
to begin with........ 

house baked breads & spreads 

 2 people 13.5  

 4 people 19.5      

baked brie, prosciutto crumb, fig jam  

& ciabatta croute 22     

Asian style salmon tartare, pickled cucumber & wasabi,  

rice crackers 22.5         

braised beef cheek, mushroom & bacon duxelle,  

parsnip puree, puff pastry wafer 23    

herb and garlic prawns, roasted cherry tomato  

& chorizo bruschetta, balsamic reduction 23.5    
 

tomato, basil & couscous stuffed cannelloni wrapped in  

grilled courgette topped with arrabbiata sauce 22    

to have as a salad …….. 

grilled chicken, parmesan & bacon, topped with  

a poached egg, caesar dressing 33       

crispy falafel, roasted pumpkin & toasted peanuts,  

chilli & coriander yoghurt 31     

 

if you’d like extra……green salad or vegetables 11    

 

please inform us of any dietary requirements you may have,  
and we will happily provide more information about our dishes  

that may contain any allergens … 
 

vegan            vegetarian 

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients 



to get through........ 

honey mustard glazed Akaroa salmon, crushed 

potatoes, green apple & fennel salad 40.5    

slow braised lamb shoulder chop,  
crispy potato cake, pea puree,  

rosemary & caramelized red onion sauce 35.5      

300g ribeye steak, mash & seasonal vegetables,  
either herb & caper butter  

OR spiced rum & green peppercorn sauce 46.5            

oven baked chicken breast in a tarragon cream,  

baby potatoes & wilted spinach 39.5    

roasted asparagus, pesto risotto & potato crisps  

topped with pecorino cheese 34      

eggplant parmigiana, green salad, crusty bread 34    

 

 

to finish with … 

 fresh strawberry & cream shortcake stack 19.5 

nutella cheesecake, hazelnut praline,  

whipped cream 19.5    

 vanilla crème brulee, gingernut slice 19.5    

vegan apple crumble topped with coconut sorbet 19.5   

 

vegan            vegetarian 

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients 


