MAIN MENU

STARTERS

BreEAD & OLIVES ~ £6
C1aBATTA BREAD, M1XxED OL1VES, GREEN OLIVE TAPENADE,
Inrusep WaipPED BUTTER

JersEy Rock OvsTERs (GF) ~ 64 EACH OR 6 FOR £20
Wit A REp WiNE SHALLOT VINAIGRETTE

PrawN STAR MARTINI ~ £11
King Prawns 1N A Home-Mape Marie-Rose Sauce
Wit LETTUCE, PAPRIKA CRACKER & LEMON

TiGER PRAWNS ~ £14
HEADLESS & BUTTERFLIED, cCOOKED IN A GarLic-CrTRUS BUTTER,
Wit CIABATTA SLICES

PoraTo & CauLirLowerR ALoo Gos1 (V) (Hor) ~ £8
‘Wit Basmati Rice & A Garric — CoriaNDER NAAN

Fresu LoBSTER (GF) ~ £25
1/2 Hor BurTERED LoBsTER GARLIC & HERB BUTTER OR
THERMIDOR SAUCE (T 1/4 LB. UNCOOKED)

PaN SEARED ScaLLOPS ~ £14
‘WitH Pea Pureg, PANCETTA & MIXED PEPPERS

Devit’s on Horse Back ~ £6
Dates wrapPED IN Bacon, iN A MusTarp CrEAM SAUCE,
WitH CiaBaTTA SLiCE & WHIPPED BUTTER

Lams Best END ~ £9
FreEncH TriM, LaAMB CUTLET, SERVED ON BUTTER & PARSLEY
Masu wiThH A REp WINE Jus

Pork Tr1O ~ £9
Pan rriED Pork Loin, wiTH Crispy Bacon & Brack Pubping,
AppLE SAUCE, SAGE, LEMON AND GARLIC

Goarts CHEESE SaLap (V) ~ £9
SERVED ON A PAN-FriED PorTOBELLO MUsHROOM, M1XED LEAF,
‘WALNUTS AND BALSAMIC DRESSING

SauTe Garric CHEsTNUT MusurooM Sarap (VE) £9
CuestNnUT Musurooms, PAN Friep wiTh A VEGAN GARLIC &
CiTrus BuTTER. SERVED WITH SLICED CIABATTA
& BaBy LEAF SALAD

FENNEL, PESTO & M0ZZARELLA ARANCINI ~ £11
With BavLsamic Pomoporo & A Garric PEsTo DREssING

Mains

MEDITERRANEAN VEGETABLE TART (VE) ~£14
‘WarMED TENDERSTEM Broccorr &« New Poraro SaLap

Kine PrawN & CHOR1ZO TAGLIATELLE ~ £18
Creamy GaRrvric, PARSLEY & CHILI SAUuCE, SPINACH & CHERRY
TomaTo’s

Line CauGHT SALMON FILLET ~ £17
RartatouiLLe, TENDERSTEM BroccoLrr, LEMON & DiLL INFUSED
Cream CHEESE & LEMON, GarLic & DiLL DressinG

Bakep Arrantic Cop ~ £17
Here CruMB, SPINACH SAUTE POTATOES, ASPARAGUS & A
CHAMPAGNE & SAFFRON BUTTER

Fresu LOBSTER ~ £49
Wraore Hot BurTERED LoBsTER wiTH GARLIC & HERB BUTTER
or THERMIDOR SAUCE (1 1/4 LB. uNcookED) (GF)

SurF & TURF ~ £49
% LoBsTER IN GARLIC BUTTER OR THERMIDOR SAUCE WITH
80z 28 Day MaTURED FILLET STEAK,
GriLLEDp PorTOBELLO MUsSHROOM & BEeF TomATO

FurL MonTY BURGER ~ 415
BeEF, CHICKEN OR THAT INFUSED VEGAN PATTY
Mature CHEDDAR, STREAKY Bacon, House Sauck, LETTucE, RED
Oni1oN, TomaTo, GHERKIN & AN ONION RinG wiTH CHIPS.

App % LosTER IN GARLIC BUTTER OR THERMIDOR SAUCE +£24

FILLET STEAK ~ £32
50z 28 DAY MATURED FILLET STEAK WITH A MINI GUINNESS &
STeAk P1E, GRILLED PorTOBELLO MUsHROOM & BEEF TomaTO,
SERVED WITH PEPPERCORN SAUCE

FreEe RanGE, SkiN-ON, CHICKEN SUPREME ~ £16
SERVED WITH A SAUVIGNON Branc & MusHROOM SAUCE, SAUTE
PortaTors, COURGETTE & ASPARAGUS

Lams Trio ~ £27
Lams Best Enp, Min1 SuEpHERD’S P1E & Bra1DED Lams Lec
SErRVED wiTH RED WINE Jus & TENDERSTEM BroccoLt

Porato & CaurLirLower Aroo Gosr (Hort) (V) ~ £15
‘WitH BasmaTi Rice & A Garric — CorRIANDER NAAN

SiDES

SAUTE POTATOES ~ £4
Fries ~ £4

TrirLe Cookep CHIPS WITH
ParMEsAN & TrurrLE O1L ~ £5

GraTIN DauPHINOIS ~ £5
Mac ‘N’ CHEESE ~ £5
Garvric C1aBATTA BREAD ~ £4
Broccori, AsparAGUS & COURGETTE ~ £4

MEenNu SUBJECT TO CHANGE



