
SUMMER EVENING MENU
TO START

Everything on this menu is made daily, fresh with care from our Head Chef Tom Dooley. 
We source high quality local suppliers and produce. Food is cooked to order and so please do expect great food not ‘fast food’. 

If you do have any dietary requirements or allergies, please let us know (regardless of your menu choice) and we will be happy to assist you.

GF Gluten free GFA Gluten free alternative available V Vegetarian VE Vegan VEA Vegan alternative available

Mediterranean Board £15.00 (VA)
Whipped feta, balsamic, olive oil, garlic butter, proscuiccio,

bortellia sweet onions, stuffed peppers, ciabatta

Garlic Bread £5.00 (V)
Add mozzarella or cheddar 50p each

Garlic Mushroom & Mozzarella Aranchini £7.50 (V, VEA)

Salt & Pepper Squid £8.50

Salt Cod Fishcake £7.50

Scotch Egg £6.50

Teriyaki Pork Belly Bites £7.00

8oz Rump Steak £25.00      10oz Rib-Eye Steak £26.00      6oz Fillet Steak £29.00
All served with balsamic tomato, panko crumbed garlic mushroom, beer battered onion rings and watercress.

CHOOSE YOUR SIDES (Two included in the steak price)
 Home-Cut Chips | Dauphinoise Potatoes | Sea Salt & Rosemary Roasted New Potatoes | Garlic & Herb Rösti

 Fresh Salad | Mediterranean Oven Roasted Vegetables | Spinach & Broccoli Gratin

CHOOSE YOUR SAUCE (One included in the steak price)
Peppercorn & Brandy | Garlic & Herb Butter | Red Wine Reduction | Port & Blue Cheese

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
*NEW* PRE ORDER ONLY: Tomahawk Steak Platter (Please see TOM OR KATE TO BOOK)

STEAKS

GREEK SUMMER SPECIALITIES
Mixed Souvlaki £22.00

(Pork, chicken & lamb Greek kebab)

Chicken Gyros £16.50
(Greek marinated chicken and flatbread)

Lamb Shank Kleftiko £19.50
(Tender slow cooked Greek lamb dish)

Greek Swordfish with Olive & Caper Ratatouille £22.00

Greek Mezze Plate (Vegetarian) £16.50
(Spanikopta, Vine Leaves &  honey feta parcels)

All served with fresh Greek salad, tzatziki and oven
roasted new potatoes

SUMMER MAIN COURSE
Pork Tenderloin Wrapped in Pancetta £17.50

Slow cooked with a rose wine, honey & mustard glaze. 
Roasted new potatoes, seasonal vegetables & creamy Thatcher’s sauce

Beef Bourguignon £19.50
Wholegrain mustard mash, garlic butter fried green beans, 

crispy onions & pancetta

Confit Duck Leg with Port & Pomegranate £19.50
Gratin dauphinois & seasonal vegetables

Oven Roasted Salmon Fillet £18.50
Spaghetti with king prawns in a creamy pinot grigio, spinach, 

garlic & herb sauce with asparagus & fresh mixed salad.

Beer Battered Cod £16.50
Home-cut chips, tartare sauce & fresh mixed salad

TFC £16.00
Chef’s own lightly spiced fried chicken

Home-cut chips & fresh salad (with aioli & BBQ dips on the side)

Roast Tomato and Basil Gnocci with Burrata £16.50
Garlic & herb ciabatta slices & fresh mixed salad

Caramelised Onion & Goats Cheese Quiche £16.00
 Roasted new potatoes & fresh mixed salad

Chicken ParmO’s £17.50
Panko crumbed Chicken Milanese with one of the following: 

Original Caesar - Caesar, pancetta & parmesan
Italian - Burrata, fresh cherry tomatoes & basil

Spicy BBQ - Chorizo, jalapeños, BBQ & mozzarella
Satay - Satay sauce, coriander, pak choy & fresh pineapple

Served with home-cut chips & fresh mixed salad

https://www.bing.com/ck/a?!&&p=495d0c230cc64b0dJmltdHM9MTcyMTc3OTIwMCZpZ3VpZD0wMWU2MzM0NC1iMzMwLTY1NTEtMmVjZS0yMTkxYjIwODY0M2UmaW5zaWQ9NTI0NA&ptn=3&ver=2&hsh=3&fclid=01e63344-b330-6551-2ece-2191b208643e&psq=rattatoui&u=a1aHR0cHM6Ly93d3cuYmJjLmNvLnVrL2Zvb2QvcmVjaXBlcy9yYXRhdG91aWxsZV8xOTU0MA&ntb=1

