
SHARING PLATES

Baked Camembert  V
with toasted sourdough

£15

Charcuterie Platter
with toasted sourdough

£16

British & Irish Cheese Selection  V
with bread & cheese crackers 

£18

CLASSIC COCKTAILS
Aperol Spritz

Aperol, Prosecco & Soda

Mojito
Rum, Mint, Lime & Soda Water

Espresso Martini
Ciroc Vodka, Kahlua & Espresso

Old Fashioned
Bulleit Rye Whiskey, Sugar & Bitters

Black Forest Mojito
Rum, Chambord & Soda

Negroni
Tanqueray No Ten Gin,
Campari & Vermouth

Cosmopolitan
Ciroc Vodka, Triple Sec, 
Cranberry & Lime Juice

Bellini
Prosecco & Peach Purée

Margarita
Casamigos Blanco Tequila, Triple Sec

& Lime Juice

Strawberry Daiquiri
White Rum, Strawberry Puree,

Lime, Lemon Juice & Syrup

Pornstar Martini
Ketel One Vodka, Passion Fruit Juice,

Lime Juice & Prosecco

£14

LIQUEURS  ABV 50ml

Amaretto Disaronno 28% £10
Baileys 17% £10 
Sambuca 38% £8 
Limoncello 27% £8

aperitifs  ABV 50ml

Aperol 17% £8 
Campari 28% £8 
Belsazar Red  18% £7
Belsazar Rose 18% £7 
Belsazar White 18% £8 
Belsazar Dry 19% £7 
Pimms No.1  27% £8
Pernod 27% £8

TO START
Smoked Salmon 

with horseradish crème fraîche & 
roasted beetroot 

£11

Roasted Tomato & Basil Soup  VG
£8

Caesar Salad with Fried Anchovies
Add Chicken, Halloumi or Prawns for £6

£7 / £14
 

Superfood Salad  VG  GF
with broccoli, pomegranate, spinach, 

quinoa, carrot & avocado
£9 / £18

Heritage Tomato Salad  V  GF
with mozzarella & basil

£8 / £15

SANDWICHES
All served on sourdough bread

with french fries 

Steak Sandwich
Grilled minute steak, Dijon mustard,

roasted red peppers & rocket
£16

Club Sandwich
Chicken, tomato, egg, bacon

& lettuce
£16

Smoked Salmon & Avocado Club
Smoked salmon, crushed avocado,

tomato & lettuce
£16

MAINS
Corn-Fed Chicken  GF

with salsa verde, garlic mash & 
roasted baby carrots

£23

Roasted Butternut Squash  VG  GF
with tenderstem broccoli, wilted baby spinach & 

vegan aioli
£20

Fillet of Seabass  GF
with warm salad of shaved fennel and orange, 

rosemary new potatoes & shallot dressing
£22

Chicken Madras
with basmati rice, poppadoms &

naan bread
£25

GRILL
All served with french fries,

add hollandaise, béarnaise, peppercorn or 
mushroom sauce for £2

Sirloin Steak 8oz
Himalayan Salt 28 Day Aged

£33

Ribeye Steak 8oz
Himalayan Salt 28 Day Aged

£31

French trimmed Lamb cutlets
£29

Scottish Salmon Supreme
£23

BURGERS
served with french fries

Haxells Burger
with truffle mayonnaise, pickled red

cabbage & Cheddar cheese
£22

Chicken Burger 
free range chicken with truffle mayonnaise, 

pickled red cabbage & Cheddar cheese
£22

Portobello & Grilled Halloumi Burger  V
Portobello mushroom, grilled Halloumi, 
tomato, pickled red cabbage & truffle 

