
                     
dinner menu (available 5pm-10:15pm) 

 
to start with...  
  
carpaccio of angus beef, served with a red onion, olive and rocket salad £8.00 
  
grilled sardines on a green salad, served with a lemon vinaigrette £6.50 
  
hot smoked Argyll salmon pate, served with toasted bread    £6.50 
  
roasted avocado, with a feta cheese filling, on lambs leaf, finished 
with a garlic and olive oil dressing (v)     

£6.50 

  
                 
the main courses...  
  
6oz  strip steak, cooked as you like, served with a garlic and herb butter 
and chunky chips 

£13.50 

  
baked fillet of brill, on a sweet potato mash, served with a basil and tomato ragout 
and crispy green beans 

£16.00 

  
roasted mediterranean vegetable tart, with a pesto dressing, served with a 
side salad (v) 

£10.50 

  
slow braised lamb shank, on an olive oil mash, served with a mint and pan juices 
gravy and crispy green beans 

£13.50 

  
a tomato and basil risotto, served with roasted mixed red peppers and an olive oil 
dressing (v) 

£10.00 

  
to indulge...  
  
lime and blueberry cheesecake on a crunchy digestive base, served with 
a fruit coulis 
 
apple, ginger and rhubarb crumble, served with a spiced double whipped cream 
 
banoffee pie, with a chocolate sauce 
 
a trio of british cheeses, served with crispy crackers and a homemade fig jam 
 

£5.50 
 
 
£5.50 
 
£5.50 
 
£7.00 
 
 

on the side... 
 
homemade chunky chips                                                      £3.00                               
 
mixed salad with a vinaigrette dressing                                   £3.00 
 
green beans                                                                        £2.50 
 
 
 

  

 A discretionary 12.5% service charge will be added to your final account    
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