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We can advise you of all the ingredients in 
our dishes & help accordingly. 
Please note, although we use gluten free 
ingredients & have starred as a guide, we 
are not a gluten free kitchen, so, we can’t 
guarantee there are no trace elements in 
our dishes.

We showcase sustainably sourced produce, 
celebrating & supporting our local food 

create freshly prepared dishes made from 
scratch

Fresh, local �sh of the day in beer batter, 
with chips, lemon, peas & tartar sauce (df ) 
£17.95

Seafood Linguine, shell�sh, squid & 
smoked salmon in a white wine & cream 
sauce with a touch of lemon £21.50

Pad Thai noodles with King prawns, 
�nished with beansprouts, coriander & 
roasted peanuts (df ) £17.95 
(Vegan (ve) or veggie (v) Pad Thai availa-
ble) £16.95

Sri Lankan Monk�sh & King prawn curry 
with rice, fresh lime & coriander (df, *gf ) 
£23.95

Fillet of lemon sole with lobster & cray�sh 
tail bisque on balsamic crushed new 
potatoes & spinach, �nished with char-
grilled asparagus & langoustine (*gf ) 
£23.50

Veggie/ Vegan special of the day (ve,*gf ) 
£16.95

Slow roasted pork belly & crackling with 
spiced pear chutney, sauteed cabbage, 
mustard mash & cider gravy £21.00

Chicken or veggie Shawarma (Lebanese style street 
food kebab) served on �atbread with Middle Eastern 
slaw, chips & garlic toum £19.95/ £17.95 Veg Shar-
warma (df,ve) 

Chargrilled 8oz Venison haunch steak (*gf ) £27.50
or 8oz Swannacott Manor farm sirloin steak (*gf ) 
£29.95
Served with garlic butter mushroom, chips & salad
(Add peppercorn or blue cheese sauce £3.95)

Fresh �sh of the day, chips & peas (df ) £9.50
 
Free-range chicken goujons with salad or chips & 
peas (*gf ) £8.95

Tomato & basil pasta (ve, *gf, df ) £6.95

Margherita pizza bread & salad (v) £7.50 

(Add £3.50 for a scoop of ice-cream for dessert)

Pina colada crème brûlée (*gf ) £8.50

Chocolate brownie (nuts) with salted caramel 
sauce & clotted cream £8.95

Sticky to�ee pudding with to�ee sauce & 
vanilla ice cream (ve, df ) £8.95

Peanut butter parfait with caramelized banana 
& chocolate sauce (*gf/ contains nuts) £9.50

Trio of ice cream (*gf ) £7.50

Cheese board £11.50

See drinks menu for liquer lattes, cocktails & 
after lunch or dinner drinkies
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Olives 5.95 - Sourdough bread (ve) £3.95
Garlic bread (Focaccia Romana) (v or ve/df ) £6.95 (Add cheese £1.50) 
Bang Bang cauli�ower, �nished with spring onion & chilli (ve, df, *gf ) £7.95
Chips (*gf, ve) £4.20 - Cheesy chips (*gf/v) £5.70 - Garden salad (*gf, df, ve) £5.95

Mussels with ka�r lime & lemongrass (df, *gf ) £9.50

Hake Moilee, pan-fried, lightly spiced hake, in a mild ginger & coconut cream curry 
with a poppadom crisp (*gf, df ) £10.95

Thai scallop & crispy egg with a hot & sour papaya salad (df ) £9.50 for 1/£15.95 for 2

Southern fried chicken with BBQ sauce £8.95

Aloo Dum (sautéed potatoes with a Kashmiri spiced tomato sauce, peas & spinach) (ve,df,*gf ) £7.50

Sourdough toasties & �atbreads with a side salad 

Middle Eastern �atbread- Hummus, olives, za’atar, tomatoes & cucumber (ve,df ) £8.95

Beef pastrami �at bread- with mustard mayo, gherkin & cheese £10.95

Cray�sh croque monsieur- seafood sourdough toastie with pickled samphire & red onion £12.50

Soup of the day


