
STARTERS

Served with Homemade Foccacia Bread (V, GF Available)

SOUP OF THE DAY £7.50

HUMMUS £7

with Toasted Pumpkin Seeds, Poppy Seeds, Sesame Seeds, Chilli Oil and
Toasted Crostini (V, VE, GF Available)

BREADED CAMEMBERT £8

with Chipotle Chilli Relish and Mixed Micro Salad

MACKEREL PATE £7.50

with Rosemary Crostini, Pickled Cucumber Ribbons and Dill Oil

CURED SEA TROUT £9

with Pickled Kohlrabi and Dill Emulsion 

PAN FRIED SCALLOPS £12

with Chorizo, Parsnip Purée and Micro Salad (GF)

CHICKEN LIVER PARFAIT £7.50

Served with Spiced Apple and Pear Chutney, Candid Walnuts and Crostinis (GF Available)

KOREAN BBQ CHICKEN WINGS OR PRAWNS £9

With Gem Lettuce, Sping Onion, Toasted Sesame Seeds and Coriander & Lime Yoghurt

STEAK TARTARE £9

with Shallots, Gherkin, Capers, Egg Yolk, Garlic Aioli and
Crostinis

SHORT RIB BEEF CROQUETTES £9

With Celeriac Remoulade, BBQ Sauce and Micro Salad



MAINS

with Dauphinoise Potatoes, Minted Pea Puree, Confit Tomatoes and
Blackberry Reduction

PAN SEARED LAMB CANNON £22

SLOW BRAISED LAMB SHANK £22

on Buttered Mash with Savoy Cabbage and Red Wine Jus (GF)

CONFIT DUCK LEG £22

with Spiced BlackBerry Gel, Domino Potatoes, Parsnip Crisps and Jus (GF)

SLOW BRAISED BEEF CHEEKS £21

with Creamed Potatoes, Honey Roasted Root Vegetables and Red Wine Jus

MONKFISH LOIN £24

wrapped in Parma Ham, served with New Potatoes, Samphire and Clam Broth.

PESTO STUFFED CHICKEN BREAST £18

with Hasselback Potatoes, Roasted Cherry Vine Tomatoes and Pesto Dressing

BEER BATTERED COD AND CHIPS £18

with Minted Pea Puree and Tartare Sauce 

PAN FRIED SEABREAM £20

with Crushed New Potatoes, Roasted Vine Tomatoes, Spinach and a Salsa Verde (GF)

PESTO TROFIE £16

Trofie Pasta in a Pesto Sauce and Green Beans ( V,Ve)

RISOTTO £16

With CherryTomatoes, Garlic and Spinach (V,VE)



GRILLS
CHICKPEA AND WALNUT BURGER £18

Pan Fried Chickpea and Walnut Patty in a Charcoal Toasted Burger Bun with Tomato,
Onion Marmalade and House Burger Sauce served with Onion Rings, Fries and Slaw (V)

8 OZ FILLET STEAK £32

10 OZ RIB EYE STEAK £30

CHATEAUBRIAND FOR 2  - £75

BANKS CHEESE BEEF BURGER £20

in a Toasted Charcoal Bun with Cheese, Gherkin, Tomato, Onion Marmalade and
House Burger Sauce served with Onion Rings,  Fries and Slaw /  Add Bacon £2.00 

CHATAUBRIAND INCLUDES A CHOICE OF 2 SAUCES)

(AVAILABLE FRIDAY, SATURDAY OR PRE ORDER)

SAUCES £3.00

PEPPERCORN
THYME JUS

GARLIC BUTTER
MUSHROOM TARRAGON JUS

ALL STEAKS SERVED WITH BAKED
MUSHROOM, ROASTED CHERRY VINE

TOMATOES, FRIES AND SALAD

STEAKS

ADD GARLIC TIGER  PRAWNS TO YOUR STEAK FOR AN EXTRA £4.00
UPGRADE TO HOUSE CHIPS FOR A EXTRA £3.00

TENDERSTEM BROCCOLI WITH CRISPY ONIONS

CREAMED SPINACH

SIDES £5.00

NEW POTATOES

MASHED POTATO

TRIPLE COOKED CHIPS

FRIES

HOUSE SALAD

ONION RINGS

GRILLED CHICKEN BURGER £20

in a Toasted Brioche Bun with Gem Lettuce, Tomato, Caramelised Onion, Chipotle
Chilli Relish, Slaw, Onion Rings and Fries

COD BURGER £20

in a Toasted Brioche Bun with Gem Lettuce, Tartare Sauce, Pickled Ribbons, Onion
Rings, Slaw and Fries



DESSERTS

with Honeycomb and Berries (GF)

VANILLA CREME BRULEE  

DARK CHOCOLATE DELICE

with Salted Caramel Mousse and Toasted Hazelnuts

SEASONAL CRUMBLE TART

with Clotted Cream 

STICKY TOFFEE PUDDING 
with Butterscotch Sauce and Honeycomb Ice Cream 

CINNAMON SPICED POACHED PEAR
with GF Ginger Biscuit and Vanilla Ice Cream (GF,VE)

BRITISH CHEESE SLATE £9
with All The Usual Suspects (Add a glass of Port for £4)

Madagascan Vanilla

Chocolate

Honeycomb

Salted Caramel

Pistachio

ICE CREAM SORBET

Mango

Passionfruit

Lemon

Raspberry

Prosecco Sorbet

VEGAN AND GF OPTIONS AVAILABLE

£8 EACH

CHEESECAKE OF THE WEEK
Ask Server for details

BLACKBERRY PARFAIT
Ask Server for detailsApple Sponge, Poached Blackberry, Yoghurt 


