
 

 

EVENING MENU 

HONEYCRUMB HALLOUMI £7 
 Home-made breadcrumbed halloumi delicately glazed with sweet 

honey and lemon. Finished with toasted sesame and coriander with 

a chipotle mayo dip. 

 
 

PAN FRIED MUSHROOMS £7 
 Sauteed portobello slices enhanced with onion and garlic in a 

creamy sauce topped with parmesan shavings. 

 
 

MINI MEZZE £9 
 A divine Greek selection consisting of marinated black and green 

olives, warm sourdough with a creamy houmous and stuffed red 

peppers with feta and garlic.  

 
 

ARANCINI £9 
 Butternut squash and sweet potato risotto balls with mango sweet 

chilli sauce, finished with sweet potato crisps & parmesan shavings. 

 
 

CHICKEN YAKATORI £8 
 Marinated grilled chicken skewers served with teriyaki sauce, 

toasted sesame seeds & salad garnish. 

 
 

LOADED FRIES £7 
 Rustic and sweet potato fries, topped with melting cheese, burger 

sauce, smoked paprika, finely chopped tomatoes & spring onions. 

 
 

CALAMARI 
Freshly battered marinated squid rings served with 

saffron aioli and sweet chilli jam. 

£8 

  
 

FISH CAKES £8 
 Crispy homemade Crab, Tuna & fish cakes, fried and served 

alongside a sweet chilli jam, pea & sweet potato purees.  
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SMALL PLATES 
Choose one as a starter or several as tapas. 

MAIN COURSES 

LINE CAUGHT SEABASS £17 
 Pan fried & served with creamy leak infused mash potatoes, 

steamed broccoli, fresh homemade mango salsa and a lemon prawn 

sauce. 

 

 
HEART OF RUMP STEAK £23 

 Served with sautéed wild garlic mushrooms, vine cherry tomatoes, 

beer-battered onion rings and rustic chips. 

 

 
CHICKEN PARMIGIANA £15 

 Crispy chicken breasts, arrabiata sauce, topped with gooey 

mozzarella. Served with sweet potato fries & salad. 

 

 
CHIMICHANGA £14 

 Fried tortilla with chicken, mixed vegetables, cheese & jalapeño. 

Served with fresh salsa, sour cream, rustic chips & slaw. 

 

 
HOUSE CHEESEBURGER  £14 

 Beef patty, melted cheese, gherkins, crisp lettuce, tomato, red 

onion and mustard mayo. With rustic chips and slaw. 

 

 
TORTELLINI VERDE £12 

 Spinach and ricotta parcels in a creamy green pesto sauce and 

topped with crumbled green croutes and chives.  

 

 
THE GIANT FISHCAKE £11 

 Homemade Crab & Tuna fishcake, served with a minted pea 

velouté, soft poach egg and hollandaise sauce.  

 
GOATS CHEESE SALAD £11 

 Warm goats cheese on top of leaves, beetroot, chives, spring onion, 

tomato, cucumber & olives. Drizzled with balsamic reduction. 

+ Pan fried chicken for £3 

 

 

 

 

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent cross-contamination, 
however, any product may contain traces as our entire menu is produced in the same kitchen. Our dish descriptions do not include all the ingredients used to 
make the dish. Therefore, if you have a food allergy please speak to a member of our team before placing an order. 
 

 


