
SPECIALS MENU 
  

 

 

PLEASE ASK A MEMBER OF STAFF IF YOU REQUIRE AN ALLERGEN MENU 
 

 

 

 

V = VEGETARIAN, VE = VEGAN, GF = NON-GLUTEN CONTAINING INGREDIENTS 

 

 

STARTERS 
BRAISED OX TAIL CROQUETTES 

Dukkha roasted squash, labneh & coriander 

£9.95 
 

BEEF RAGOUT HOTPOT 

Truffle confit potatoes & house baked focaccia 

£8.95 
 

 

 

 

 

 

 

BREAD & OILS (V) 

House made oils & balsamic 

vinegar 

£5.50 
 

MIXED OLIVES (GF, VE) 

Mixed marinated olives with 

hints of orange & lemon, mixed 

herbs & chilli 

£4.35 
 
 

 

 

SARTI SPRITZ 

Sicilian blood orange, mango & passion 

fruit liqueur, served with prosecco & soda 

£10.95 
 

 

 

 

MAINS 

WHITLEY NEILL PINK APRICOT GIN 
Served with pink soda 

£8.50 
 

WHITLEY NEILL BLACK CHERRY GIN 
Served with Tonic 

£8.50 

 

 

 

TO NIBBLE 
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10OZ WARRENDALE WAGYU RUMP 

Salsa Verde, roast cherry tomato & charred spring onion 

£26.95 
 

 CRAB & LOBSTER LASAGNA 

Creamy ricotta herbed bechamel, served with garlic bread & mixed leaf salad 

£21.95 
 

HOG ROAST PIZZA 

Tomato, mozzarella, roasted pork, stuffing, topped with crackling & apple sauce 

£17.50 

 

 

 TO DRINK 


