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Early Evening Menu 
Snacks
Polenta fries, truffle mayo  £5
Nacho, salsa, jalapeño peppers & crème fraiche   £5
Homemade sourdough bread, tapenade, vinegar £5
Garlic bread   £5
Fried chicken, ranch sauce  £5

Starters
Salt & chilli prawns, charred lettuce, satay £9
Ox cheek, cauliflower & miso  £9
Scallop, bisque, fennel  £9.50
Celery, walnut, apple & blue cheese tart  £8

Mains
Sirloin steak strips stroganoff, basmati rice, garlic focaccia  £13.50
Beer battered haddock, mushy peas, chips & tartare   £10.50
Thai chicken curry, rice & poppadoms   £11 (add naan bread £3.50)
Homemade 6oz steak burger, smoked cheese, onion & bacon relish, brioche, mayo & fries   £11.50
7oz flat iron steak, roast vegetables, onion rings, pepper sauce, chips  £20
Smoked haddock, cabbage, langoustine & mustard veloute, crisp poached egg, champ  £15
Homemade chicken goujons, salad, garlic mayonnaise, chips   £9.50
Chicken fillet, pitta, chorizo, smoked bacon & cheese with salad, coleslaw, criss cross fries   £11
Fresh Cod fillet, broccoli, almonds, crushed potato  £18
Irish Lamb rump, braised shoulder, artichoke, juniper & rosemary jus, champ  £22
Chicken supreme, leeks, madeira, champ £17
Smoked beef fillet, slow cooked ox cheek, wild mushroom, bone marrow crumb, dauphinois £23
Pork fillet, prosciutto ham, scallops, roast cabbage, hazelnut & sage jus, champ  £20

STEAKS
Salt aged Sirloin  £29.50
Salt aged Delmonico  £29.50
Flat Iron steak  £23 (can only be cooked medium-rare or medium)
All steaks served with vegetables, onion rings, chips & sauce of your choice.

PEPPER  – pepper sauce
SIGNATURE – braised red cabbage, chorizo & blue cheese sauce 
SURF & TURF – 2 large tiger prawns, chilli & garlic butter (add £5) 

SIDES £3.95 – triple cooked chips, crushed potato, chilli roast potato, champ, organic leaves & plum tomato, seasonal local vegetables & herb butter

 Curry menu - £11     Kids curry - £5  Choose chicken, beef or vegetable                                                                                                                 All curries are homemade and served with basmati rice & poppadum 
Thai – medium curry made with peppers, red chilli, coconut cream, coriander & lime leaves
Korma – mild curry made with cream, nuts & coconut 
Jalfrezi – hot curry made with peppers, green chilli & tomato 
Tikka Masala – mild curry made with cream, lightly spiced & tomato based 
Vindaloo – very hot curry made with peppers, tomato, green & red chilli 
Sides…    Chutney & mint riatta £2.00     Homemade naan bread £3.50    Chips £3.95
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BISTRO

WE ARE PROUD TO USE LOCAL SUPPLIERS
Walter Ewing seafood, Peter Hannan meats, Alison Abernethy butter, Fred Murphy potatoes, Draynes farm, Cavanagh Eggs

Always inform server of any allergies.




