
Evening menu
S T A R T E R S

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 
Adults need around 2000 kcal a day. v = vegetarian, gf = gluten free  ve = vegan (some dishes can be made vegan)

B R E A D E D  B R I E  { V } 	    8.50  
fried brie cheese triangles served with 
cranberry sauce & side salad

B R U S C H E T T A  A L  P O M O D O R O  { V e }  	    7.95
charred sourdough bread, mixed cherry 
tomatoes, basil & extra virgin olive oil 

f r i e d  c a l a m a r i  	 8.95 
dusted and fried calamari, served with  
aleppo chilli aioli & lemon 

H O M E M A D E  B R E A D  { V } 	 5.50     
freshly baked sourdough bread served with 
Maldon salt butter,  extra virigin olive oil & 
balsamic  

C h i c k e n  l i v e r  &  b r a n d y  p a t e ’ 	 8.95
served with toasted brioche and plum chutney

s c o t t i s h  S m o k e d  S a l m o n 	 9.50     
{ g f  a v a i l a b l e }  	      
pickled pink onions, lemon yoghurt, 
sicilian capers & focaccia 

M U S H R O O M  &  B L U E  
C H E E S E  A R A N C I N I  	 8.45     
crispy riceballs served with tomato salsa 

K I N G  P R A W N S  { g f  a v a i l a b l e } 	 11.50     
in a cherry tomato sauce with chillies, served 
with toasted sourdough bread 

S T E A K  F R I T T E S  { g f } 	   19.50  
served with  skin on fries & rocket salad

{SAUCES ALL  2.50} 
salsa verde / bearnaise / aleppo aioli / harissa butter

g n o c c h i  s o r r e n t i n a   	 14.00
{ V ,  V E  A V A I L A B L E }  	
fresh & hand rolled potato dumplings,  
house sugo, mozzarella & basil 

T A G L I A T E L L E  b o l o g n e s e  { g f }   	   15.00        
with slow cooked steak mince & featherblade 
beef  ragu & grana padano

C H I C K E N  M I L A N E S E                      16.50
pan-fried, brioche breadcrumbed chicken  
breast, rocket salad served with lemon mayo

P A P R I K A  c o d  f i l l e t  { g f }                    17.50
spanish chorizo & pea medley, lemon yoghurt served 
with herb roasted potatoes

G R A S S - F E D  B E E F  B U R G E R                        12.50 
chargrilled grass-fed beef served in a pretzel  
bun with rocket, aleppo aioli, sliced tomato  
& American cheese 
 a d d  s k i n - o n - f r i e s     3.50

 
W I L D  M U S H R O O M  G N O C C H I  { V }         15.50
cooked in cream with garden peas & chives

R A V I O L I  W I T H  G R I L L E D  V E G E T A B L E s  14.50
{ V }
parcels of pasta served in creamy tomato sauce  

p e n n e  &  s a l m o n  	    15.50
scottish smoked salmon cooked in a creamy 
sauce with a touch of tomato sauce. 

R I G A T O N I  C H I C K E N  &  P E S T O  { V }  	    14.95
served  in a basil pesto  with chicken & cherry  
tomatoes topped with walnuts nuts  

c h i l l i  b r o c c o l i n i  { g f ,  V e }  5.50

h o u s e  s a l a d  { g f ,  V e }  5.50

g a r l i c  w i l d  m u s h r o o m s  { g f ,  V e }  6.00

h e r b  r o a s t e d  p o t a t o e s  { g f ,  V e }  5.50 

t r u f f l e  f r i e s  { V }  6.00

c r e a m e d  s p i n a c h  { g f ,  V }  6.00
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B E R R Y  T I R A M I S U  { v }  8.00
espresso, lady fingers, berries & mascarpone cream 

b r i e  &  w a f f l e  { v }   8.50
cricket St Thomas Somerest brie, vanilla waffle,  

plum & apple sauce

C H E E S E C A K E  O F  T H E  D A Y  { v }   7.50

ASK YOUR SERVER FOR TODAYS FLAVOUR

R U B Y  B U T T E R M I L K  W A F F L E  { v }

{ small 12.50 }    /   { large  14.50 }
chocolate sauce, sweet mascarpine, 

fresh berries & maple syrup

S T I C K Y  T O F F E E  P U D D I N G  { v ,  g f }  8.50
served warm with vanilla ice cream or custard 

 

y a r d e  f a r m  i c e  c r e a m  { v ,  g f } 
{1 scoop £2.5} / {2 scoops £4} / {3 scoops £5.5}

ASK YOUR SERVER FOR TODAYS FLAVOUR 

if you have any food allergies or dietary requirements, please let us know.
full allergen information will be provided on request.  
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