
STARTERS
Chicken Liver Parfait 

Bacon jam, 
toasted brioche 

Torched Red Pepper  
Houmous (VV)

Crudités, garlic  
crisp breads

Piri Piri Calamari 
Saffron aioli

DES SERTS
Sticky Toffee Pudding
Vanilla ice cream

Baked Apple & Rhubarb 
Charlotte (VV)

Vanilla ice cream,  
raspberry coulis

Ice Cream Selection
Eton mess, salted 

caramel, chocolate, 
vanilla

£25

A discretionary 10% service will be charged to parties of 6 or more. All gratuities and service charges go to the team that prepare 
and serve your meal and drinks excluding all management. All prices include VAT at the current rate. Cheese may not be made with 

vegetable rennet. Allergen information is available upon request. All weights stated are prior to cooking.

#IN&OUT

MAIN COURSE
Blackhouse Burger

Mature cheddar, Shredded lettuce, tomato, 
glazed brioche bun, chips, tomato relish 

 

Chicken Fajitas
Served with tortillas, salsa, guacamole, sour cream & cheese  

on a sizzling plate with peppers & onions 
 

Classic Fish & Chips 
Mushy peas, tartare sauce

Halloumi & Vegetable Kebab (V)
Halloumi, courgette, peppers, mushrooms, jewelled couscous,  

tortilla, sour cream, Cholula hot sauce

Miso Glazed Aubergine Steak [VV] 
Jewelled couscous, red pepper houmous, scorched cherry tomatoes



STARTERS
Smoked Haddock Fishcake 
Watercress, lemon &  
lime mayonnaise 

Potted Beef
Toasted sourdough,  
American mustard

Goan Chicken Skewer 
Pico de gallo,  
mint yoghurt

DES SERTS
Sticky Toffee Pudding
Vanilla ice cream

Cookies & Cream  
Cheesecake 

Strawberry, cookie crumb, 
raspberry gel 

Pecan Tart 
Salted caramel 

ice cream

£30

A discretionary 10% service will be charged to parties of 6 or more. All gratuities and service charges go to the team that prepare 
and serve your meal and drinks excluding all management. All prices include VAT at the current rate. Cheese may not be made with 

vegetable rennet. Allergen information is available upon request. All weights stated are prior to cooking.

#OUT

MAIN COURSE
A Plate of Chops 

Choose from 3 pork, or 3 lamb
Chop gravy, chips, seasoning salt

 

Australian Rump 280g (+£4)   Argentinian Ribeye 280g (+£7.50)
Blackhouse chips

Choose a sauce from:
Chop gravy, Peppercorn sauce, Blue cheese sauce, Béarnaise sauce 

 

Loch Duart Seared Salmon  
Pea tortellini, citrus mayonnaise, parsley oil, buttered new potatoes

Pan-Fried Seabass 
Seasonal greens, lemon beurre blanc, buttered new potatoes



STARTERS
Smoked Salmon Roulade  
Cream cheese, dill, 
chives, crisp breads 

Chicken Liver Parfait 
Bacon jam,  

toasted brioche

Pulled Beef Bon Bons 
Burnt onion  
mayonnaise

DES SERTS
Chocolate & Peanut Butter Fondant 

Salted caramel, bitter chocolate crumb, 
vanilla ice cream

Cookies & Cream Cheesecake 
Strawberry, cookie crumb,  

raspberry gel 

Pecan Tart 
Salted caramel ice cream

Knickerbocker Glory 
Eton mess ice cream, salted caramel ice 

cream, chantilly cream, lemon curd, raspberry 
gel, blueberry compote, pink meringue

£38

A discretionary 10% service will be charged to parties of 6 or more. All gratuities and service charges go to the team that prepare 
and serve your meal and drinks excluding all management. All prices include VAT at the current rate. Cheese may not be made with 

vegetable rennet. Allergen information is available upon request. All weights stated are prior to cooking.

#OUTOUT

MAIN COURSE
Pan-Fried Seabass  

Seasonal greens, lemon beurre blanc, buttered new potatoes
 

Chargrilled Swordfish 
Skinny chips, pico de gallo, buttered new potatoes 

 

Irish Fillet 227g     English Sirloin 227g     Argentinian Ribeye 280g   
Blackhouse chips

All steaks are subject to a £5 supplement

Choose a side dish: 
onion rings, seasonal greens, steamed broccoli, chopped English salad

Choose a sauce for your steak: 
béarnaise, peppercorn, chop gravy, blue cheese

Selection of Nibbles
Ham & cheese popcorn, quails eggs, miso honey chipolatas,  

black pepper pork crackling, honey truffle whipped cream cheese


