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MARINATED	GREEN	OLIVES	GF,	V,	VE	5.00	

TEAR	&	SHARE	ROSEMARY	&	GARLIC		
FOCACCIA	V,	VEA	(2-3	People)	11.00	
olive	oil	&	balsamic	vinegar,	butter		
	
SALTED	POTATO	SKIN	CRISPS	GF,	V,	VE	3.00	
	
SALTED	PORK	CRACKLING	GF	5.25	
apple	sauce	puree		
	
PADRON	PEPPERS	GF,	V,	VE	6.00	
choice	of	sea	salt	or	chilli	sea	salt	
	

	

 

 

 

HONEY	&	CHILLI	CRISPY	SHREDDED	CHICKEN	8.25	
asian	ginger,	chilli	&	garlic	sauce,	sesame	seeds		

CHICKEN	WINGS	GF	8.00		
blue	cheese	sauce,	sesame	seeds		
	
	
	
	
	
	
	
	
	
	
HALLOUMI	FRIES	GF,	V	7.75		
sweet	chilli	dip		
	
SOFT	TACOS		
crispy	duck,	cucumber,	spring	onion,	hoisin	sauce	9.25	
BBQ	brisket,	raw	slaw,	chilli,	BBQ	mayonnaise	8.75	
fajita	pulled	chicken,	lettuce,	chipotle	mayonnaise	8.25	
cauliflower,	raw	slaw,	buffalo	mayonnaise	VEA	8.00	

WHOLE	WHITEBAIT	GF	7.75	
crispy	kale,	tartare,	lemon	&	thyme	salt,	lemon		

LIME	&	SOY	GLAZED	PORK	BELLY	BITES	GF	8.50	
chilli,	spring	onion,	BBQ	mayonnaise		

BRITISH	BUBBLE	&	SQUEAK	GF,	V,	VEA	8.00	
fried	egg,	rocket			

PLUM	TOMATO	BRUSCHETTA	GFA,	V,	VEA	8.50	
buffalo	mozzarella,	garlic,	olive	oil,	basil,	balsamic	glaze		
	
BEETROOT	FALAFELS	GF,	V,	VE	7.75	
hummus,	pomegranate,	herb	oil,	rocket		
	
CLASSIC	PRAWN	COCKTAIL	GFA	8.50	
tomato,	cucumber,	lettuce,	marie	rose	sauce,	paprika,	
lemon,	sliced	ciabatta,	butter			
	
SWEET	&	SPICY	CHICKEN	BACON	BITES	GF	8.25	
cheddar	cheese,	ranch	dip		
	
BUTTERMILK	CHICKEN	GOUJONS	8.00	
bbq	dip	
	
CRISPY	CALAMARI	8.25	
spring	onion,	lemon,	garlic	mayonnaise		
	
CLASSIC	HUMMUS	GFA,	V,	VE	7.00	
sliced	ciabatta		

	

	

 

 

 

FISHERMAN’S	CATCH		
chef	’s	weekly	choice	of	fresh	fish,	served	with	seasonal	
accompaniments,	ask	your	server	for	details		
	
CREAMY	PAPRIKA	BEEF	PASTA	16.50	
rigatoni	pasta,	mascarpone,	parmesan,	parsley,	garlic	bread		
	
HUNTERS	CHICKEN	SCHNITZEL	17.00	
bacon,	cheddar	cheese,	BBQ	sauce,	skin	on	fries,	coleslaw		
	
ROASTED	SWEET	POTATO	GFA,	V,	VE	14.50	
hummus,	chickpeas,	crispy	kale,	spring	onion,	wedge	of	gem,	
caesar	dressing,	crispy	onion,	tenderstem	broccoli.		
	
OVEN	BAKED	SEA	TROUT	GF	19.25	
new	potatoes,	tenderstem	broccoli,	samphire,	creamy	lemon	
sauce,	herb	oil		

10OZ	GRILLED	ON	THE	BONE	PORK	CHOP	GF	19.50	
garlic	creamy	mash,	seasonal	greens,	peppercorn	sauce		

PAN-SEARED	CHICKEN	SUPREME	GF	18.50	
creamy	mash,	seasonal	greens,	creamy	white	wine	&	bacon	
sauce		

CRISPY	DUCK	HOISIN	NOODLES	VA	17.00	
egg	noodles,	soy	sauce,	sugar	snap	peas,	spring	onions,	
peppers,	carrots,	sesame	seeds	
	
SUMMER	HUMMUS	BOWL	GFA,	V,	VEA	13.00	
carrot,	cucumber,	spring	onion,	lettuce,	pomegranate,	
spinach,	chickpeas,	crispy	kale,	tomato,	flatbread		
add	grilled	chicken	+	4.50	
add	halloumi	+	3.50	
	

 

 

 

8OZ	CHEESEBURGER	16.00	
toasted	brioche	bun,	crispy	onions,	american	cheese,	lettuce,	
tomato,	gherkin,	burger	sauce		
	
BREADED	CHICKEN	BURGER	15.75	
toasted	brioche	bun,	american	cheese,	raw	slaw,	lettuce,	garlic	
mayonnaise	
	
THE	ROYAL	STACK	17.75	
6oz	beef	burger,	toasted	brioche	bun,	crispy	onions,	american	
cheese,	bacon,	fried	egg,	burger	sauce		
	
GRILLED	CHICKEN	BURGER	GFA	15.75	
toasted	brioche	bun,	chicken	rub,	american	cheese,	lettuce,	
crispy	onions,	bbq	mayonnaise		
	
