
A LA CARTE

Nibbles

Garlic bread ciabatta topped with cheese	 £6.50

Bruschetta - toasted crostini topped with fresh tomato, basil and spring onion	 £7.95

Mini arancini - wild mushroom and cheese rice balls	 £5.50

Mixed green and black marinated olives	 £5.50

Basket of bread, olive oil and balsamic vinegar	 £4.50

Starters

Tomato, mozzarella and avocado salad	 £9.95

Tempura monkfish, harissa mayonnaise	 £15.95

Confit of duck spring roll, mango salsa	 £10.95

Slow cooked mushroom filled with roast vegetables. goats cheese	 £8.50

Tiger prawns, chilli, garlic, white wine, butter	 £15.95

Homemade beef cannelloni, baked with cheese sauce	 £9.50

Smoked salmon, avocado and prawns with marie rose sauce	 £12.95

Deep fried sesame coated brie, cranberry compote	 £8.50

Lobster and crab ravioli, spring onion, white wine and cream	 £16.50

Aubergine parmigiana baked with tomato, mozzarella and parmesan (starter or main)	 £9.50 / £18.95

Deep fried calamari, tartar sauce	 £12.95

Burrata (creamy mozzarella) parma ham, black truffle oil	 £12.50



A LA CARTE

All our food is prepared and cooked on the premises to order, therefore there may be a longer waiting period during busy periods.
Please advise your server if you have an allergy to any particular food or require a gluten free dish or wish to see  
a detailed list of dishes containing Allergens.
Some of our dishes may contain nuts.
Gratuities are left at your discretion and distributed between both the Kitchen and Restaurant Staff.
A 10% service charge will be added to parties of 10 and over

Mains

Slow cooked pork belly, white onion, cider, touch of wholegrain mustard and cream *	 £24.50

Grilled rib eye steak, peppercorn sauce, triple cooked chips	 £35.95

Homemade spinach and ricotta ravioli, butter and sage, parmesan shavings	 £19.50

Mixed seafood risotto with a touch of chilli	 £26.95

Veal milanese - Breaded veal escalope’s, deep fried served with spaghetti pomodoro	 £24.95

Fillets of wild seabass, lemon herb butter *	 £28.50

Pan fried calves liver, bacon, red onion gravy served with mashed potato and vegetables	 £24.95

Linguine, tender stem broccoli, chilli, garlic and olive oil	 £18.95

Traditional beef lasagne baked with cheese sauce	 £18.95

Large grilled Veal cutlet, wild mushroom, rosemary and red wine sauce *	 £32.50

Fillet of salmon, petit pois, spring onion, white wine and cream *	 £26.50

Wild mushroom and porcini risotto, crispy courgette with parmesan shavings	 £19.50

Chicken breast stuffed with chorizo, mascarpone, spinach, white wine and cream sauce *	 £23.50

Monkfish, cherry tomato, capers, white wine and herbs *	 £29.50

* Served with sauté potatoes and a selection of seasonal vegetables unless specified.  
We are unable to substitute side dishes for these.

Sides (ALL £5.50)

Courgette fritters
Mashed potato
Triple cooked chips
French fries
Mixed salad
Green salad
Roquette and parmesan salad
Tomato and red onion salad
Panache of seasonal vegetables
Dauphinoise potatoes
Buttered spinach


