


Assorted breads with whipped butter

CHICKEN AND TARRAGON SCOTCH EGG 860 kel

With roasted beetroot puree and brioche

SOUP OF THE DAY (v) (vG)

With sourdough bread. Please ask our team for today’s choice and calorie information

CELERIAC SALAD (V) 462 keal

Glazed walnuts, apple, celery, red chicory and sun blushed grapes (v)

CHIPOTLE STYLE PRAWNS 318 keal

Avocado, lime, chilli and corn tostada

SPICED STICKY BEEF SKEWERS 492 kcdl

Coconut and shallot crumb served with a hot and sour sauce

THAI STYLE FISHCAKES 243 kcal

Asian style vegetables with a sweet chilli and ginger dip

HOUMOUS (V) (VG) 335 kel
Served with a chargrilled pitta

BABA GANOUSH (V) (VG) 183 kcal

Aubergine dip with garlic and tahini

BATATA HARRA (V) (VG) 164 kel

Spiced potatoes with chilli, lemon and parsley

FALAFEL (V) (VG) 353 keal

Served with Tahini sauce

Adults neec nd 20 s per day. Menu dishes and pric
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TORCHED MACKEREL 812 kcal

Crushed Jersey Royals, pickled beetroot and tempura cauliflower

SEARED PEPPER CRUSTED TUNA LOIN 385 kcal

Salt and chilli vegetables, steamed pak choi, crispy shallots and ponzu soy dressing

RUMP OF LAMB 1382 kcal

Crushed peas, pomme boulangére , asparagus and queen green olive jus

MARINATED MEDITERRANEAN VEGETABLE SKEWERS (V) 927 kedl

Lemon and coriander cous cous salad, feta, pomegranate and vine ripened tomatoes

Our steaks are served with thyme braised onions, roasted garlic puree, confit tomatoes on the vine

and wild mushrooms

80Z DUKESMORE FILLET 1253 kcal
100Z DUKESMORE RIBEYE 1281 kcal
160Z DUKESMORE RUMP 952 kal

160Z DUKESMORE T BONE 1162 kcal

STEAK SAUCES 3.00:

RED WINE 49kcal | PEPPERCORN 91kcal | DIANE 66keal | STILTON 152 kcal

Adults need around 2000 calories per day. Menu dishes and prices may change without prior notice. (v) vegetarians, (ve) vegans (RGF) - Request

Gluten Free, (RVG)- Request Vegan Alternative. All our food is prepared in a kitchen where nuts, cereals containing gluten and other allegrens are

present. Our menu descriptors do not include all ingredients.Please advise our staff if you have a food allergy, intolerance or coeliac disease before
ordering. Allergen information available on request. Quoted meat weights are pre-cooked weights.




HOUSE BEEF BURGER

Our signature blend of beef chuck and short rib, smoked cheese,
pickles, red onion and seasoned fries 15.95
1368 kcal

ARABIC MIXED GRILL 1822 kcal

Marinated lamb kofta, chicken shish tawook served with pickles, sauces and salad

CHICKEN SHAWARMA 1321 kel

Marinated seven-spice chicken, served in grilled flat bread with pickles, tomato,

garlic sauce, tomato and chilli sauce with a side of seasoned fries

STEAMED SUMMER VEGETABLES 98 kel

HOUSE SALAD 197 kel

Plum tomato, artichoke, baby gem, pitta croutons with honey and mustard dressing

FATTOUSH SALAD 93 kel

STEAMED BASMATI RICE 294 keal

SEASONED FRIES 763 kcal

NEW POTATOES WITH HERBS AND OLIVE OIL 194 kel

MASHED POTATO WITH BUTTER AND CHIVES 305 kcal

Adults need around 2000 calories per day. Menu dishes and prices may change without prior notice. (v) vegetarians, (ve) vegans (RGF) - Request

Gluten Free, (RVG)- Request Vegan Alternative. All our food is prepared in a kitchen where nuts, cereals containing gluten and other allegrens are

present. Our menu descriptors do not include all ingredients.Please advise our staff if you have a food allergy, intolerance or coeliac disease before
ordering. Allergen information available on request. Quoted meat weights are pre-cooked weights.




RASPBERRY PARFAIT 415 kcal

White Chocolate Cremeux served with passion fruit jam

PECAN PIE 628 kcdl

Served with Créme Fraiche

RHUBARB AND STRAWBERRY CHEESECAKE 724 kcal
With a Biscoff crumb and rhubarb jelly

ENGLISH CHEESES (TO SHARE) 802 kcal

Selection of british cheeses with crackers and traditional accompaniments

Please ask our team for the full range

Adults need around 2000 calories per day. Menu dishes and prices may change without prior notice. (v) vegetarians, (ve) vegans (RGF) - Request

Gluten Free, (RVG)- Request Vegan Alternative. All our food is prepared in a kitchen where nuts, cereals containing gluten and other allegrens are

present. Our menu descriptors do not include all ingredients.Please advise our staff if you have a food allergy, intolerance or coeliac disease before
ordering. Allergen information available on request. Quoted meat weights are pre-cooked weights.










