starters

Soup of the day £5.00
freshly prepared soup served with a crispy bread roll & butter

Caesar salad £6.00
crisp leaves, garlic croutons & parmesan cheese bound with an anchovy dressing
(£1.50 supplement, salad as above served with char-grilled chicken & crispy pancetta)

Onion & goats cheese tart £6.25
served warm with port dressing

Salmon poached in olive oil £6.50
smoked garlic sauce, fresh peas & mint jelly

Salad of quail £6.50
quails eggs & pickled vegetables with a passion fruit dressing

Homemade buttermilk gnocchi £6.50
pancetta, button mushrooms & tarragon cream sauce finished with parmesan cheese

Duck liver parfait £6.95

tomato chutney, melba toast & olives

Spaghetti & cornish crab £6.95

white wine, garlic, chives, sun blushed tomato & baby scallops, finished with cream

If you would prefer any of our dishes prepared in a simpler fashion
Please do not hesitate to ask a member of staff



main course

Vegetable pithivier £12.00
roasted vegetables cooked in a creamy sauce served in puff pastry
with a sherry & mushroom sauce

Breast of chicken £15.00
stuffed with mozzarella & wrapped in parma ham, served on a plum tomato coulis
with a melange of fresh vegetables

Escalope of pork £15.00
breaded pork fillet pan fried, served on milanaise style spaghetti

Catch of the day £15.50
market fresh fish coated in beer batter & deep fried
accompanied by chunky chips, mushy peas & wasabi mayonnaise

Pan fried duck breast £16.00
cooked pink, with sautéed potatoes, french beans, prunes & a red wine sauce infused with chocolate

Grilled skate wing £16.00
black butter, caper berries & lemon
with a melange of fresh vegetables

Best end of lamb ‘boulongaire’ £17.00
potato dauphinoise & comfit tomato

10 oz steak from the char-grill £18.50
well matured sirloin, or, rib-eye steak

cooked to your liking served with hand cut chips & seasonal vegetables

dressed with either brandy & green peppercorn sauce or a garlic & parsley butter

Side orders

sautéed potatoes £3.00
fresh vegetables £3.00
homemade chips £3.00
side salad £3.00

Some of our Menu items contain nuts, seeds and other allergens. There is a small risk that tiny traces of these
may be in any other dish or food served here. We understand the dangers to those with severe allergies.
Please ask to speak to the Duty Supervisor who may be able to help you make an alternative choice.

A 10% discretionary gratuity, which is distributed amongst the staff who serve you,
will be added to your total bill, however, please note that parties of 10 guests or more
are subject to an obligatory 10% Service Charge on appropriate menu

All prices are inclusive of VAT at the current rate.



desserts

Selection of three refreshing ice creams or sorbets £5.00
served in a tuille basket

Chilled lemon soufflé £5.00
with toasted almonds, fresh raspberries & tuille

Rice pudding & boozy prunes £5.00
served hot!
Dark chocolate délice £5.00

on a praline base, espresso foam & candied orange peel

Bread & butter pudding £5.00

glazed with apricot jam (please allow 20 minutes for cooking)

A selection of three british cheeses £6.25
biscuits, fresh celery, grapes & chutney

Assiette of miniature desserts £8.00
chocolate délice, fresh fruit & clotted cream tart, treacle sponge & custard

AFTER DINNER

Coffee & Tea, served with coconut rocher & white chocolate fudge from £2.00
(please ask for our selection of infusion & speciality teas or freshly ground coffees)

ome of our Menu items contain nuts, seeds and other allergens. There is a small risk that tiny traces of these
may be in any other dish or food served here. We understand the dangers to those with severe allergies.
Please ask to speak to the Duty Supervisor who may be able to help you make an alternative choice.

A 10% discretionary gratuity, which is distributed amongst the staff who serve you,
will be added to your total bill, however, please note that parties of 10 guests or more
are subject to an obligatory 10% Service Charge on appropriate menu.

All prices are inclusive of VAT at the current rate.



white

175 ml Glass Bottle
301 La Passerelle Blanc, VPD Comte Tolosan, France £4.00 £15.00
A dry, crisp, light and refreshing wine — fruity and well balanced
302 Sauvignon Blanc, Santa Puerto, Maule Valley, Chile £4.50 £17.00

Fresh and Fruity style with an aromatic nose and crispy taste — an ideal aperitif or with seafood and fish

305 Chenin Blanc, Broken Rock, South Africa £17.50

A powerful cocktail of tropical fruit, apples and peardrops — modern, clean and expressive

306 Chardonnay, Ironbark, Australia £5.00 £19.00
Elegant fruit character with a pleasant finish it is crisp, dry,
youthful & vibrant on the palate with notes of peach, ripe melon and citrus fruit

307 Frascati Superiore, Cantine San Marco, Italy £18.50
Dry and crisp, this classic Italian wine is ideal with most meats, fish dishes and pasta.

