
NIBBLES
GORDAL PICANTE OLIVES

Sun-blushed tomato & sea salt 7.45  VE
 

CLASSIC CHICKPEA HOUMOUS & OLIVE OIL
Toasted sunflower seeds, crispy onions

& gluten free bread 7.95  VE

SMALL PLATES
CHICKEN LIVER PARFAIT

Plum & apple chutney, crisp leaf, house dressing,
gluten free bread 9.45

SOUP OF THE DAY
Gluten free bread, sea salt butter 7.25  V

GAMBAS PIL PIL
Garlic chilli king prawns, lemon, parsley,  

gluten free bread 11.25

MAINS
DOUBLE BEEF BURGER 

Gluten free bun, baby gem, beef tomato,
thick beef gravy dip, parmentier potatoes 18.95

COCONUT CHILLI CHICKEN
Fragrant rice, coconut cream,  
ginger & chilli bok choy 18.95

PENNE MAC & CHEESE
Mature cheddar & mozzarella, Italian cheese,  

gluten free bread 15.95  V

PAN SEARED FILLET OF SEABASS
Hasselback potatoes, samphire, tenderstem,

caramelised lemon & basil sauce 23.95

7OZ FLAT IRON STEAK
Served with Portobello mushrooms, cherry vine tomatoes,

watercress & parmentier potatoes 27.95 
Choose from 

Whisky & Mustard Sauce
Garlic & Herb Butter

Brandy & Peppercorn Sauce

BEYOND MEAT BURGER
Smoked Applewood, pickle,  
slaw, burger sauce 18.95  VE

CLASSIC CAESAR SALAD
Caesar dressing, baby gem, Italian cheese 13.45 
Add Breast of Chicken  4.95 | Add Prawns  6.95

SIDES
MASH POTATO 5.25  V

PENNE MAC & CHEESE 6.75  V

HONEY ROAST CARROTS 5.25  V

HOUSE GREEN SALAD 5.25  VE

16OZ CHATEAUBRIAND FOR 2 
84.95

 
We are proud members of the Scotch Beef Club.  

Our steaks are specially selected hand cut 28-day  
dry aged beef, served with Portobello mushrooms, cherry  

vine tomatoes, watercress & parmentier potatoes.

SHARING GRILL

LOW GLUTEN



FOOD ALLERGENS & INTOLERANCES
For our guests with food sensitivities, allergies or special dietary needs:  

We prepare and serve products that contain all 14 major allergens. Although we  
and our suppliers take every care in preparing your meal, regular kitchen operations across 

our supply chain involve shared cooking and preparation areas, and food variations may occur due  
to ingredient substitutions, recipe revisions, and/or preparation at the restaurant. For these reasons,  

we cannot guarantee that any menu item will be completely free of allergens. Please ask to speak 
with a manager if you have any queries about any dietary or allergen requirements.

V = Vegetarian    VE = Ask for Vegan

We may apply a discretionary optional service charge to the bill. 
100% of all service charge goes to our team in venue. Where applicable this will be 

clearly stated on your bill and can be removed at your discretion.
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