
 

 

If you suffer from any allergy or have a specific dietary requirement, please let your waiter know upon placing your order. 125ml measures are also available. There will be a discretionary 12.5% service charge added to your bill. All offers are at the manager’s discretion 
 

 

NIBBLES 

Honey cashews                            £3.00 

Almond stuffed olives                         £3.50 
 

SMALL PLATES  
1plate  £5.00           3 plates  £13.50           5 plates  £21.00 

Grilled flatbread with hummus                     

Lamb skewers marinated with mint and seasoning          

Flame-grilled chicken chorizo skewers                 

Chicken wings (dip: BBQ, Lemon and herb or sweet chilli ) 

Vegetable tempura, sweet chilli sauce                 

Aubergine and halloumi  skewers, cumin yoghurt, mint and 
pomegranate 
Chicken satay skewers with peanut sauce             

Crisp baby squid with aioli dip                     

Spiced BBQ spare ribs                         

Grilled lamb koftas, yoghurt dip              

Meatballs in tomato and herb sauce                  

Fried buttermilk chicken                         

Mini fish and chips                             

Mini burger slider 
 

STARTERS 

Soup of the day £5.00 

Buffalo mozzarella  £7.50 

with marinated heritage tomatoes, basil and balsamic dressing  

Pan-fried tiger prawns  £7.50 

with garlic butter and a hint of chilli (prawns served without shell)  

Crispy duck salad,  £8.50 

plum sauce, radish, rice pancakes, cucumber and spring onion  

Smoked salmon  £8.50 

with tiger prawns, cocktail sauce, iceberg, brown bread and butter  

 

MAINS 

Fresh linguine   £9.50 

with baked tomato sauce, grilled mushroom and halloumi cheese 

Vegetable Thai curry   £9.50 
 

Rack of spiced BBQ spare ribs   £9.50 
 

Beer battered fish and chips £10.00 

with mushy peas and tartar sauce 

Caesar salad £11.00 

with focaccia croutons. Choose Cajun chicken, grilled salmon  

supreme, grilled tiger prawns or avocado 

Sausage and mash with onion gravy £11.00 
  

Sweet chilli and teriyaki marinated pork chop £12.00       

served with wok-fried greens and new potatoes 

Leek stuffed chicken supreme  £13.00 

wrapped in Parma ham served with new potato crisps,  

green beans and creamy white wine sauce 

Roast salmon,  £13.00 

buttered new potatoes, seasonal vegetables and dill mayonnaise   

Lamb shank  £16.00 

with mash potato and seasonal vegetables 

Rump steak with french fries and salad.  £16.00  

Choose peppercorn, mushroom or blue cheese sauce 

28 day dry aged 10oz ribeye steak £18.00 

Choose peppercorn, mushroom or blue cheese sauce 

 

SIDES 

Onion rings £3.00 

Chunky chips £3.00 

French fries £3.00 

Sweet potato fries £3.50 

Grilled Portobello mushrooms and roast tomato £3.50 

 

 

BURGERS AND SANDWICHES  

Club sandwich   £7.00 
 

Beef burgers are served with lettuce, gherkin and beef tomato 

Aged beef burger    £7.00 

Grilled halloumi and mushroom burger   £7.00 

with onion marmalade and pickle    

Chicken satay burger   £7.00 

with slaw and sweet chilli mayonnaise 

Grilled rump steak burger  £10.00 

with BBQ pulled beef, creamed stilton and onion marmalade                 

Extras: 

Monterey Jack cheese   £1.00 
Dry-cured back bacon   £1.50 
BBQ pulled beef and stilton   £1.50  

SHARERS 

Nachos   £6.50 

cheese, sour cream, guacamole and salsa 

Chilli Nachos    £7.50 

beef chilli, cheddar cheese, American mustard and jalapeños                     

Antipasti board  £14.00 

choose serrano ham, chorizo, salami, olives and bread or 

stilton, manchego, brie and grapes             

DESSERTS 

Strawberry cheesecake with berries and coulis   £4.50 

Tiramisu   £4.50 

Apple crumble   £4.50 

 



 

 

If you suffer from any allergy or have a specific dietary requirement, please let your waiter know upon placing your order. 125ml measures are also available. There will be a discretionary 12.5% service charge added to your bill. All offers are at the manager’s discretion 
 