309 Chardonnay Reserva, Caliterra, Chile £19.50
Fresh, medium bodied wine, with a good structure — fresh tropical fruit aromas are
in balance with a pleasant crisp acidity and long persistence on the palate

311 Gavi, Antica, ‘La Caplana’ Italy, £22.50
A delicate bouguet with a well-balanced and fresh taste; Medium bodied crisp but not
too bracing with soft citrus and peach fruit and an enticing fresh dill flavour.

312 Pinot Grigio, ‘Ca Lunghetta’, Botter, ltaly, £18.50
Straw yellow in colour with lively highlights. Soft on the palate with well-balanced acidity.

This wine has an elegant bouquet, typical varietal aromas with hints of hay.

313 Sauvignon Blang, Fairfield, New Zealand, £24.50
Fresh, crisp wine with citrus and melon aromas — an extremely versatile food wine

314 Chablis, Domaine de la Meuliere, France £27.50
A delicious full fruit wine, with slight flinty undertones and steely character

315 Pouilly-Fumé, Fines Caillottes, Jean Pabiot,France, £29.50
Brilliant yellow in colour, full bodied with expressive and elegant fruit characteristics

316 Sancerre, Leredde Blanc, France, £29.50
A rich sauvignon bouquet with a crisp gooseberry fruit on the palate

Rosé Wines 175 ml Glass Bottle

303 Pinot Grigio ‘Ca Lunghetta’ Rosé, Botter, £5.00 £18.50
The bouquet is elegant and fruity and the palate is light, dry and crisp with a delicious balance
between zingy citrus and fruity red berry flavours. Perfect with starters or as an aperitif.

304 Pinotage Rosé, Broken Rock, South Africa £18.50
This elegant wine offers flavour in abundance without a cloying sweetness —
distinct flavours of fresh strawberries and ripe cherries.
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175 ml Glass
La Passerelle Rouge, VDP de L'Herault, France £4.00
A light smooth, well balanced easy drinking Vin de Pays
Merlot, Santa Puerto, Chile £4.50

The Merlot grapes make an excellent wine — lots of concentration, with some menthol and eucalyptus aromas

Chianti, Castillo di Querceto, Italy
Plenty of wild berry fruit flavours, easy drinking. A full rich red wine from Tuscany —
an ideal accompaniment to all meat dishes

Cotes du Rhone, Dominales, France
Warm, and fruity, with a spicy undertone

Shiraz, Ironbark, Australia £5.00
Soft, round with intense ripe fruit; aromas of blackberries & blueberries with a hint of dark chocolate & allspice.

Cabernet Sauvignon, Caliterra, Chile,
Fresh, medium bodied wine with good structure — aromas of red fruit, blackberries and spice

Pinotage, Broken Rock, South Africa,
Unique to South Africa, a rich full-bodied red wine — rich strawberry aromas with juicy fruit on the palate

Valpolicella, Superiore, Egle, ltaly,
Rich Red Wine with intensively fragrant ripe berry fruits and some spice on the palate

Old Vine Grenache, Simon Hackett, Australia,
Soft on the palate with plush ripe berry fruit flavours, gently enhanced by oak and vanilla

Rioja Vega Crianza, Bodegas Meurzo, Spain,
Smooth velvety wine with a slight aromatic finish. Intense red colour, with a bouquet of ripe fruits and liquorice

Pinot Noir, Vavasour, New Zealand
A fine example of an easy drinking red wine with black cherry and strawberry notes
and a richness of spice and oak overtones

Brouilly, Cuvee des Deux Freres, France,
A delicious light Beaujolais from one of the most well known vineyards

Crozes Hermitage, Les Perelles, France
A dark Rhone wine with great strength and flavour that continues to improve with age

Chateau La Claymore Lussac, St. Emilion, France
Lovely deep red in appearance with an intense and complex bouquet combining woody
aromas and ripe fruit. Supple on the palate with smooth silky tannins. Nicely balanced.

re

Bottle
£15.00
£17.00

£19.00

£18.00
£19.00
£19.50
£21.50
£24.50
£24.50
£24.50

£25.50

£26.50
£28.50

£36.50
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Mini Veuve Clicquot NV, Brut, Champagne, France

Fuller and richer than many non-vintage champagnes, Clicquot is a head-turning style

