
Please let us know if you have any allergies or you wish for your food to be cooked plainly 
Service is not included and all gratuities go directly to staff. Prices inclusive of GST 5% 

 
 

 

 

 Small Large 

THE BASS AND LOBSTER TASTING PLATE - Changes daily 
 

£10.96  

CRISP TEMPURA LOCAL SQUID AND KING PRAWNS with roast garlic mayonnaise, 
hummus and spicy aioli 
 

£10.70  

GRILLED ASPARAGUS wrapped in prosciutto with a poached free range egg, mustard 
hollandaise and parmesan crackling 
 

£9.17  

SEAFOOD PLATE – Chancre crab, oak smoked salmon, homemade smoked mackerel 
pate, crevettes with pickled cucumber, Jersey Royal salad and herb mayonnaise 
  

£11.16 £17.28 

PAN ROAST HAND DIVED SCALLOPS crab and pumpkin risotto, rocket salad, caper 
and herb butter 
 

£11.21 £20.39 

SUSHI AND SASHIMI PLATE pickled ginger, wasabi and soy sauce £9.17 £15.80 
 

SMOKED MEAT ANTIPASTI crisp goat’s cheese fritter, homemade hummus, tomato 
and chickpea salsa 
 

£9.94 £16.06 

GRILLED KING PRAWNS AND SEARED LOCAL SCALLOPS Asian crab noodles, bok choi, 
sweet chilli and red pepper dressing 
 

£11.16 £20.90 

PAN SEARED FILLET OF SEABASS crushed Jersey Royals with crab, grilled lobster tail 
and béarnaise sauce 
 

 £23.40 

ROAST RUMP OF WELSH LAMB creamy pea and mint risotto, grilled asparagus, 
tomato and rosemary jus 
 

 £20.34 
 

CHARGRILLED FILLET OF IRISH SLANEY BEEF truffle mash, baby spinach, pan fried 
foie gras and wild mushroom sauce 
 

 £24.98 

TEMPURA CATCH OF THE DAY pea puree, chunky chips and tartare sauce 
 

 £11.72 

CHARGRILLED SIRLOIN OF IRISH SLANEY BEEF ragout of woodland mushrooms, 
smoked bacon and shallots, chunky chips with mustard and watercress hollandaise 
 

 £19.32 

   

 

Buttered Jersey Royals / Selection of Local Vegetables / Chips                 £3.06 


