
fresh, ripe and fruity aroma. A well-balanced, harmonious wine,
with good structure

£20.00

White

DR LOOSEN ESTATE RIESLING MOSEL			
Germany
A fragrant nose, with a hint of honey and green apricot.
An explosion of fruit on the palate gives way to intense minerality
and crisp acidity

£21.00

Red

THREE CHOIRS			
England
A fresh floral wine, with zesty citrus fruity aromas.
On the palate, fresh grapefruit and hints of crisp English apple
combine to give a refreshing dry wine

£21.00

Red Wines

175ml

£5.50

175ml

CASA SILVA RESERVA CUVÉE
£6.00
COLCHAGUA CABERNET SAUVIGNON
COLCHAGUA VALLEY
Chile
Intense ruby-coloured wine, with notes of black forest fruits,
cherries and blackcurrants. Full bodied, concentrated,
powerful and rich, with hints of well-integrated oak on the palate

250ml

£7.50

175ml

LA CHEVALIERE
£4.90
SAUVIGNON BLANC LAROCHE
France
Pale straw in colour, with an elderflower aroma and
mineral overtones. An elegant structure, with crisp fresh fruit

LA CHEVALIERE
£4.90
MERLOT LAROCHE
France
100% merlot grapes, deep ruby in colour,
with an intense nose of plums, mulberry and a hint of vanilla.
A rich palate, with concentrated fruit and velvety tannins

Rosé

Bottle

£21.00

LA CHEVALIERE
ROSÉ LAROCHE
France
60% grenache, 30% syrah and 10% cinsault,
with a pale pink hue and freshly crushed
red fruit aromas

£4.90

Sparkling Wines

CHÂTEAU LAFITTE CÔTES DE BORDEAUX			
France
A blend of merlot, cabernet sauvignon and cabernet franc,
with a deep red colour and aromas of spicy fruit and hints of pepper

£29.00

DELHEIM PINOTAGE SIMONSBERG STELLENBOSCH		
South Africa
100% pinotage, with hints of ripe plums, black cherry and raspberries.
Elegant and soft on the palate, with well-balanced oak overtones

£22.00

£25.00

FINCA LA NIÑA MALBEC MENDOZA			
Argentina
This classic Argentinian Malbec has an intense purple colour.
Aromas of cherries and plums; rich, full bodied and concentrated
on the palate, with a well-balanced, complex finish

£24.00

Bottle

£6.50 £18.50

£6.50 £18.50

£6.50 £18.50

175ml

Bottle

CHAMPAGNE TRIBAUT BRUT ORIGINE NV
£9.00 £32.00
France
Delicate aromas of dried fruit, apple and bread,
with a hint of apricot. 40% pinot noir, 30% pinot meunier
and 30% Chardonnay		
ACCADEMIA PROSECCO BRUT SPARKLING NV
Italy
Straw yellow, with fine and persistent perlage. Crisp and fresh,
with hints of floral fruit and well-balanced acidity

MONTEFUSTA CRIANZA RIOJA
£6.20 £8.00 £22.00
ALVARO DOMECQ
Spain
Soft Drinks
Deep cherry-coloured 100% tempranillo, with ripe fruit
and a concentrated, full-bodied, generous palate,
BOTTLE GREEN SPARKLING ELDERFLOWER PRESSÉ
plus hints of well-integrated oak		
CHURCHILL’S ESTATES DOURO TINTO			
Portugal
50% touriga nacional and 50% tinta roriz, with elegant fruit
and fine complex aromas. Full bodied with ripe concentrated
fruit and well-integrated oak overtones

250ml

£5.50

£20.00

275ml £3.00

FRANKLIN & SONS GINGER BEER

275ml £3.00

FRANKLIN & SONS APPLE & RHUBARB

275ml £3.00

FRANKLIN & SONS STRAWBERRY & RASPBERRY

275ml £3.00

INNOCENT ORANGE JUICE

330ml £2.50

INNOCENT APPLE JUICE

330ml £2.50

A full range of specially selected bottled beer from around the world is available, together
with a comprehensive choice of spirits and soft drinks. Please ask your waiter for details.

Wines selected by our Master of Wine Consultant, Conal Gregory

