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FROM
THE PAN

Roast Chicken Breast 19.00
with tomato and mushrooms sauce, glazed with honey and black treacle

Veal Chop 38.00
marinated and glazed with chilli and honey, served on a flat bread

PASTAS

Crab Ravioli 19.00
with chilli and basil tomato sauce

Tagliolini 15.00
with prawns, chilli, shellfish & tomato sauce

Farfalle 14.00
with salmon, lemon, dill, mascarpone, baby spinach

Gnocchi 14.00
with Gorgonzola filling, lemon herb butter sauce, beetroot & crushed walnuts

Rigatoni 13.50
with aubergine, tomato, baked ricotta and basil

SALADS

Goats Cheese small 9.00 / Medium 14.00
Sweet beetroot, mixed leaves, walnut balsamic dressing

Cucumber Salmon Panzanella small 10.00 / Medium 15.00
with red onion, fennel, toasted seeds, croutons and house dressing

SIDES

Sautéed New Potatoes, Boiled New Potatoes,
Mash Potatoes, French Fries, Sweet Potato Fries 4.00

Onion Rings, Mac & Cheese 4.50
Beans, Broccoli, Spinach (v/vg) 4.50

SALADS

Rocket Parmesan, Tomato & Red Onion, House Mix Salad
5.00

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu.

A discretionary optional service charge of 10% will be added to your bill.
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