
Supplements apply for pre-booked meals - £2.50 for any dishes from the Grill Section. 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.

Desserts
MANGO AND PASSION FRUIT 	 £7.95                                       
BAVAROIS (V) 
Delicate  mango and passion fruit mousse,  
with raspberries and baby basil 

CHILLED CHOCOLATE SOUFFLE (V)	 £7.95    
With dried cherries and biscuit crumb

CHEESE BOARD (V)	 £8.25 
A selection of cheeses served with grapes,  
biscuits, celery and fruit chutney 

JUDE’S ICE CREAM (V)	 £5.75 
Your choice of delicious English ice creams  
from vegan Salted Caramel (VG), Very Chocolate, 
Strawberries & Cream, Very Vanilla 

CUSTARD TART                                   	 £7.95  
WITH RHUBARB COMPOTE (V) 
Traditional baked custard tart, with sweet  
rhubarb compote and vanilla crème fraîche

From The Grill
7oz FILLET STEAK	 £23.50 
With Portobello mushroom, grilled tomato  
and skin-on fries

7oz SIRLOIN STEAK	 £18.95 
With Portobello mushroom, grilled tomato  
and skin-on fries

CHARGRILLED HALF 	 £14.25 
ROAST CHICKEN  
With Portobello mushroom, grilled tomato  
and skin-on fries

ADD A SAUCE	 £2.00 
Peppercorn, red wine & onion

Main Meals
HAND-BATTERED FISH AND CHIPS	 £13.75           
Battered haddock served with chips,  
pea and mint crush and tartare sauce

BEEF BURGER	 £12.75  
Juicy beef burger on toasted bun, with gherkins,  
tomato, coleslaw and skin-on fries 
ADD STREAKY BACON	 £2.00 
ADD APPLEWOOD SMOKED CHEDDAR	 £1.50 
ADD PULLED PORK	 £2.50 

GRILLED SEA BASS	      £13.75  
Sea bass fillet with grilled courgette,  
couscous salad and sugar snap peas 

WILD MUSHROOM 	 £10.50 
SPELT RISOTTO (V/VG)	  
Rich mushroom, spelt and pearl barley risotto  
with crème fraîche and chives	  

HOUSE DRESSED SALAD (VG)	 £3.50

SKIN-ON CHIPS (VG)	 £3.50

ONION RINGS (VG)	 £3.50

MIXED GREEN VEG (VG)	 £3.50

Sides

Buddha Bowls
SLOW BRAISED MASSAMAN	 £15.75  
DUCK LEG	  
With green beans and basmati rice

SEARED HONEY GLAZED	 £15.75  
SALMON	  
With Udon noodles and Asian spring vegetables

CAMBODIAN VEGETABLE	 £12.75 
CURRY (VG) 
Aromatic vegetable curry with basmati rice,  
cucumber, tomato and coriander salad 

HALLOUMI CHIPS AND SWEET 	 £6.75 
CHILLI SAUCE (V)	   
breaded halloumi, with red pepper  
and endive salad

CHICKEN CAESAR TERRINE	 £7.95 
Pressed chicken terrine, anchovies,  
baby cos, toasted sourdough and  
Caesar dressing

BBQ GLAZED CHICKEN WINGS 	 £6.95 
Succulent chicken wings with a  
crème fraiche and chive dip

SEASONAL SOUP (VG)		  £5.75 
With potato roll and butter

While You Wait
MARINATED KALAMATA 	 £2.95 
OLIVES (VG) 	  

SOURDOUGH BAGUETTE  	 £3.75 
WITH OLIVE OIL AND  
BALSAMIC VINEGAR (V)	

Starters


