£16.00
Malfy Blood Orange, orange juice, sugar, La
Cuvée Champagne

£13.00

Altos silver, spicy lime, rhubarb

£13.00

Absolut, Lustau Sherry, tomato, spice mix

BRUNCH COCKTAILS

‘TIL 4PM, MONDAY TO SATURDAY

£13.00
Lillet Rose, Fevertree Mediterranean
& strawberry

£14.00
Absolut Vodka, Kahlua Heart & Graft Espresso

£16.00
Martell Cognac, Laurent-Perrier La Cuvée

£16.00
Bacon, sausages, fried eggs,
black pudding, portobello
mushroom, beans, herbed
tomatoes & sourdough toast

£14.00
Crispy hash brown potatoes,
spinach, white beans, mushroom,
herbed heritage tomatoes with a
fried egg & sourdough toast

£7.00
With thick natural yoghurt & a
poached berry compote.
Option of vanilla or maple syrup

£13.00
A braléed custard soaked brioche
with Canadian maple syrup,
strawberry & vanilla mascarpone
Add bacon

£4.00
With thick natural yoghurt & a
blueberry compote. With an
option of vanilla or maple syrup

£9.00
Served with butter & maple syrup
Add fruit & yoghurt
Add bacon

(Eggs Benedict/Royale)
Two poached eggs & hollandaise on
grilled sourdough with your choice
of bacon, halloumi or cured salmon

£10.00

£12.00
Roasted crown prince squash,
burrata, dukkah & herbs on
grilled sourdough

£11.00
Smashed avocado, feta & fresh
herbs on grilled sourdough
Add poached eggs

SPECIALS

SMASKH BELUXE
BURGER

Two smashed ground beef patties with cheese,

lettuce, tomato and house burger sauce.
Served on a toasted brioche bun

Add triple cooked chips
Add maple bacon

Add extra patty

Add blue cheese

F lé]l'l FILLET

Crispy beer battered haddock fillet, crisp
shredded iceberg lettuce & tartare sauce.
Served on a toasted brioche bun

LOBSTER ROLL

Chunks of native lobster tail, Marie rose
sauce, lettuce, tomato & radish.
Served on a buttered brioche finger roll

CHIGKEN SANMWIcH

Salt n Pepper, crispy, juicy buttermilk fried
double chicken breast burger with
mayonnaise, salad & gherkins.
Served on a toasted brioche bun

Add triple cooked chips
Add maple bacon

Add extra patty

Add blue cheese

£17.50
Crispy beer battered haddock served
with chips, mushy peas & tartare sauce

£10.00
Discs of sweet potato in light batter.
Served with a spiced dipping sauce

£13.00
Slow cooked & pan seared giant
pork sausage on toasted brioche with
whipped gentlemans relish butter

£16.00
Chargrilled hanger steak. Served
with chimichurri sauce & skin on fries

£12.00
Garden leaves, watercress, quinoa,
hazelnut dukkah, heritage
tomatoes, feta, green goddess
dressing (olive oil & herbs).

Add poached egg

£13.00
With delicious fresh seafood &
vegetables. Served with Irish stout
treacle wheaten bread & butter

£8.00
Three delicious sticky chicken
skewers in a barbeque glaze

£15.00
Whole mackerel cooked over coals.
Served with grilled heritage tomatoes

£12.00
Selection of artisan cheeses from
todays board. Served with chutney,
grapes & crackers

£14.00
Cured meats from award winning
British cured meats. Served with
balsamic pickled onions, cornichons

& pepperdrop peppers

Poached or fried eggs
Scrambled eggs

Salmon gravlax
Sausage

Halloumi

Bacon

Chips

Mushrooms

Crispy potato hash brown
Avocado

Artisan sourdough toast
Hollandaise

Blueberry chutney
Anchovy aioli

ADD ONS

DESSERTS

A moist sponge cake drenched in rich toffee sauce.
Served with clotted cream or vanilla ice cream

Apple & blackberry crumble tart. Served with
a choice of ice cream or custard

Cream & vanilla pannacotta with strawberry dome.

Served with strawberry coulis & lemon balm

An indulgent molten-centred chocolate cake,
paired with a scoop of raspberry sorbet for a
refreshing contrast

A silky & tangy lemon dessert, topped with a
shortbread crumble & a drizzle of fresh berry coulis

Choice of raspberry, lemon or strawberry

* Please inform your server of any allergies before placing your order. Detailed allergen information is available
on request. 100% of all tips go to our cooking & serving staff. A service charge of 10% is included in your bill



£3.20 £4.00
£4.10 £4.10
£3.60 £3.80
£4.10 £3.20
Add Clotted Cream
COFFEE TEA SMOOTHIES
£3.50 £3.50 £7.50
£3.80 £3.50 blusborrios, mango, milk. honey
£3.80 £3.85 & vanilla
£ ij?z Strawberries, banana & orange i
£3.80 £3'95 juice
22 Blackberries, blueberries, S
£3.00 ADD raspberries & apple
£3.50 Oat | Soy | Almond Milk £7.00
Extra Shot Mango, pineapple, strawberries
£3.95 Decaf & apple
JUICES SOFT DRINKS
£3.50 £3.00 £3.00 £3.50 £3.50 £3.50
£3.00 £3.00 £3.50 | Ale £3.50
FROM THE BAR
WHITE WINE Glass (125ml) Bottle CHAMPAGNE & SPARKLING  Glass (125ml) Bottle
Portugal £4.50 £26.00 France, 2022 £18.00 £79.00
Madrid, Spain £5.00 £29.00 Italy £6.50 £33.00
Argentina £5.50 £30.00
Austria £6.50 £38.00 BEER & CIDER
Spain £6.50 £40.00 (4.2%) Ireland £6.85
NZ £7.50 £42.00 (4.1%) Holland £5.80
(4.6%) ltaly £6.40
RED WINE (4.6%) England  £6.90
Borgo Sena, Italy £4.00 £23.50 568ml Btl  (4.5%) Ireland £6.00
Madrid, Spain £4.50 £28.00 330ml Btl (5.1%) ltaly £5.50
Lon Comilla Valley, Chile £5.00 £34.00 330ml Btl (4.5%) Mexico £5.50
Douro, Portugal £6.00 £39.00 330ml Btl  (5.1%) ltaly £5.50
Spain £6.50 £41.00
California, USA  £9.00 £55.00 NON ALCOHOLIC
) 330ml Btl  (0%) £4.50
ROSE & ORANGE 440ml Can  (0%) £5.50
Italy £4.50 £26.00 £9.00
France £5.50 £33.00
Provence, France £7.50 £45.00 WINE
Cotes Provence, France £8.50 £50.00 (0.5%) £7.00 £28.00
France £5.50 £31.00 (0%) £7.00 £28.00