BUBBLES 
Bellini  peach purée topped with Prosecco £9.50 
Long sunrise £9.50 
orange juice & strawberry purée topped with Taittinger Champagne  
Kir Royal  crème de cassis topped with Taittinger Champagne £9.50 
 

SHORT DRINKS 
 

Caipirinha £8.50 
cachaça, fresh lime and sugar 
Carnaby caipirinha £8.50 
our twist on the classic with a handful of fresh berries 
Gin city £8.50 
Hendricks gin muddled with fresh cucumber, elderflower syrup  
and a dash of lemon juice 
 

LONG DRINKS 
 

Cucumber cooler £8.50 
Finlandia vodka and St. Germain liqueur shaken with fresh cucumber and 
mint, topped with lemonade 
Soho sea breeze £8.50 
Bombay Sapphire gin shaken with pineapple and pomegranate juices  
Mojito and fruity mojito £8.50 
Bacardi Carta Blanca rum, fresh lime & mint. Ask for the fruit options 
Strawberry sensation £8.50 
Finlandia vodka, strawberry liqueur, shaken with strawberry purée and 
cranberry juice 
Spiced 'n' comfy £8.50 
Bacardi Carta Fuego rum and Southern Comfort, 
shaken with fresh lime juice and topped with ginger beer 
Deep passion £8.50 
Finlandia vodka, Passoa, lychee liqueur and apple juice with 
 passion fruit purée, fresh raspberries & passion fruit 
Princess L. £8.50 
Finlandia vodka with fresh passion fruit, apple and lemon juice,  
served over crushed ice and a float of mixed berry liquor 
Thursday’s the new Friday £9.50 
Bacardi Carta Blanca rum, apricot brandy and orange juice 
Caribbean kiss £9.50 
Bacardi Carta Oro rum, Wray & Nephew rum, watermelon and  
elderflower liqueurs, ginger ale 
 

MARTINIS 
 

Cosmopolitan £8.50 
Finlandia vodka, Cointreau, shaken with fresh lime and cranberry juice 
Punta Fuego £8.50 
Bacardi Carta Fuego rum, cacao liqueur, fresh lime and cranberry juice 
Jaffa cake martini £8.50 
Bacardi Oakheart rum, cacao liqueur and orange juice 
Espresso martini £9.50 
Finlandia vodka and Kahlua shaken with a double shot of espresso and 
gomme syrup 
French martini £9.50 
Grey Goose vodka and Chambord, shaken with pineapple juice 
Porn star martini  £9.50 
Vanilla vodka, Passoa and apple juice, shaken with fresh passion fruit and 
passion fruit purée. Served with a shot of Prosecco on the side 
Classic cocktails available upon request  £9.50 

 

MOCKTAILS 
Elderflower pressé   £5.00 
Elderflower syrup and lime juice and soda 
Virgin mojito   £5.00 
Non-alcoholic version of the popular summer classic 
Iced tea / iced coffee   £5.00 

JUGS 
 

Pimm's No.1 £22.00 
Pimm's No.1, fresh mint, orange, cucumber, strawberries and lemonade 
Sangria £22.00 
Brandy, Cointreau, red wine mixed with fresh fruits and lemonade 
Bubbly sangria £26.00 
Prosecco, Cointreau, fresh fruits, peach puree and lemonade 

WHITE WINE 175ml Bottle 
 

Blanc de Blancs, Vin de France, La Cadence £5.50 £18.50 
2015 France, 12% abv. An attractive glossy, pale yellow with crispy, fresh citrus 
and floral aromas with lively herby apple flavours on the palate. Soft in texture 
with a persistant finish  
La Copa de Macabeo, Bodegas Covina £5.50 £18.50 
2015 Spain, 11.5% abv. Fresh and herbaceous 
with white fruit, green apple and a hint of grass 
Sauvignon Blanc, Primera Luz £6.50 £21.00 
2015 Chile, 12% abv. Pale straw, yellow in colour. Aromas of lime and 
grapefruit core, surrounded by passion fruit notes. Crisp and juicy on the 
palate, with lime, pear and herbal flavours in delicate balance with a soft finish 
Grenache Blanc, Maison Saturnin £6.50 £21.00 
2015 France, 12.5% abv. Nose focused on floral notes which complement the 
mineral freshness of this wine on the palate 
Pinot Grigio, Veritiere £6.50 £21.00 
2015, Veneto, Italy 12% abv. A light to medium bodied white wine bursting 
with zesty citrus flavours and a hint of ripe stone fruit. An exciting new take on 
the very popular Italian varietal 
Picpoul de Pinet, Dom Roquemoliere £28.00 
2015 France, 12.5% abv. The wine is crisp, light and 
aromatic, with remarkable freshness on the palate 
Albariño Valmiñor, Rias Baixas £30.00 
2015 Spain, 12.5% abv. A fresh bouquet of peach and apricot lead to a rich 
and full palate with a hint of lemony acidity. Clean and well balanced with a 
dry concentrated finish 

