NIBBLES

DESSERTS

FOOD HALL DELI OLIVES £3.25 (gf)(ve)
SPICED RUM & TREACLE
GLAZED CHIPOLATAS £4.25
HOUSE BAKED BREAD & OILS £5.00 (veo)
truffle & walnut butter

GrIlL
All served with rustic chips, blistered tomato, portobello mushroom & rocket slaw.
All grill dishes (gf).

ROCK OYSTERS £3.00 each (gf)

RIB-EYE 8oz £29.50
40 day dry aged

BEER BATTERED SALT PICKLES £4.00 (v)

FILLET OF BEEF 8oz £32.00
succulent prime cut, grass fed

s m a l l p l at e s

CORNFED CHICKEN
7oz £16.00
stuffed with truffle brioche butter

apple & horseradish dressing
cheddar mayo

CRAB RAREBIT £8.25

sourdough crumpet, pickled walnut

TREACLE & PICKLED GINGER TART £7.00
custard espuma

GOCHUJANG SPATCHCOCK
POUSSIN £21.00
coriander, cucumber, lime, rice
TANDOORI SPICED
WHOLE BREAM £19.50
bombay potatoes

TUNA STEAK £20.50
6oz sashimi grade

PORK T-BONE £17.95
12 hour, peppercorn &
bay leaf brine

LOBSTER FRITES
half £35.00 & whole £49.00

TUSCAN BEAN SOUP £6.75 (ve)(gfo)
rosemary oil

CRISPY POLENTA £5.50 (gfo)

falafel, pitta, hummus

HERITAGE TOMATO SALAD £7.25 (veo)(gfo)
smoked goats curd, basil oil, croutes

RAINBOW TROUT £16.25 (gf)
cocotte potato, rainbow chard, romesco, ajoblanco

BOWLAND NO.1 GIN, LIME &
CORIANDER GRAVADLAX £6.50 (gfo)

CLAM VONGOLE £14.50 (veo)
white wine, lemon, chilli, shallot, parsley

CURED & TORCHED MACKEREL £6.25 (gf)

PORCHETTA FILLET £16.95 (gf)
romanesco, crushed potato, olive & caper jus

BLACK PUDDING & TARRAGON
BEIGNET £7.00
whisky hollandaise

PORK & LOBSTER WONTONS £9.25
coriander, teriyaki

RACK OF LAMB £24.50 (gf)
braised shoulder, roscoff onion,
anchovy gremolata, pomme purée

COCONUT PANNA COTTA £7.00 (ve) (gf)
honeycomb, rum prunes
SELECTION OF LOCAL CHEESES £10.00 (gfo)
quince, preserved grapes, chutney, crackers

TUNA NIÇOISE SALAD £14.50 (gf)
poached egg, fine beans, olive oil

GOAN CHICKPEA CURRY £15.00 (ve)
rice textures

NORDIC FRIED CHICKEN £6.50

RUSTIC CHIPS £4.00 (ve)(gf) | MISO GLAZED HISPI CABBAGE £3.50 (ve)
POMME PURÉE £4.00 (v)(gf) | RICE £3.25 (v)(gf) | NEW POTATOES £3.25 (ve)(gf)
TOMATO SALAD £3.50 (ve)(gf) | BOMBAY POTATOES £3.50 (ve)(gf)

(v) vegetarian

(ve) vegan

(veo) can be made vegan

BAILEYS COFFEE

All £6.50

crouton, pancetta, anchovy

cauliflower tabbouleh

burrata cheese, aged balsamic,
heritage tomatoes

CALYPSO COFFEE

CHICKEN CAESAR SALAD £16.00 (gfo)

CUMIN & FALAFEL SALAD £14.50 (ve)(gf)
CAPRESE SALAD £14.50 (gf)

IRISH COFFEE

AMARETTO COFFEE

SIDES

yoghurt, chive oil, fermented chilli sauce

CHOCOLATE MOUSSE £6.95 (ve)
kirsch cherries, popcorn

RIGATONI PUTTANESCA £13.50 (ve)
aged balsamic, rocket

PEA, LEMON & FETA
BRUSCHETTA £6.00 (v)(gfo)
mint dressing

ALPHONSO MANGO PARFAIT £6.00 (gf)
tropical fruits

AFTER DINNER
COFFEES

CLA SSICS

MEZZE PLATTER £8.00 (ve)

chorizo braised leeks

CARDAMOM CRÈME BRÛLÉE £6.00 (gfo)
lime shortbread

SAUCES béarnaise | red wine jus | port & blue cheese | peppercorn (all g f) £3.75 each

romesco, basil

rye toast

PISTACHIO & DARK CHOCOLATE
FONDANT £7.00
milk ice cream

(gf) gluten free

(gfo) Can be made gluten free

Please inform a member of staff if anyone in your party has a food allergy or intolerance before ordering.
We can then advise you about our ingredients. Please note that as allergenic ingredients,
including nuts, are present in our kitchen, we are not able to guarantee that any dish can be made
100% allergen free. Fish dishes may contain bones.