BURGER	OF	WEEK		
chef	’s	weekly	choice,	served	with	skin	on	fries		
	
8OZ	SLICED	BAVETTE	STEAK	GF	21.00	
28-day	dry	aged	matured,	chimichurri	sauce,	skin	on	fries,	
rocket		

8OZ	RUMP	GFA	19.50	
28	day	dry	aged	matured,	onion	nest,	wedge	of	gem,	caesar	
dressing,	crispy	onions		

BREADED	HALLOUMI	BURGER	GFA	15.50	
thai	honey,	chipotle	mayonnaise,	lettuce,	raw	slaw	
 

	

	

 

 

 

BEER	BATTERED	FISH	&	CHIPS	16.50	
homemade	minted	mushy	peas,	tartare	sauce,	lemon		
	
HAND	CRAFTED	BEEF	LASAGNE	VA	13.50/16.50		
garlic	bread,	wedge	of	gem,	caesar	dressing,	crispy	onions		
	
CUMBERLAND	SAUSAGE	&	MASH	GFA,	VA,	VEA	12.25/14.25	
crispy	fried	onions,	garden	peas,	gravy		
	
HONEY	GLAZED	HAM,	EGG	&	CHIPS	GF	14.00	
skin	on	fries,	peas		
	
SCAMPI	&	CHIPS	14.00	
peas,	tartare	sauce,	lemon		
	
CAESAR	SALAD	GFA,	V	12.00	
gem	lettuce,	parmesan,	croutons,	caesar	dressing		
add	grilled	chicken	+	4.50	
add	halloumi	+	3.50	

SHREDDED	CRISPY	DUCK	SALAD	GF,	VA,	VEA	16.50	
lettuce,	carrot,	cucumber,	spring	onion,	chilli,	pomegranate,	
spinach,	plum	&	hoisin	dressing,	sesame	seeds	

BOWL	OF	TENDER	MUSSELS	GFA	17.00	
onion,	garlic,	parsley,	creamy	white	wine	sauce,	skin	on	fries,	
garlic	bread	

FULL	RACK	BBQ	PORK	RIBS	GF	19.00	
skin	on	fries,	coleslaw,	onion	rings		

	

	

	

 

	

	

 

 

 

NIBBLES	

STARTERS	

GRILL	 SUMMER	BITES	

CLASSICS	

ALL	SERVED	WITH	A	CHOICE	OF	CHIPS,	FRIES,	SWEET	
POTATO	FRIES,	UPGRADE	TO	TRUFFLE	FRIES	FOR	£2.00	

 

HONEY	&	CHILLI	CRISPY	SHREDDED	CHICKEN		

CHICKEN	WINGS-	BBQ,	BUFFALO,	GARLIC	&	
PARMESAN,	PERI	PERI		

WHOLE	WHITEBAIT	

PADRON	PEPPERS		

SWEET	&	SPICY	CHICKEN	BACON	BITES	

BBQ	PORK	RIBS		

CRISPY	CALAMARI		

BEETROOT	FALAFELS	

LIME	&	SOY	GLAZED	PORK	BELLY		

HALLOUMI	FRIES		

BREADED	MUSHROOMS		

BREADED	SCAMPI		

MINI	CUMBERLAND	SAUSAGES		

BATTERED	ONION	RINGS		

HUMMUS	

BUTTERMILK	CHICKEN	GOUJONS	

SWEET	POTATO	FRIES,	CHUNKY	CHIPS,	SKIN	ON	FRIES	

	

	

	

 

	

	

 

 

 

TAPAS	
3	FOR	£22.00	INCLUDES	GARLIC	BREAD	&	DIPS	

 

SKINNY	FRIES,	CHUNKY	CHIPS,	SWEET	POTATO	FRIES	
4.00	
+	truffle	&	parmesan	2.00	
	
GARLIC	BREAD	3.00		
+	cheese	1.00	
	
SEASONAL	GREENS	3.50	
	
WEDGE	OF	GEM	3.00	
caesar	dressing,	crispy	onions		
	
BATTERED	ONION	RINGS	3.50	
	
BREADED	MUSHROOMS	3.50	
sweet	chilli	dip		
 

SIDES		

LUNCH	AVAILABLE	MON-SAT	12-4PM	
CUMBERLAND	SAUSAGE	GFA,	VA,	VEA	9.00	
crispy	onion,	mustard	mayonnaise		
	
FISH	FINGER	BUTTY	GFA	9.00	
mushy	peas,	tartare	sauce	

PRAWN	COCKTAIL	GFA	9.00	
lettuce,	tomato,	cucumber,	marie	rose	sauce,	lemon		

HALLOUMI	GFA	9.00	
herb	oil,	tomato,	rocket		
	
TUNA	MAYONNAISE	GFA	9.00	
cucumber, rocket  
 
THE	CLUB	GFA	10.50		
chicken	goujons,	lettuce,	bacon,	tomato,	garlic	mayonnaise,	egg	

	

GLUTEN	FREE	AVAILABILITY		
GLUTEN	FREE		
VEGAN		
VEGAN	AVAILABILE	
VEGETARIAN	AVAILABILE	
VEGETARIAN		
 

GFA	
GF	
VE	
VEA	
VA	
V	

choose	your	flavour:	
smoked	BBQ	sauce	
buffalo	sauce	

garlic	&	parmesan	
hot	peri	peri	

TURN	IT	INTO	A	SHARING	WING	BUCKET	11.50	

 

CAN’T	
DECIDE	
ON	A	
THIRD	

WHY	NOT	
HAVE	A	

BEER	OR	A	
WINE	

TOASTED	CIABATTA	ALL	SERVED	WITH	SKIN	ON	FRIES		
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