ROSE WINE 175ml Bottle 
 

La Copa de Bobal Rose, Bodegas Covinas £5.50  £18.50 
2015 Spain, 11.5% abv. Wild strawberry and black cherry on the nose with  
a trace of rosewater. The palate is perfectly balanced with plenty of fruit and  
crisp lemony acidity 
Pretty Gorgeous Rosé, IGP Pays d'Oc £6.50 £20.00 
2015 France, 12% abv. Delightful and dainty with intense lychee, strawberry 
notes and hints of violet 
Comte de Provence Rosé, La Vidaubanaise £25.00  
2015 France, 12.5% abv. A light, bright nose of wild strawberries with a 
refreshing, smooth palate 

RED WINE 175ml Bottle 
Carignan Vin de France, La Cadence £5.50 £18.50 
2015 France, 12% abv. A bright, cherry red colour packed with red berry 
aromas and hint of nutmeg. The palate is full-bodied 
La Copa de Bobal, Bodegas Covinas £5.50 £18.50 
2015 Spain, 12.5% abv. A deep purple wine with a herbaceous nose and a 
juicy palate displaying well-integrated tannins, lovely black cherry and plum 
fruit profile 
Merlot, Primera Luz £6.50 £21.00 
2015 Chile, 13% abv. A smooth medium-bodied red wine with juicy red 
cherry, plum and blackberry fruit flavours, a touch of vanilla and sweet tannins 
on the finish 
Syrah, Cave de St Desirat £6.50 £21.00 
2014 France, 12.5% abv. Black pepper and Parma violets 
on a medium weight body with vibrant acidity and light tannins 
Montepulciano Podere Umani Ronchi £7.50 £25.00 
2014 Italy, 13% abv. This medium bodied dry wine has a finely textured 
structure and ripe, plummy fruit 
Malbec, Leduc £25.00 
2015 South West France,13%abv. Aromas of plum and gooseberry, with a hint 
of violet flowers and a touch of spice. Fruity, medium body with gentle tannins 
Tormentoso  Mourvedre Reserve £30.00 
2014 South Africa,14% abv. A complex nose of berry fruit that is 
complemented by Fynbos (heather/bracken) & spice aromas. The palate is 
layered with flavours of cloves, leathery spice and red fruit. A dry and  
savoury finish 
 

CHAMPAGNE & PROSECCO Glass Bottle 
Chawla d'Oro Prosecco Extra Dry                      £8.50       £35.00 
Taittinger, Brut Réserve NV                                £11.00       £50.00 
Taittinger, Prestige Rosé NV                                              £70.00 
Veuve Clicquot Ponsardin, Yellow Label Brut NV                 £75.00 
Bollinger, Special Cuvée NV                                             £90.00 
Laurent-Perrier, Cuvée Rosé                                                £110.00 
Dom Pérignon Cuvée  £190.00 
Krug, Grande Cuvée NV £275.00   
Louis Roederer Cristal Brut                                            £375.00  
 

HOUSE SPIRITS WITH MIXERS £8.25 
Standard 50ml measure (25ml available on request £5.75) 

BOTTLED BEERS & CIDERS 
Heineken £4.50      Birra Moretti £4.85 
Sol £4.50      Sagres £4.85 
Old Mout Cider £5.50 

DRAUGHT BEERS  Half Pint 
Heineken £3.50 £5.00 

SOFT & HOT DRINKS 
Still or Sparkling Mineral water, 750ml £4.50 
Still or Sparkling Mineral Water, 330ml £2.75 
Red Bull £4.00 
Selection of juices (please ask) £2.50 
Single espresso / Double espresso    £2.00/£2.50 
Americano £3.00 
Cappuccino /Latte/Mocha £3.30 
Tea £2.50 


