
 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

                                                                                                                                                                                                                                                                                             
STARTERS  

TWO WARM BREAD ROLLS & BUTTER (VE/GF AVAILABLE)                        
£3.75  

PRAWN COCKTAIL WITH MARIE ROSE SAUCE (GF AVAILABLE) 
Shredded Lettuce, Guacamole, Fresh Lemon, Caper Popcorn, Rye Bread 

£14.75 

SOUP OF THE DAY (VE/GF AVAILABLE) 
 Warm Bread Rolls  

£8.95 

SMOKED BEETROOT & POACHED PEAR WITH WHIPPED COCONUT CREAM (VE/GF AVAILABLE) 
Walnut Dressing, Sourdough Croute  

£12.95 

HAM HOCK TERRINE WITH PEA & MINT ARANCINI (GF AVAILABLE) 

Garden Pea and Crème Fraiche Puree, Homemade Piccalilli 
£13.75 

SCOTTISH SMOKED SALMON WITH HOT ROAST SALMON & PRAWN ROULADE (GF AVAILABLE) 

Pickled Vegetables, Dill Scone & Beetroot Puree  
£14.75 

CHARGRILLED CHICKEN CAESAR SALAD (GF AVAILABLE) 
Croutons, Caeser Dressing, Anchovies 

Starter £9.75 Main £18.50 

SEAFOOD PLATTER (GF AVAILABLE) 
SERVES 1-2 

Hot Roast Salmon & Prawn Roulade, Smoked Salmon, Whole Crab, Cold Water Prawns,  
Marie Rose Sauce, Bread Rolls 

£28.50 

 

SIDE ORDERS £4.75 
Triple Cooked Chips • Coleslaw • Onion Rings  

Mixed Side Salad • Seasonal Vegetables 

 
 
 

QUEEN SCALLOPS IN A POTATO NEST (GF) 
Crushed Peas, Parmesan, Pancetta and Parsley Sauce 

£14.95 

 



 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 
 MONDAY - FRIDAY 

  DAILY CLUB DISH  
£18.95 

 
MAIN COURSES 

 
PORCINI MUSHROOM RAVIOLONI (VE) 

Tarragon & Truffle Oil Pesto, Parmesan Crumb, Enoki Tempura, Rocket, Confit Tomato 
Starter £12.50/Main Course £18.95 

SLOW-COOKED PORK BELLY (GF) 
Butterbean & Chorizo Fricassee, Braised Fennel & Apple Compote 

£22.50 
 

MOROCCAN STYLE SLOW COOKED LAMB WITH RAS EL HANOUT 
Roasted Aubergine, Tahini Sauce, Giant Cous Cous, Almond Flakes 

£23.50 

PAN FRIED LEMON SOLE (GF) 
Mangetout & Pea Nicoise, Tartare Beurre Blanc, Roasted Jersey Royals  

£25.00 

BEER BATTERED HADDOCK FILLET (GF AVAILABLE) 
Triple Cooked Chips, Mushy Peas, Fresh Lemon & Tartare Sauce 

£19.75 

THAI MONKFISH & KING PRAWN IN PEANUT & COCONUT CURRY SAUCE (GF) 

Steamed Jasmine Rice, Prawn Crackers, Bok Choy, Fresh Lime & Chilli 
£22.00 

CHICKEN CORDON BLEU  
Mangetout & Pea Nicoise, Roasted Jersey Royals, Tarragon Gravy 

£21.50 
 
 

 

 

 

THE GRILL 21-DAY AGED BEEF STEAK (GF) 
8oz PREMIUM RIB EYE  

Served with Portobello Mushroom with Chopped Tomato, Spinach & Blue Cheese 
Rocket, Triple Cooked Chips  

Please Choose From: Peppercorn Sauce or Garlic Butter 
£32.00 

 



 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 

DESSERTS 

LAYERED OPERA CAKE (VE) 
Irish Cream Ice Cream 

£9.00 

KEY LIME PIE  
Lime Compote, Yuzu Sorbet 

£9.00 

PIMM’S SUMMER PUDDING  
Fresh Berries, Vanilla Ice Cream 

£9.00 

CASHEW CHOCOLATE BROWNIES (VE) 

Chocolate Sauce, Clotted Cream Ice Cream 
£9.00 

FRESH BRITISH STRAWBERRIES (VE/GF) 
Cotswolds Cream or Vanilla Ice Cream 

£8.50 

ICE CREAM & SORBET (VE) 
Vanilla, Strawberry, Chocolate 

 Raspberry Sorbet   
£3.00 Per Scoop 

BRITISH CHEESE PLATE (VE/GF AVAILABLE)  

ISLE OF MULL CHEDDAR, CLAWSON RESERVE STILTON, SOMERSET CRICKET CAMEMBERT, SPENWOOD EWE 
(SOME OF OUR CHEESES ARE UNPASTEURIZED) 

Crackers, Chutney, Grapes 
£9.50 

 

 

GF = GLUTEN FREE   VE = VEGETARIAN  
 

 

 

 


