
Restaurant Week Dinner Menu
2 courses inc glass wine, a bottled beer or soft drink

£20  5pm till 7pm
STARTERS

MAINS

DESSERTS

Spiced butternut & sweet potato soup  Fan of sweet honeydew melon

served with crusty bread  (V) (Ve)  £4 fruit salsa & sorbet pearls (V) (Ve) (GF)  £4

Double baked goats cheese souflee (v) Terrine of ham hock & smoked chicken

served with a date puree & red wine syrup  £6 served with a roasted fig chutney  £6

Fillet of pork, slow cooked belly (gf)

Ballotine of chicken (gf)

apple relish, cider & sage cream, served
with creamy mash & vegetables  £14

stuffed with a vegetable & herb mousse,
served with creamy mash & vegetables £13

Beetroot spinach & mint

risotto (v) (ve)  £12

Baked fillet of salmon (gf)

8oz RIBEYE STEAK   (£4 supplement)
ribeye steak served with flat cap
mushroom, tomato & chips   £18
 

Ragout of fennel, broccoli, capers & saute
potatoes  £13 

  

Sticky toffee pudding (GF) White chocolate cheesecake 

with butterscotch sauce & vanilla ice
cream  £5

served with a berry compote  £5

Lime  & tequilla pannacota (GF) Chocolate orange tart (Ve) 

with candied kumquat  £5 served with a fruit puree   £5
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Chickpea bites served with salad leaves & balsamic
glaze (contains yeast) (V) (Ve) (GF)  £6

Beetroot, carrot & chickpea bite



sweet vidalia onions, deep fried in beer batter, glazed
with thyme honey

Honey Glazed Onion Rings

with caramelized onions, roasted poblano guacamole,
jicama salsa & chipotle

Smoked Chicken Quesadilla

with mango salsa, jalapeno-lime crème fraîche,
guacamole & shredded cabbage

Ancho Chile Shrimp Tacos

with house-made marinara and salad greens
Fried Calamari

starters

sides
French Fries with Truffle Oil
Sweet Potato Fries with Aioli
Collard Greens
Chipotle Mashed Potatoes
Grilled Asparagus
Roasted Summer Vegetables
Rosemary Breadsticks

3.25
4.00
3.50
4.00
3.25
2.25
2.75

6.50

8.50

8.50

8.75

with sweet potato fries, house-made slaw & tartar sauce
Microbrew-Battered Halibut

with garlic mashed potatoes, sautéed broccolini,
gremolata & chipotle aioli

Braised Boneless Short Ribs

with steamed jasmine rice, red Thai curry glaze &
coriander emulsion

Grilled Pork Tenderloin

with fresh berry salsa, wild rice, potato cake & sautéed
snap peas

Pistachio Crusted Salmon

entrees
13.25

16.00

15.75

17.00

bay shrimp and chunks of Maine lobster baked with
gruyere, cheddar, and cotija cheese

Lobster Mac & Cheese 15.00
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