
CHAR GRILL
all steaks are 30 day aged - garlic & paprika sopped

served with handcut rosemary chips or fries

Beef & marrowbone burger
brioche roll, salad, jack cheese & pickle
(add bacon or pulled pork)

Katsu chicken burger
brioche roll, salad, pickled cabbage

Marinated lamb cutlets
rosemary, mint, garlic & soy

Rib eye steak (280g) 

tomato, grilled mushroom, roquette salad

Sirloin steak (280g) 

tomato, grilled mushroom, roquette salad

Fillet steak, barrel cut (230g) 

tomato, grilled mushroom, roquette salad

Tomahawk steak (approx 1200g) 

cooked whole and carved, tomato, grilled
mushroom, green peppercorn & bernaise 
(please allow 30 mins cooking time)

MAINS

Lamb cannon
sweet miso & pistachio, jeruselem artichoke puree,
cripsy shallot petals

Duet of duck 
pan fried duck breast & confit duck leg, beetroot 
& honey roast parsnip fricasse

Chicken kebabs
marinated in garlic & herbs, pilau rice, marsala 
sauce

Grilled skate
shrimp & burnt butter sauce, crushed potato,
bashed feves & petite pois

Butter poached salmon
crispy pumpkin ravioli, sea vegetables & lemon
sage butter sauce

Moules marinere 
rope grown mussels in a creamy garlic, shallot, 
fennel & white wine sauce, pomme frites

Pumpkin & chickpea strudel
butted greens, champ, shallot, balsamic & red 
wine sauce 

OUR BAKERY
all our pizza bases, bread, dessert & pastries are 
made at our bakery in Goose Green.

TO NIBBLE

Mixed olives
marinated in garlic & herbs

Mini chorizo sausages
baked in honey & port

Arancini di riso
risotto balls, mozzarela & red pesto

Hummus
sourdough garlic bread

STARTERS

Soup of the day
made fresh daily, bakery breads

Black pudding rosti
poached egg, pancetta chutney

Fillet steak
ox cheek bon bon, celeriac puree
   
Pork belly & king prawn
wasabi & soy gratin

Ham hock terrine
curried cauliflower, fig puree

Grilled asparagus
goat’s cheese & tomato pesto

Avocado bruschetta
bashed with chilli, poached egg 

Pear & caramilised onion
brioche croute, toasted walnuts

Pumpkin Gnocchi
ricotta & sage cream, parmesan

SIDES
Halloumi fries  yoghurt & pomegranate

Sweet potato fries
Hand cut chips  rosemary & garlic

Pommes frites
Mixed vegetables
Buttered peas, fev & spinach
Poached asparagus

PIZZA
10” fresh sourdough - stonebaked to order 

Margherita  
Napoli sauce & mozzarella

Caprino  
goat’s cheese, red onion, spinach, olives 

Diavola   
‘Nduja sausage, pepperoni & mozzarella

Florentine
Spinach, olives, egg & mozzarella

PASTA & RISOTTO
gluten and wheat free pasta available

Bolognese 
wild boar ragu, spaghetti, parmesan

House meatballs  
tomato ragu, spaghetti, parmesan

Ham & mushroom carbonara 
garlic & parmesan cream sauce

N’dunja sausage & prawn penne
red pepper, spinach, chilli & parmesan

Pesto penne
toasted pine nuts, chickpea & butter bean

Ox cheek risotto  
sangiovese, bonemarrow & greens

Chicken risotto  
garlic & celery broth, parmesan shavings

Spinach risotto  
toasted pine nut & macadamia & parmesan

SALAD  
  

Chicken Caesar  
gem lettuce, garlic & anchovie sauce, 
fresh parmesan & toasted croutes 

Goat’s cheese 
grilled goats cheese croute, mixed salad & 
honey dressing, toasted pine nuts

Tricolore 
avocado, mozzarella, tomato & basil pesto

SAUCES
     
Green peppercorn
Bernaise
Blue cheese
Chorizo butter 
Black truffle butter
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