STARTERS

HALLOUMI FRIES(V) £9.00

Halloumi slices served with sweet
chilli sauce (can be GF)

BLUE CHEESE MUSHROOM (V) £9.00

served on ciabatta topped with
rocket

TEMPURA KING PRAWNS & SQUIDE£9.50

lightly battered salt & pepper
with garlic mayo dip

PORK BELLY BITES £9.50

Marinated pieces pork belly in a
sticky sauce (GF)

SIDES

GARLIC CIABATTA £4.50
SEASONAL VEGETABLES £4.50
BATTERED ONION RINGS £4.50
BLUE CHEESE SAUCE £2.50
PEPPERCORN SAUCE £2.50
CHUNKY CHIPS/ FRIES £4.50

We take pride in our commitment to

THE GRILL

STEAK FRITES £18

60z dry-aged rump steak served
classically with fries & chimichurri

DRY-AGED SIRLOIN STEAK £28

Served with roasted cherry tomatoes
on the vine, garlic portabello
mushroom & fries

50Z FILLET STEAK & PRAWNS £28

Cooked to your liking, served with
chunky chips, prawn & garlic sauce

CHATEAUBRIAND (FOR 2) £79

Sharing steak served with fries, Chunky
chips, roasted cherry tomatoes,
mushrooms, vegetable medley & onion rings

DRY-AGED RIBEYE STEAK £38

Lots of flavour, cooked to your
liking with roasted cherry tomatoes &
garlic mushroom & fries

PUB CLASSICS

SMASH STEAK BURGER
£16.00

Home-made Double pattie steak burger
topped with cheddar, caramelised
onion ring, beefsteak tomato, lettuce
& burger sauce served with coleslaw &
fries

FISH & CHIPS £16.50
Beer battered haddock fillet served

with chunky chips & home-made

tartare sauce & pancetta pea puree

(can be GF)

SHORTCRUST PIE £18.00

Ask for today’s home-made seasonal
filling, served with mash or fries
& seasonal vegetables

SUMMER

TIKKA BAKED COD FILLET £19.50

Oven-baked tikka coated cod fillet
with creamy cherry tomato & spinach
dal with seasonal green vegetables

KING PRAWN LINGUINE £19.50

Creamy sundried tomato linguine
with king prawns served with garlic
ciabatta (can be gf without bread)

PESTO & GREENS TAGLIATELLE £17.50

Green beans, peas, asparagus,
courgettes & pesto cream tagliatelle

sustainability and traceability. All our fish and

seafood are responsibly sourced from New-
Wawve Seafood. All our meat can be traced
from field to fork, providing our customers

with confidence in the origins and handling of

their meals. Additionally, we source our
vegetables locally whenever possible. This
ensures fresh and seasonal produce, while
also supporting our local farmers.

topped with cheese served with garlic
ciabatta (V) (can be gf without bread)

RATATOUILLE & HALLOUMI £15.50

Courgette, peppers, cherry tomatoes,
red onion with tomato sauce topped with
roasted halloumi served with fries

THURSDAY'S
IS STEAK NIGHT
£7 OFF EVERY STEAK



