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£25pp

STARTERS 
Chicken satay, peanut sauce 

Prawn lollipops, sweet chilli & soy 
Salt & pepper squid, lemon mayonnaise 

Chestnut mushroom (v)

MAINS 
Fish & chips, mushy peas & tartare sauce 

Lemon chicken, sweet potato & caramelised onions 
Butternut squash risotto, mascarpone (v) 

Bangers & mash, red onion gravy

DESSERTS 
Ice cream or sorbet 

Pecan tart, vanilla ice cream 
Chocolate brownie, vanilla ice cream 

Creme brulee, shortbread
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£35pp

BREAD & OLIVES

Italian green olives

Sourdough, salted English butter

STARTERS

Chicken satay, peanut sauce

Prawn lollipops, sweet chilli & soy

Chestnut mushrooms, on toast (v)

Meatballs, cannellini beans, feta & pine nuts

MAINS

Butternut squash risotto, mascarpone (v)

8oz Sirloin, chips & watercress

Grilled salmon, sauteed greens, lemon

Lemon chicken, sweet potato & caramelised onions

DESSERTS 
with your choice of  tea or coffee

Pecan tart, vanilla ice cream 
 

Chocolate brownie, vanilla ice cream

Creme brulee, shortbread

British cheese board 





BOTTLED BEERS 

Runaway ESB  (330ml)	 4.50 
England, 5.8% ABV

Goose Island IPA (350ml) 	 5.00 
USA, 5.9% ABV

Peroni Nastro Azzurro  (250ml) 	 4.00 
Italy, 5.1% ABV 

Miller Genuine Draft  (330ml) 	 4.25 
USA, 4.7% ABV 

BOTTLED SPIRITS

Ketel One Vodka (700ml) 	 130.00 
Holland, 40% ABV 

Snow Queen Vodka (700ml) 	 150.00 
Kazakhstan, 40% ABV 

Tanqueray Gin  (700ml) 	 130.00 
England, 47% ABV 

Bulliet Bourbon (700ml)	 140.00 
USA, 45% ABV

Jagermeister  (700ml) 	 130.00 
Germany, 35% ABV

COCKTAILS

Bellini (flute) 	 6.95  
Prosecco, peach & creme de peche liquor 

Mojito (highball) 	 7.95  
Bacardi blanco rum, mint, lime & sugar 

Seasonal Gimlet (coupe)	 9.95 
Sipsmith gin, cherry & black pepper

A Fine Pear (highball) 	 8.95 
Ketel one vodka, xante pear liqueur & lemon

Porn Star (martini) 	 9.95  
Cariel vanilla vodka, passion fruit & prosecco 

F A V O U R I T E  S I P S





W I N E S  B Y  T H E  B O T T L E

SPARKLING WINES  

&  CHAMPAGNE
Prosecco Spumante DOC Extra Dry, Cecilia Beretta 	 5.95	 27.95 
Veneto, Italy, NV

Rosato Spumante Extra Dry, Cecilia Beretta 	 5.95	 27.95 
Veneto, Italy, NV	

Justerini & Brooks, Sarcey, Brut, Private Cuvee 	 8.50	 39.95 
Epernay, France, NV

Veuve Clicquot Yellow Label, Brut 		  59.50 
Reims, France, NV

Laurent-Perrier, Rosé Brut 		  84.95 
Tours-sur-Marne, France, NV

WHITE WINES 
Chenin Blanc, Long Beach 	 4.75	 6.25	 17.95 
Robertson, South Africa, 2015

Pecorino, Gabriel, Poggio Anima	 7.00 	 9.20	 23.95 
Terre di Chieti, Italy, 2014

Sauvignon Blanc, Nelson Estate 			   26.95 
Paarl, South Africa 2015/16

Gavi di Gavi, Fratelli Antonio e Raimondo 			   27.95 
Piedmont, Italy 2015/16

Macon-Uchizy, Domaine Talmard 	 7.00	 9.20	 26.95 
Burgundy, France, 2014

Pazo la Maza Albarino, Adegas Galegas 	 7.50	 9.80	 28.95 
Rias Baixas, Spain 2015

Chablis, Vincent Dampt	  8.75	 11.10	 32.50 
Burgundy, France 2015/16 
 
 

ROSE WINES
Pinot Grigio Rosé, Montevento 	 6.25	 8.00	 23.50 
Veneto, Italy 2015/16

Muse de Cabestany Grenache/Syrah Rosé 	 6.75	 9.20	 23.50 
IGP Pays d’Oc, France 2015/16

Source Gabriel Rosé 	 7.65	 9.80	 29.50 
Cotes de Provence, France 2015/16

RED WINES
Cabernet Sauvignon, Domaine de Saissac	  5.65	 7.55	 21.50 
IGP Pays d’Oc, France 2014/15

Mas Oliveras Tempranillo, Bodegas Roqueta	  6.25	 8.30	 23.95 
Catalunya, Spain 2015/16

Malbec, Chamuyo 	 6.75	 8.90	 25.95 
Mendoza, Argentina 2015/16

Cotes du Rhone, Vignobles Gonnet 	 7.15	 9.35	 27.50 
Rhone Valley, France 2015

Montepulciano d’Abruzzo, Roccastella 	 7.00	 9.20	 26.95 
Abruzzo, Italy 2015

Merlot, Bainskloof 			   27.95 
Breede River Valley, South Africa 2014

Rioja, Altos de Baroja 	 7.00	 9.20	 26.95 
Rioja, Spain 2014

Pinot Noir, Pencarrow Estate 	 7.75	 10.10	 29.95 
Martinborough, New Zealand, 2013



All items are subject to availability. Regrettably we cannot guarantee that any of our menu items are free from nuts. Please let us know if you have any allergies  
or require information on ingredients used in our dishes. VAT is included in all prices. A discretionary service charge of 12.5% will be added parties of 6 or more.


