
 
                                                                                                                                                                   

 
 
 
 
 

Glass of Sparkling Wine  £4.95 150ml 
 

Kir Royale    £5.50 150ml glass 
 

Glass of House Champagne  £7.95 150ml 
 

Antique Fino Sherry    £3.25 50ml glass 
A dry, crisp and intense Fino.  One of the best aperitifs in the world 

 
 
 
 

Selection of breads 
olives, tapenade, olive oil and balsamic vinegar 

£3.25

Fresh rock oysters                                                                      natural 
                                                                          ‘rockafella’ grilled with spinach and parmesan 

£1.95each 

£2.50each 

STARTERS 

 
Soup of the day 
 

£3.95

Chicken liver and mushroom parfait
chutney, pickles and toast 

£5.95

Tartlet of balsamic onion confit and goats cheese
rocket and parmesan 

£5.95
 

Salmon fishcakes 
tartare sauce 

£6.25
 

Scottish smoked salmon and gravadlax
hot smoked salmon mousse, horseradish and chive cream 

£6.95

Seared Scallops (hand dived)                                                                    
sweet chilli dressing, crème fraiche 

£8.95

Cannelloni of crab  
with scallop, mussel, prawn and sauce americaine 

£8.95

New season asparagus 
grilled peppers and goats cheese 
 

£6.25

Moules Mariniere (from the Menai Straits) 
steamed with shallots, white wine and cream 

£6.25

Crab salad 
vine tomatoes, herb mayonnaise and bloody mary vinaigrette 

£7.25

 
 



 
 
 
 

 
 

MAIN COURSES 
 
 
 

Pan-fried fillet of hake
chorizo, roast peppers, paprika, patatas bravas and rouille 

£14.95 
 

Roast loin of Shropshire lamb 
ratatouille, minted yoghurt and cous cous 

£14.95 

Steamed halibut, salmon and lemon sole
slow cooked fennel nicoise, sauce vierge and potatoes dauphinoise 

£15.95 

Hardingland farm roast suckling pig 
bubble and squeak and port jus 
 

£12.95 
 

Leek, goats cheese and butternut squash filo parcel 
ratatouille and basil oil 

£10.95 

Seared fillet of sea bass 
salmon fishcake, asparagus, tomato and basil butter sauce 
 

£14.95 

Sirloin or fillet of beef with ‘au poivre’ sauce                                Sirloin      
fat chips                                                                                                     Fillet 

£15.95 
£21.50 

Calves liver 
champ, onion rings, onion marmalade, red wine jus 

£14.50 

Pan-fried Goosnargh duck breast 
cranberry and ginger compote and market vegetables 

£15.95 

 
 
 
 
 
 
 

Side orders  £2.95 
 

Fat chips, sour cream and chives 
Market vegetables and minted new potatoes 
Courgette fritters with parmesan and basil oil 

Mixed leaf salad with sun dried tomato vinaigrette 
 
 

An additional discretionary service charge will be added to tables of 5 or more 