S Pa R k l i n g

WH I T E S

REDS

FONTESSA PROSECCO V.V - ITALY

CLOUD FACTORY SAUVIGNON BLANC MARLBOROUGH, NEW ZEALAND

THE WISHBONE SHIRAZ
GRENACHE, AUSTRALIA

Soft and delicate fruit & floral aromas give way
to peach notes on the palate

S I G NAT U R E
c o c k ta i l s
PINEAPPLE & COCONUT MOJITO £9.00
Red Leg Caribbean Spiced Pineapple Rum, Koko Kanu
Jamaican Coconut Rum, mint, lime & pineapple juice

PACIFIC PORNSTAR £10.50

Glass £6.95 | Bottle £35.00

RUGGERI BRUT PINOT
NERO ROSÉ - ITALY

Ripe cranberry fruit with a crisp dry finish
and medium body
Glass £8.25 | Bottle £33.00

C H A M Pa g N E

PARMA SUTRA £ 8.50

A stunning Champagne that delivers on all fronts,
sweet brioche overtones balanced by peach and
baked biscuit flavours

CANDY KISS £9.50

JJ Whitley Vodka, vanilla syrup, candy floss syrup,
lemon juice & topped with Rubicon Lychee

ANTIQUITY GARDEN £9.00

A refreshing, savoury mix of gin, apple liqueur,
celery bitters, lime, cucumber & thyme

SOUTH OF THE BORDER £8.50

Cazcabel Blanco Tequila, rose petal liquor, lime juice,
almond syrup & rose bitters

LEMON DRIZZLE SLING £9.00
Sipsmith Lemon Drizzle Gin, lemon curd,
pineapple juice & lime. Topped with soda

CHAMPAGNE GREMILLET - FRANCE

Glass £10.95 | Bottle £49.00

VEUVE CLICQUOT YELLOW
LABEL NV - FRANCE

Full-bodied, rich & fruity with great elegance
& a delightful long finish. A full, dry, rounded
Champagne of high quality

125ml £4.20 | 175ml £5.75 | 250ml £7.20 | Bottle £20.50

MARAY CHARDONNAY –
LIMARI VALLEY CHILE

PABLO Y WALTER MALBEC, ARGENTINA

This Chardonnay is a complex and intense
wine with subtle mineral tones elegantly
complemented with a touch of citrus & honey

TERRAZZE DELLA LUNA TRENTINO
PINOT GRIGIO V.V - ITALY

A zesty wine with excellent concentration
& depth, the palate delicate yet complex floral notes
125ml £4.50 | 175ml £5.95 | 250ml £6.95 | Bottle £20.50

DOMAINE DE VEDILHAN SERICA
VIOGNIER - FRANCE
Subtle texture & richness, rich stone fruits &
lightly tannic herbs shine through

125ml £5.50 | 175ml £6.95 | 250ml £9.25 | Bottle £26.00

Slightly appley, yeasty nose and long,
rich flavours of biscuity, toasty fruit
Bottle £59.00

MOËT & CHANDON
ROSÉ IMPERIAL - FRANCE

The most extrovert and seductive expression
of the Moet and Chandon style. Expressive
aromas of wild strawberries and redcurrant,
with hints of white pepper
Bottle £67.50

LAURENT PERRIER CUVEE ROSÉ
BRUT NV CHAMPAGNE - FRANCE

Using only Pinot Noir from grand cru villages &
the more unusual soak-on-the-skins method, it
has delicious raspberry & redcurrant flavours
Bottle £95.00

A really pure expression of Malbec, bright red
& juicy with rich chocolate flavours

125ml £4.75 | 175ml £6.20 | 250ml £7.50 | Bottle £22.50

BOUTINOT ‘LES COTEAUX’ CÔTES DU
RHÔNE VILLAGES - FRANCE
A typical Côtes du Rhône with red berry,
brambly fruit underpinned by subtle oaky nuances

125ml £4.95 | 175ml £6.95 | 250ml £8.25 | Bottle £24.45

LES OLIVIERS MERLOT, FRANCE

A lusciously fruity red with a rich & satisfying finish
125ml £4.50 | 175ml £5.95 | 250ml £7.50 | Bottle £22.50

CIRCUMSTANCE CABERNET
SAUVIGNON SOUTH AFRICA

A rich, succulent wine with smooth, fine tannins

Glass £15.00 | Bottle £79.00

MOËT & CHANDON BRUT
IMPERIAL NV - FRANCE

Lovely & ripe, medium to full bodied with juicy
plum & raspberry on the palate

125ml £4.95 | 175ml £6.50 | 250ml £7.50 | Bottle £24.00

125ml £5.20 | 175ml £6.75 | 250ml £7.50 | Bottle £22.00

Vodka, lychee liqueur, lychee syrup, lime juice,
vanilla syrup & a rosé prosecco shot
Black Powder raspberry gin and violet liqueur create this
sweet shop taste sensation, prosecco foam topped with
a mixed berry crumb

Vibrant Marlborough Sauvignon. The wine is sappy,
fresh, clean and delicious

ROSÉ
DOMAINE DE LA VIEILLE TOUR, CÔTES
DE PROVENCE, FRANCE
A perfectly pale pink & elegant Provencal rosé

125ml £5.50 | 175ml £6.95 | 250ml £8.75 | Bottle £26.00

DOMAINE DE OLIBET
GRENACHE, FRANCE

Crisp and full flavoured, a slight creaminess
leads to a smooth clean finish
125ml £4.20 | 175ml £5.75 | 250ml £7.20 | Bottle £22.00

MIRABELLO PINOT GRIGIO
ROSÉ, ITALY

A fresh and appealing style of Pinot Grigio
rosé from the Pavia zone of north-west Italy
125ml £4.20 | 175ml £5.25 | 250ml £6.95 | Bottle £20.50

Bottle £39.50

ADOBE CARMENERE, CHILE

A perfectly balanced and structured Carmenere,
silky smooth and very refined
Bottle £25.95

58 GUINEAS CLARET, FRANCE

Dark damson fruit backed by good depth on the
palate. This is a proper Bordeaux that pairs well
with a wide range of dishes
Bottle £31.50

PASSING GIANT PINOT NOIR,
NEW ZEALAND

There’s a lot to enjoy here, from the darkly exotic
allspice nose to the refreshing plum and cherrychocolate generosity of the palate
Bottle £39.50