mayonnaise
£19

SIDES
Sweet Potato Fries  VG

French Fries  VG

Mashed Potato  V

Seasonal Mixed Vegetables  VG

Rocket & Olive Salad  VG

Steamed Broccoli  VG

£5

DESSERTS
Lemon Tart  V

with crème fraîche

Apple Tarte Tartin  V
with vanilla ice cream

Traditional Crème Brûlée  V

Chocolate Brownie  VG  GF
with salted caramel ice cream

Selection of Ice Cream  V or Sorbet  VG

£8

SMALL PLATES
Chicken Satay  GF

with mango, coriander & chilli
£8

Flat Bread  VG
with houmous, rocket & sun blushed

tomatoes
£8

Wild Mushroom Arancini  V
with truffle mayonnaise

£8

Salt and Pepper Squid
with chilli mayonnaise

£8

Halloumi Fries  V  GF
with mint yoghurt & pomegranate

£8

Black Pudding & Red Apple Croquettes
with tomato sauce & basil

£8

If you have any allergies or food intolerance please speak to a 
member of our staff about your requirements before ordering. 

All prices are in GBP & are inclusive of VAT at the current 
prevailing rate. Please note that a discretionary service charge 

of 12.5% will be added to your bill. 

TEA & COFFEE
Espresso £3
Double Espresso £4
Americano £4 
Caffe Latte £4
Cappuccino  £4
Tea - Choose from our Tea Palace selection £4
Hot Chocolate £4 
Mocha £4
Liqueur Coffee £10

V - Vegetarian GF - Gluten FreeVG - Vegan



SPARKLING 125ml | Bottle

Prosecco Rose DOC Famiglia Botter £9 | £39 
Italy 11%
Light rose colour. Elegant and intense bouquet. Dry, soft and  
well-balanced on the palate; round and full bodied structure.  VG  

Chapel Down Brut NV £55 
England 12%
Aromas of red apple, lemongrass and freshly baked bread together with  
hints of strawberry and quince on the palate and fine persistent bubbles.

Prosecco DOC Famiglia Botter Extra Dry £8 | £36
Italy 12%
A pale straw yellow with biscuity nuances on the nose give way to a  
harmonious palate of mature apple and honeydew melon, very refreshing.  VG 

WHITE  175ml | 250ml | Bottle

Pinot Grigio, Bello Tramonto   £8 | £10 | £28 
Italy 12% 

Straw yellow in appearance, this generous, well balanced Pinot  
Grigio has a rich fruity aroma with a smooth fruity taste.  VG

Tempus Two Silver Series, Pinot Gris   £38 
Australia 12%
Bright and clean with perfumed aromas leading in to a refreshing  
palate with citrus fruit and pear flavours, vibrant and delicious.

Sauvignon Blanc Reserva, Constellations  £9 | £11 | £34 
Chile 13%
Easy drinking, crisp citrus fruit freshness from this Sauvignon Blanc.  VG

Inkosi, Chenin Blanc  £36 
South Africa 13%
The ever-so-slightly off dry character of this wine provides a  
delightful fruitiness. Bursting with citrus and pineapple aromas,  
well balanced and refreshing clean finish.

Vermentino Colombard, Les Vignerons £9 | £12 | £34 
France 12%
A pale yellow colour with a vibrant nose of lemon and lime lead  
in to a zesty palate of tropical fruit and white flowers.  VG

Chardonnay, Via Alta Reserva £7 | £9 | £26 
Chile 12%
A fresh, tropical fruit flavoured Chardonnay. This wine displays  
lots of refreshing citrus acidity to give a great lift on the palate.  VG

Altozano Verdejo Sauvignon Blanc £9 | £11 | £34 
Spain 12%
A blend of fennel and freshly cut grass from the Verdejo grapes  
along with aromas of exotic fruit, mango and passion fruit, from  
the Sauvignon Blanc.  VG

Gavi, Antario DOCG £35 
Italy 13%

An intense nose of complex fruit with a hint of almond leads on  
to a crisp and soft-textured palate of juicy peach and opulent  
honeyed fruit.

