
 

 

 

 

 

 

    

A BIT ON THE SIDE  

PRIX FIXE MENU 
LUNCH £32.95 –  DINNER £38.95 

L U N C H  F R I D A Y  T O  S A TU R D A Y  1 2  T O  2 : 0 0 P M 
DINNER WEDNESDAY TO FRIDAY 5PM TO 7PM /  SATURDAY 6PM  

 

S u b j e c t  t o  c h a n g e .  P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  a s  w e  a r e  
u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e .  

 

Freshly Baked Warm Bread with Whipped Butter & Today’s Flavoured Salt 
£1.95 supplement 

BREAD COURSE  

RICH  CHICKEN LIVER  & PORT PATE  
With Port & Redcurrant Jelly, Caramelized Onion & Apple 

Chutney & Toasted Brioche 

 

CHEF’S SOUP OF THE DAY  
served with Warm Bread 

 
 

STARTERS  

SLOW COOKED BEETROOT   
& GOAT CHEESE  

with French Goat Cheese, Fennel Seed Infused Filo 
Pastry, Fresh Honeycomb & Apple (V) 

 

PAN FRIED GARLIC KING PRAWNS  
With a Rich Baby Plum Tomato & Spanish Chorizo Jam, 

Confit Garlic Aioli & Toasted Sea Salt  
& Rosemary Focaccia  

£8.95 supplement 
 
 

Chef’s intermediate course 

TODAY’S INTERMEDIATE COURSE  

SELECTION OF SORBETS  
& ICE CREAM  

with Crisp Meringue 

 
 

RICH VALRHONA CARAMELIA CHOCOLATE SLICE  
With Hazelnut Nougatine, Dulce de Leche 

& a Vanilla Bean Ice Cream 

 

VERY BERRY CHEESECAKE  
With White Chocolate Mousse, Crisp Meringue,  

Winter Berries & Berry Sorbet 

SELECTION OF   
 F INE  CHEESES  

with Local Chutneys, Grapes & Crackers 

£6.95 Supplement 

All our desserts are made in house by our talented pastry chef purely for your 
enjoyment & pleasure so enjoy one or two… 

 

DESSERTS  

MAIN S  

HANDMADE SPINACH  
& RICOTTA RAVIOLI  

With Squash Velouté, Roast Squash,  
Sauteed Wild Mushrooms, Crispy Sage   

Finished With Beurre Noisette (V)  
 

PAN SEARED SCOTTISH SALMON  
With Fresh Shellfish & White Wine Cream,  

Buttered New Potatoes, Samphire Grass & Tarragon Oil  
 
 

OVEN ROASTED FREE RANGE  
CHICKEN BREAST  

With a Selection of Hot Honey Roasted Seasonal Root 
Vegetables, Garlic & Herb Potato Press.  

Finished with a Black Truffle Chicken Cream  
 
 

 
B e e f  F a t  C h i p s  –  T r u f f l e  &  P a r m e s a n  F r i e s  -  T e n d e r - S t e m  B r o c c o l i  &  C h i l l i  B u t t e r  

£6.50 each 

225gr SALT -AGED RUMP  STEAK  
with  G a rl ic  & T h yme Roa sted Toma to,  

Mu sh room, Wa terc ress & Ra d ish  Sa la d,  Ch ip s 
a nd  S au ce  (P ep p erc orn,  D ian e or  Beef  Ju s )  

£10.95 Supplement 


