
 

DINNER MENU 
 

Starters 

 

“Not Fish & Chips” - £7.95 

Pan Fried Plaice Fillet, New Potato & Soft Herb Croquettes, Pea & Mint Puree, Beer Scraps & Citrus Tartare 

 

Pan Fried King Scallops - £8.95 

Pancetta Crumb, Black Pudding Fritters, Apple & Thyme Salsa 

 

Tea Smoked Chicken Breast - £7.95  

Charred Leek & Puy Lentil Salad & Tarragon Crème Fraiche 

 

King Prawn Skewers - £7.95 

Bloody Marie Rose & Charred Lemon 

 

Mozzarella Stuffed Arancini - £6.50 

Rocket & Parmesan Salad, Roast Garlic & Tomato Ketchup 

 

Heritage Tomato Panzanella - £5.95 

Kalamata Olives, Caper Berries, Basil Leaf, Cucumber & Torn Sourdough 

 

------------------------------------------------------------------------------------------------------------- 

 

Mains 

 

Hake Fillet with Kalamata Olives & Pine Nuts - £18.95 

White Bean & Bacon Hash & Roast Garlic Sauce 

 

Shellfish Linguine - £16.95  

Prawns, Cockles, Mussels & Clams tossed with Garlic, Soft Herbs & Tomato Fondant  

 

Pan Seared Salmon - £17.95  

Shallot Pomme Puree, Charred Asparagus Tips & Chardonnay Cream Sauce  

 

Cod Papillote - £17.95  

Cod Loin, Clams, Lemon, Garlic, Basil, Cherry Tomatoes, Tender Stem Broccoli & Samphire, Steamed in a Paper Parcel  

 

Honey Roast Butternut Squash with Silk Handkerchief Pasta - £15.95 

Crispy Samphire, Butternut Puree & Cranberry Dressing 

 

Smoked Aubergine & White Bean Casserole - £15.95 

Sauteed Wild Mushrooms, Hazelnut Pesto & Amontillado Sauce 

 

Pressed Belly Pork - £19.95  

Shallot Pomme Puree, Nduja, Black Pudding Bon Bons, Crackling, Chickpea & Petite Pois Fritter with Roast Pork Juices  

 

10oz ‘21+ day’ Aged Ribeye - £24.95  

Twice Cooked Chips, Confit Tomato, Sauteed Wild Mushrooms & Lobster Butter  

 

 

  