Vins d’Alsace Arthur Metz Riesling    £45 
France 13%
Aromas of orange, mandarin and mineral notes. Fresh and  
well-bodied. Goes perfectly with seafood.

Albarino Pepe Rias Baixas  £38 
Spain 12.3%
Apple and pear orchard flavours combine with notes of soft and  
tropical fruit and an underlying minerality to produce a beautifully  
well-balanced wine.  VG

CHAMPAGNE 125ml | Bottle 

Laurent-Perrier La Cuvée £95 
France NV 12%
Purity, freshness and elegance – essential characteristics, expressed  
in this Champagne which embodies the spirit of the House.

Pommery Brut Royal Champagne           £85 
France NV 12.5%
Elegant and lively. A rounded, rich, delicate wine that lingers in the  
mouth. In short, a clean taste with no dryness. A very smooth wine  
which never wanes on the palate.

Champagne De Castelnau Brut £13 | £73 
France NV 12.5%
Lively but gentle with notes of apricot and white peach. The spontaneity 
and charm of this Brut Champagne make it a natural temptation anytime, 
day or night.  VG

RED  175ml | 250ml | Bottle

La Colombe Cabernet Sauvignon  £7 | £9 | £26 
France 13%
The nose is dominated by black fruits and spicy notes. On the palate,  
there are abundant flavours of elderberry, bramble, cinnamon and  
orange zest. Soft, round tannins provide a silky finish.  VG

Molino del Sol Tempranillo £8 | £10 | £28 
Spain 12.5%
A wonderful fruity red with a silky smooth finish.  VG

Malbec, La Grupa £9 | £12 | £34 
Argentina 13.5%
An upfront ripe red fruit nose with sweet spice hints, that lead into a 
voluminous structure of cherries and plum, followed by a warming pleasant 
finish.  VG

Merlot Reserva, Constellations £9 | £11 | £32 
Chile 13.5%
Easy-drinking, soft dark plum fruit from this plush Merlot.  VG

Inkosi, Shiraz  £7 | £9 | £26 
South Africa 13.5%

Dark cherry colour with aromas of plum and smoky black pepper giving way to 
a lush ripe black-fruit palate.  VG

Chianti Fontella DOC Casa Girelli £35 
Italy 13.5%
A ruby red with smooth aromas of strawberry and raspberry lead on to a  
medium-bodied palate with attractive cherry fruit and a rustic texture.

Faustino Rivero Crianza D.O.C Rioja £40 
Spain 14%
This wine has matured in American oak casks for 12-14 months and has  
spicy aromas with moderate tannins on the palate.

Alma de Chile Pinot Noir Reserva  £12 | £15 | £38 
Chile 13%
Bright cherry fruit on the nose with hints of tea leaf and eucalyptus.
Light and spicy (white pepper and nutmeg) in the mouth with clean 
strawberry fruit flavours.  VG

Beaujolais Villages Chateau de Maontmelas Mommessin  £40 
France 13%
From a small estate, the Gamay grape here showing bright ripe red fruit 
character with a seductive intensity and lingering flavour.  VG

Chateau Mondain, A.C Bordeaux  £52 
France 13%
Classic blend offering intensely coloured wine with lots of ripe berry and 
plum, medium weight, with a silky smooth and long finish. 

ROSÉ 175ml | 250ml | Bottle

Domaine de Pellehaut, Rosé £7 | £9 | £30 
France 12%

Exuberantly crisp and dry with fresh, ripe strawberries, redcurrants and  
raspberries in a fruit-forward style, elegant and refreshing.

Zinfandel Rosé, Monterey Bay  £7 | £9 | £26 
USA 10%
Quite the most delicious wine, a racy mix of watermelon and cherry  
with a delectable sweetness. 

Sea Change Provence Rosé £45 
France 13%
Full of fresh zesty grapefruit, delicate white peach and tropical  
pineapple flavours.  VG

125ml servings of wine and 25ml servings of spirits are available upon request


