
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed 
on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal aller-
gens is available on request, however we are unable to provide information on other allergens. A discretionary optional 

service charge of 13.5% will be added to your bill. Includes VAT.  Vaping is not permitted. 

S TA RT E R S

S I D E S

D E S S E RT S

M A I N S

Pan-fried fillet of  pollock         
octopus & borlotti bean ragu

Chargrilled mackerel     
smoked aubergine, shaved 

fennel and preserved orange

Apple & blackberry 
crumble  

 

Lemon meringue coupe Fried Rosary goat cheese 
honey & peanuts

 

Potatoes (vg/v) 
chipped, mashed or buttered heritage  

£5.25

Spinach
steamed, buttered or olive oil and garlic 

 £6.00

Roasted Medeterannian 
vegetables

 £6.50

Tossed garden salad (v)
wild honey and herb dressing  

£6.25

2 courses £29.50 / 3 courses £34.50 

Scott’s Rhubarb Kir £11.50 / Henriot Brut Champagne £17 

P R E - T H E AT R E  M E N U

Carafe of  Muscadet - 375ml £25

Roasted tomato and 
basil soup 

grilled garlic & herb focaccia

Sea bream crudo 
with a citrus soy dressing

 

Confit salmon 
lemon mayonnaise, pickled 
cucumber & nasturtium

Whole roasted Cornish plaice
with chilli & garlic oil




