
                
                                        R E S T A U R A N T 

 

If you have any allergies or specific dietary requirements, please inform a member of the team when placing your order and our chefs will do their 
best to cater for your needs. 

(V) – Vegetarian   (VE) – Vegan    (GF) – Gluten Free Dishes that are (or can be adapted to be) 

 

Homemade Focaccia (VE) With Olive Oil and Balsamic    £4.00 

Homemade Flatbreads (VE) With Hummus and Olives    £6.00 
 

                    
 

Homemade soup (GF)  with fresh bread  

Devon white crab and prawns (GF) with lemon and dill aioli, sourdough crumpet  

Mini Chicken Kiev, celeriac and apple slaw, charred baby sweetcorn 

Vegetable spring roll (VE) , soy and lime dip, spring onion and chilli glass noodles 
   

 
 

Pan roast hake (GF) chorizo & red pepper risotto, soused cherry tomatoes and parmesan crisps  

Tikka spiced chicken breast (GF), coriander rosti potato, mango puree, grilled courgettes and 

masala sauce  

Charred pork chop (GF), smoked paprika roast potato, sweet heart cabbage and mustard 

barbecue sauce  

Jerk seasoned oyster mushroom cluster (GF), courgettes, paprika potato and mango puree  
       

 

All served with a garlic and thyme field mushroom, slow roast tomato, onion rings, fat cut chips & 

rocket salad. Why not add a sauce to your steak for £1.50 – Peppercorn or Blue cheese 

 

10oz Barnsley Chop          **Supplement £4.00** 

10oz Rump Steak          **Supplement £5.00** 

10oz Rib-Eye                         **Supplement £7.00** 

Chargrilled Chicken Breast (GFO)                             **Supplement £2.00** 

 

 

Homemade Triple Cooked Chips      £3.00 

Skin on Fries         £3.00 

Skinny Fries, Truffle Oil and Parmesan     £4.00                     

Onion Rings                       £3.00 

House Salad                                           £3.00 

Rocket and Parmesan Salad                    £3.00 

Mixed Vegetables        £3.00 

  

Tiramisu (VE/GF) and salt caramel ice cream  

White chocolate mousse (GF), strawberries and dark chocolate soil  

Yorkshire rhubarb and custard choux bun 

Dark chocolate delice, malted milk and mango 

 
 

2 Courses for £20.00 or 3 Courses for £25.00 


