
BOT TOMLESS DINNER
TWO COURSES FOR £20 |  THREE COURSES FOR £25

Enjoy unlimited Prosecco, ETM wine, beer or Bell inis for £15 when you dine from our 
Bottomless Dinner menu

Please note that selected drinks for the Bottomless Brunch will be available for 2 hours from your booking time.  
Any additional pre and post drinks will be added to your bill.. All our fish is responsibly sourced and wherever possible, purchased from British fishing ports.

For full allergen information please ask for the manager. All prices include VAT. An optional 12.5% gratuity will be added to the final bill

STARTERS
Creamed celeriac and Bramley apple soup with roasted chestnuts

Charred cauliflower, gruyère, braised lentils, crispy kale

Macaroni cheese croquettes, truffle mayo

Dexter beef tartare, hen’s yolk

Shrimp and bacon croquettes, aioli

Crispy squid, Sriracha mayo

Kiln roast salmon, sweet and sour beetroot, horseradish crème fraîche

MAINS
Woodland mushroom and barley risotto, rocket, parmesan

Longhorn cheeseburger, French fries

Roast corn fed chicken breast, kale, celeriac, mushroom and corn chowder

Slow braised Cumbrian Longhorn short rib of beef, Dauphinoise potatoes,  
glazed shallots, braising juices

Salmon fishcake, spinach, beurre blanc

Pan fried Torbay hake, red pepper relish, creamed mashed potatoes, mussels and fried sage

Crab linguine, chilli oil

SIDES £4.50
Steamed kale, bacon | Brussels, chilli caramel | Spinach: steamed/creamed

Mashed potatoes | Hand cut chips | French fries | Mixed herb salad

 

DESSERTS
Cranberry and Almond bakewell tart served with salted caramel ice cream

Milk chocolate caramel tart, pistachio ice cream

Sticky toffee pudding, crunchy nut cornflake ice cream

White chocolate cheesecake, passionfruit

Homemade ice creams and sorbets




