
 
 
 
 
 
 
 
 

 

OUR MENU CAN CHANGE ON A DAY TO DAY BASIS AND SOME DISHES MAY NOT BE AVAILABLE 

V = Vegetarian | VG = Vegan 

TO START 

Mixed Olives (V) | £7.50 | A selection of mixed olives, served with GF Bread and a side of oil & vinegar. 

Curried Sweet Potato & Coconut Soup (VG) | £8 | Homemade soup, infused with aromatic spices, topped with 

crispy shallots and fresh coriander, served with warm GF bread. 

Duck Leg Terrine | £8.50 | Slow-cooked duck leg, shredded and mixed with sweet caramelised red onions, toasted 

cashew nuts, and chopped parsley. Served with homemade onion jam, Cornichon pickles, and GF bread. 

Mussels |£8.50|Fresh mussels, served in one of two ways: Classic Mariniere - sauteed with garlic, shallots,and 

white wine, or Thai Style - cooked in a fragrant lemongrass and coconut sauce.  

Wings | £8.50 | Slow-cooked chicken wings, finished in the fryer for a crispy texture, then tossed in a lemon 

pepper sauce with spring onions and parsley. 

 

TO SHARE 

Baked Camembert (V) | £14 | Baked Camembert studded with rosemary and garlic, served with onion jam, 

pickles, and toasted GF bread. 

 

MAINS 

Star Surf & Turf | £38 | 12oz grass-fed ribeye, chargrilled to perfection, paired with three whole chargrilled giant 

tiger prawns. Served with triple-cooked chips, creamed sweetcorn, chimichurri sauce, and peppercorn sauce. 

Duck Breast | £21 | Pan-fried duck breast, served medium, pea purée, courgette, shallot, charred sweetcorn, 

spring salad, pickled apples, and duck sauce. 

Ribeye Steak | £29 | 12oz grass-fed ribeye, chargrilled and served with triple-cooked chips, creamed sweetcorn, 

chimichurri sauce, and peppercorn sauce. Make it a surf and turf by adding three whole chargrilled giant tiger 

prawns – £38. 

Caesar Salad (V) | £14.50 | Baby gem lettuce, grated aged Parmesan, and homemade Caesar dressing. Add 

chicken – £3.50 | Add halloumi – £2.50 

 

SIDES 

Chunky chips (VG) | £5 | Skinny fries (VG) | £5 | 

Buttered new potatoes & chives (V) | £6 | House side salad (VG) | £6 |  

Sautéed seasonal greens (Ask server for details) (V) | £6 | 

 

PUDDING 

Lemon & Elderflower Posset (V) | £7.50 | Served with fresh berries. 

Ice Cream and Sorbet (V) | £8 | Three scoops of your choice: vanilla ice cream, strawberry ice cream, chocolate 

ice cream, lemon sorbet. 

 

 