Marquis de la Cour, Brut, France
A lively, clean and fresh sparkling wine

Prosecco Rosé, Italy
A vibrant pink wine with a taste of summer berry fruits and a delicate fragrant nose

Charles Vercy, N.V. Brut, Champagne, France
Well-balanced with a fine, crisp fruit flavour — very elegant and refreshing

Charles Vercy, N.V. Brut Rosé, Champagne, France
Delicate pink colour with gentle soft fruit aromas — refined with good intensity

Veuve Clicquot NV, Brut, Champagne, France
Fuller and richer than many non-vintage champagnes, Clicquot is a head-turning style

Laurent-Perrier Cuvée Rosé, Brut N.V.
To many, the finest non-vintage rosé champagne produced

2000 Cuvee Dom Perignon
A legendary Champagne that needs little introduction

fizz

20c| Bottle

£15.00

Bottle

£19.50

£25.50

£36.00

£42.00

£57.00

£75.00

£126.00
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	white
	175 ml Glass    Bottle
	La Passerelle Blanc, VPD Comte Tolosan, France              
	302  Sauvignon Blanc, Santa Puerto, Maule Valley, Chile     
	305  Chenin Blanc, Broken Rock, South Africa        £17.50
	A powerful cocktail of tropical fruit, apples and peardrops 

	306  Chardonnay, Ironbark, Australia             £5.00 £19.0
	Dry and crisp, this classic Italian wine is ideal with most 
	in balance with a pleasant crisp acidity and long persistenc


	313 Sauvignon Blanc, Fairfield, New Zealand,       £24.50
	314 Chablis, Domaine de la Meuliere, France       £27.50
	315  Pouilly-Fumé, Fines Caillottes, Jean Pabiot,France,    
	Brilliant yellow in colour, full bodied with expressive and 

	316  Sancerre, Leredde Blanc, France,         £29.50
	A rich sauvignon bouquet with a crisp gooseberry fruit on th
	Rosé Wines        175 ml Glass    Bottle
	303  Pinot Grigio ‘Ca Lunghetta’ Rosé, Botter,      £5.00  £



	Pinotage Rosé, Broken Rock, South Africa       £18.50
	This elegant wine offers flavour in abundance without a cloy
	distinct flavours of fresh strawberries and ripe cherries.
	red
	175 ml Glass    Bottle


	A light smooth, well balanced easy drinking Vin de Pays
	322 Merlot, Santa Puerto, Chile          £4.50  £17.00
	The Merlot grapes make an excellent wine – lots of concentra

	323 Chianti, Castillo di Querceto, Italy         £19.00
	324  Côtes du Rhone, Dominales, France        £18.00
	Warm, and fruity, with a spicy undertone

	325  Shiraz, Ironbark, Australia       £5.00  £19.00
	328  Cabernet Sauvignon, Caliterra, Chile,         £19.50
	Fresh, medium bodied wine with good structure – aromas of re

	330  Valpolicella , Superiore, Egle, Italy,         £24.50
	331  Old Vine Grenache, Simon Hackett, Australia,        £24
	Soft on the palate with plush ripe berry fruit flavours, gen

	332  Rioja Vega Crianza, Bodegas Meurzo, Spain,        £24.5
	333  Pinot Noir, Vavasour, New Zealand        £25.50
	334  Brouilly, Cuvee des Deux Freres, France,        £26.50
	A delicious light Beaujolais from one of the most well known

	335  Crozes Hermitage, Les Perelles, France        £28.50
	A dark Rhone wine with great strength and flavour that conti

	339  Château La Claymore Lussac, St. Emilion, France      £3
	Lovely deep red in appearance with an intense and complex bo
	aromas and ripe fruit. Supple on the palate with smooth silk
	20cl Bottle


	348  Mini Veuve Clicquot NV, Brut, Champagne, France        
	Fuller and richer than many non-vintage champagnes, Clicquot
	Bottle


	340  Marquis de la Cour, Brut, France        £19.50
	A lively, clean and fresh sparkling wine

	341  Prosecco Rosé, Italy          £25.50
	A vibrant pink wine with a taste of summer berry fruits and 

	342  Charles Vercy, N.V. Brut, Champagne, France       £36.0
	344  Charles Vercy, N.V. Brut Rosé, Champagne, France      £
	Delicate pink colour with gentle soft fruit aromas – refined


	345 Veuve Clicquot NV, Brut, Champagne, France         £57.0
	Fuller and richer than many non-vintage champagnes, Clicquot

	346  Laurent-Perrier Cuvée Rosé, Brut N.V.        £75.00
	347  2000 Cuvee Dom Perignon                 £126.00


