
Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you.  

(G) – Gluten, (C) – Celer y, (E) – Eggs, (F) – Fish, (P) – Peanuts, (SY) – Soy, (D) – Dair y,

 (N) – Nuts, (CR) – Crustaceans, (M) – Mustard, (S) – Sesame, (SP) – Sulphur Dioxide, (MO) – Mollusc

M I X E D  O L I V E S S O D A  B R E A D
Lemon | Thyme (SP) Black Treacle | Whipped Marmite Butter  

(G, D, SP)£ 5 . 5 0

R O A S T E D  G A R L I C  
H U M M U S

Pomegranate | Harissa | Flatbread  
(G, S, SY)

£ 9 . 5 0

£ 7 . 5 0

Snacks

Light Bites
S E A S O N A L  S O U P

Soda Bread | Whipped Butter 
(G, D)
£ 9 . 0 0

B U T T E R M I L K  F R I E D  
KO R E A N  C H I C K E N  W I N G S

Gochujang BBQ | Sesame | Coriander
(S, E, D, M, G, SP)

£ 1 0 . 5 0

B L A C K  P U D D I N G  
S C O T C H  E G G

Wholegrain Mustard Mayonnaise 
Watercress

(E, G, M, SP)
£ 1 0 . 5 0

B U T T E R M I L K  F R I E D  
B U F F A L O  C H I C K E N  W I N G S

Ranch Dressing | Celer y 
(E, D, C, SP)

£ 1 0 . 5 0



C H I C K E N  C A E S E R  
S C H N I T Z E L 

Cos Lettuce | Parmesan | Anchovy 
Black Gar lic 
(E, D, F, SP)

£ 1 5 . 5 0

R O S E M A R Y  &  G A R L I C 
B A K E D  C A M E M B E R T

Red Onion Marmalade | Beer Bread  
(G, D, SP)
£ 1 5 . 0 0

H A N D  R A I S E D  
S T E A K  &  A L E  P I E
Champ Mash | Watercress  

Roasted Shallots  
(C, G, E, D, M, SP)

£ 1 9 . 0 0

V E G A N  
C H E E S E B U R G E R

Burger Sauce | House Pickles 
Smoked Applewood Vegan Cheese | Fries  

(C, G, SP, SY, M)
£ 1 9 . 0 0

B E E R  B AT T E R E D  
M A R K E T  F I S H

Hand-cut Chips | Crushed Peas 
Tar tare | Lemon

(F, D)
£ 1 9 . 5 0

S W I S S  D O U B L E  B A C O N 
C H E E S E B U R G E R

Burger Sauce | Emmental | Pickles | Fries  
(E, D, C, M, SP, SY, G)

£ 1 9 . 5 0

Classics

Sides

Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you.  

(G) – Gluten, (C) – Celer y, (E) – Eggs, (F) – Fish, (P) – Peanuts, (SY) – Soy, (D) – Dair y,

 (N) – Nuts, (CR) – Crustaceans, (M) – Mustard, (S) – Sesame, (SP) – Sulphur Dioxide, (MO) – Mollusc

F R E N C H  F R I E S
£ 4 . 5 0

C H E E S Y  F R I E S
(D)

£ 5 . 5 0



Please note we butcher and fillet all our own meat and fish; some small bones may still be present.  

Please note a discretionary 12.5% service charge will be added to your final bill.

Plates

1 2  H O U R  B R A I S E D  
L A M B  B E L LY  F L AT B R E A D S

Roasted Gar lic | Chilli | Tzatziki  
(G, D, SP)
£ 1 5 . 0 0

C O R N I S H  F I S H  
C R O Q U E T T E S

Tandoori Mayonnaise | Coriander  
(G, E, F, SP)

£ 9 . 5 0

4 O Z  F L AT  I R O N  S T E A K
Tenderstem Broccoli | Yeast  

Sauce Bordelaise  
(SP, G, C)
£ 1 6 . 5 0

B U F F A L O  B U R R ATA

T E M P U R A  C O U R G E T T E 
F L O W E R

D O R S E T  C R A B  S A L A D

C H A R  S I U  P O R K

L I N E  C A U G H T  S E A B A S S

R O A S T E D  
H E R I TA G E  C A R R O T Isle of Wight Tomatoes | Basil  

Olive Tapenade | Basil | Sourdough  
(D, M, SP, G)

Ricotta | Violet Ar tichokes | Herb Velouté  
(G, D, SP, M)

Brown Crab | Squid Ink  
Sea Herbs | Crumpet  

(CR , D, E, G)

Apricot Ketchup | Kimchi | Puffed Crackling  
(C, S, SY, G, F)

English Peas | Smoked Roe | Cocos de 
Paimpol | Beurre Blanc  

(F, D)

Labneh | Pain d’épices | Carrot Top | Maple  
(G, SP)

£ 1 3 . 5 0

£ 1 3 . 5 0

£ 1 5 . 0 0

£ 1 3 . 0 0

£ 1 7 . 0 0

£ 9 . 5 0

Our Head Chef recommends one plate for an 
appetiser and two or three plates as a fuller meal



Desserts

Hot  Drinks

B R I T I S H  C H E E S E  S E L E C T I O N
Grapes | Quince Jelly | Chutney | Ar tisan Crackers

(G, D, C, SP)
£ 1 6 . 5 0

TAY W E L L  
I C E  C R E A M  P O T (125ml)

(D, E)
£ 5 . 5 0

P I S TA C H I O  P A R F A I T
Dark Chocolate Tuile | Milk Sorbet  

 Caramel Latte Gel
(D, E, N)
£ 1 4 . 5 0

S T R AW B E R R Y  B AVA R O I S
Hugh Lowe Farm Strawberries | Genoise

Elderflower | Cucumber 
(D, E, G)
£ 1 3 . 0 0

S T  E W E  E G G  &  VA N I L L A 
B E A N  C R È M E  B R U L É E

Stem Ginger Hobnob
(D, E, G)
£ 1 0 . 5 0

Please note we butcher and fillet all our own meat and fish; some small bones may still be present.  

Please note a discretionary 12.5% service charge will be added to your final bill.

E S P R E S S O £ 2 . 7 5

D O U B L E  E S P R E S S O £ 3 . 7 5

C A F É  M AC C H I ATO £ 2 . 9 5

D O U B L E  M AC C H I ATO £ 3 . 9 5

A M E R I C A N O £ 3 . 7 5

F L AT  W H I T E £ 3 . 9 5

C A P P U C C I N O £ 3 . 9 5

C A F É  L AT T E £ 3 . 9 5

H OT  C H O C O L AT E £ 4 . 5 0

M O C H A £ 4 . 9 5

VA R I E T Y  O F  T E A S £ 3 . 2 5

All above available with Oat Milk or Soya. 

B A I L E Y S  H OT  C H O C O L AT E 
Baileys

£ 9 . 9 5

K A H L U A  M O C AC C I N O 
Kahlua

I R I S H  C O F F E E  Jameson £ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

F R E N C H  C O F F E E  Hennessy V.S

A M A R E T TO  C O F F E E  Disaronno

C A LY P S O  C O F F E E  Kahlua

C O I N T R E A U  C O F F E E  Cointreau

B A I L E Y S  C O F F E E  Baileys

H OT  C H O C O L AT E  O R A N G E 
Cointreau

£ 9 . 9 5

£ 9 . 9 5


