
Menu  
Starters
Bang bang satay chicken tenders  £9.50  
gem lettuce, fresh sliced chilli & coriander (VO)

Wagyu koftas      £9.00  
gem lettuce, fresh chimichurri (VEO)
Confit ham hock     £8.50 
egg yolk jam, charred bagel
Crayfish & prawn cocktail   £11.00   
Genepi marie rose, whipped avocado, gem lettuce, granary bread
Honey duck & sliced chorizo   £10.00   
chive lettuce
Mushroom truffle parfait blini  £8.00   
fig coulis, cornichons (VE)
Bread & olives       £7.50 
balsamic oil & whipped butter (V)
King scallops      £13.50  
hyderabadi sauce, cilantro oil, yoghurt & poppadom (VO)

Mains
Craven Heifer Pie      £16.00   
slow braised beef, hand cut chips, homemade gravy,  
mushy or garden peas
Korean burger      £17.00   
7oz wagyu burger, chinese salt & pepper ox cheek,  
prawn crackers & kimchi, sourdough bun, salt & pepper fries
Trio of sausage      £16.00   
bubble & squeak mash, onion jus
Malaysian laksa      £15.00   
whole wheat noodles, chopped vegetables,  
fresh sliced chilli & coriander (VE)
Add steak £3   Add scallops £4    
Add prawn & crayfish £4
Picanha 8oz rump     £19.00  
served as chef recommends, medium rare, truffle new potatoes,  
salted tender stem broccoli, chimichurri 
Lemon halibut      £17.00   
dauphinoise potatoes, curried carrot, dill emulsion
Chicken & prosciutto ballotine  £17.00   
alfredo mafaldine pasta, salted tender stem broccoli

Sizzlers
All sizzlers are served on a cast iron skillet 
Choose your main 
Salt & pepper confit duck leg    £16.00  
48hr Marinated tikka lamb     £17.00  
Ras El hanout cauliflower     £15.00 
Choose 2 sides      
Salt & pepper fries • Homemade pilau rice 
Salt & pepper rice • Poppadom  
Naan bread • Prawn crackers       



Tapas
1 Dish £7 • 2 Dishes £13 • 3 Dishes £18 • 5 Dishes £29 • 7 Dishes £40
Battered sausage & onion jus
Chinese ox cheek balls, kimchi mayo
Sliced wagyu kofta & chimichurri (VEO)

Cauliflower poppers & bang bang sauce (VE)

Ham & eggs 
Prawn cocktail 
Pilau rice (VE)

Chimichurri new potatoes (VE)

Honey duck chorizo
Chimichurri steak strips
Garlic butter fries (V)

Chinese salt & pepper fries (V)

Prawn crackers & sweet chilli sauce 

Desserts        

Trio of chocolate brownie   £8.00  
chocolate fudge sauce, white chocolate & raspberry ice cream

Caramel cheesecake     £7.50  
Lotus Biscoff base, bourbon vanilla ice cream

Steamed ginger pudding    £7.00   
vegan custard (VE) 

Chocolate fondue      £8.00  
milk, white or dark chocolate fondue, sliced fresh fruit & crepes

Trio of sorbet      £7.50  
topped with fruit coulis (VE)

Vanilla & rhubarb crème brulee  £7.50  
raspberry sorrel sorbet

Exotic Eton mess     £7.50  
mango & passionfruit whipped cream, fresh fruit  
& crushed meringue

Children’s Menu       All £8.00

Beef burger & fries 
Steak pie & fries
Pasta marinara 
Fish goujon & fries 
Sausage & mash 
Steak strips & fries 
Chicken goujons & fries 
Pasta alfredo  

VO - vegetarian option available, VE - vegan, VEO - vegan option available,  
GF - gluten free, GFO - gluten free option, N - nuts 
Please inform our staff of any food allergies or intolerances when ordering.  
We handle all allergens including nuts, nut oils/derivatives and gluten in our  
kitchen and cannot guarantee a 100% allergen-free meal. A discretionary 10% service charge  
will be applied to all tables, 100% of which goes directly to our hard-working team.


