In the evening

Marinated olives [« (of] [vo] V]

Tortilla chips sour cream and chive dip [¢f] [v]

Pea and mint soup £795
chive olive oil, warm bread roll [v]
Chicken liver pate £8.45

garlic and parsley butter, caramelised onion marmalade,

baguette croutes

£10.95

spring peqa, mint and lemon salad, toasted hazelnuts [gf]

Glazed goats cheese

Roast chicken supreme £24.95
dauphinoise potatoes, spring pea and broad bean
fricassee, charred onion and wild garlic puree, tomato

and oregano jus [gf]

Roasted herb crusted salmon £25.95
lemon and parmesan orzo, asparagus, tomato compote,

crispy capers

£24.95

chilli, garlic, lemon, samphire, lobster cream sauce

King prawn linguini

Langstone’s butter chicken £22.95
garlic and coriander naan, pomegranate raita, crispy-

fried onion, pilau rice, mango chutney

Classic ceasar salad £13.95
baby gem leaves, anchovy fillets, shaved parmesan,

garlic, thyme, Maldon sea salt croutons, bacon lardons,

boiled egg app Grilled chicken £22.95
Chocolate fondant £9.95
strawberries, basil and vanilla ice cream [v]

British cheese trio £12.95

Somerset Brie, Cropwell Bishop blue stilton, mature

Cheddar, onion relish, crackers [v]

Glazed lemon tart £9.95

raspberries, pistachio ice cream [v]
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£5.25 Houmous chilli oil, seeded crackers [df] vg] (V] £6.45
£5.25 Garlic, herb ciabatta glazed mozzarella [v] £8.45
Smoked salmon tartate £1295 Korean fried sticky chicken £11.95

avocado, shallot, lemon oil, crispy capers, mini blinis

Plum tomato, bocconcini mozzarella £795
basil pesto, confit tomatoes, balsamic [gf] [v]
Smoked chicken breast £9.95

carrot puree, pickled carrots, toasted seeds, chilli oil [gf]

£18.95

creamy leek, chestnut mushroom, tarragon, walnut

Leek and mushroom tagliatelle

pangrattato, rocket, lemon olive oil [df] [vg] [v]
Slow braised shin of beef £24.95
hassel back potatoes, carrot puree, orange and
cardamom glazed chantenay carrots, buttered spring

greens, tarragon jus [gf]

Crispy beer battered haddock fillet £21.95
triple cooked chips, mushy peas, tartare sauce [df]
Morrocan style tagine £19.95

harissa, apricots, chickpeas, preserved lemon, falafel,

lemon coriander cous cous, flatbread [df] [vg] [v]

Shepherd’s pie £20.95
parmesan and wild garlic crumble, glazed carrots,

minted peas

Rhubarb and orange créme brulee £8.95
ginger crumble [v]
Chocolate toffee sundae £9.95

toffee sauce, chocolate brownie, honeycomb, banoffee

ice cream, whipped cream [v]

Sticky toffee pudding £9.95
rum butterscotch, caramelised pineapple and lime,

coconut sorbet [v]

Sunday - Thursday from 5.30 pm — 9.00 pm | Friday & Saturday from 5.30 pm — 9.30 pm

There will be a 10% discretionary service charge added to your bill, all of this will be split evenly with the whole team,

for more information please speak with a member of the team

spring onion, sesame seeds, cucumber, gochujang mayo

Hoi sin jackfruit bao buns £8.95
pickled vegetable, crispy onions, chilli, soy and lime

sauce [df] [vg] [v]

Chargrilled 80z sirloin steak £32.95
slow roast tomatoes, flat field mushrooms, French fries,

onion rings

Chargrilled 8oz ribeye steak £33.95
slow roast tomatoes, flat field mushrooms, French fries,

onion rings

Chargrilled 100z gammon steak £21.95
fried eggs, French fries, garden peas, pineapple chilli

chutney [gf]

Chargrilled double beef burger £20.95
streaky bacon, cheddar cheese, tomato, baby gem, red

onion, burger sauce, French fries, coleslaw

Béarnaise 7 v £2.95
Peppercorn o] £2.95
Chunky chips (ar] [va] [v] £495
Beer battered onion rings [«f] [vg] [v] £495
French fries (af vol v £4.95

Tenderstem broccoli garlic chilli [f) [of] vl [v]  £6.95
Mashed potato g1 1v] £4.25

Glazed carrots orange, cardamom [af] [of] [va] [v] £4.95

Allergens

Scan the QR code if you wish to view
specific dish allergen information

We do ask that you inform your server of any allergies prior to placing your order, as not all ingredients can be listed. Please be aware we cannot guarantee the total absence of allergens in our dishes and our food is prepared in a kitchen where,
despite our best efforts, cross-contamination can occur. Please note - We use wheat (gluten) in our kitchen. Although a dish marked as gluten free on the menu does not contain gluten as an ingredient, we cannot guarantee it is suitable for
people with coeliac disease. Detailed allergen information is available on request. Country of Origins are correct at the time of publication and subject to availability. [df] Dairy free, [gf] Gluten free, [vg] Vegan, [v] Vegetarian

If you are dining on an inclusive package, you have an allowance of £35.00 per person. Some items will incur a supplementary charge, please feel free to consult with your server prior to ordering.
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