Evening Menu

Nibbles

Mixed Olives in house marinade £5.50
Sourdough Bread with roast chicken butter £7.00
Focaccia with tomato fondue & pecorino £6.50
Charcuterie Board - 4 choice of award-winning British Charcuterie £22.00

Riva Board - Green curry chicken skewers, lamb belly kebab, Focaccia with tomato
fondue, tomami mackerel & sourdough with roast chicken butter £34.00

Starters

Roast Pork Belly with rhubarb kimchi, sushi rice, turnip & pork broth £14.50
Scallop XO with butternut squash & spring onions £18.50

Asparagus & Creme Fraiche Pannacotta with Lancashire bomber sablé,
apple & radish salad £14.50

Lamb Belly Kebabs with celeriac & black garlic ketchup £15.00
Green Curry Chicken Skewers with satay peanu & fresh coconut £12.00
Soup of the Day - £9.00
Tomami Mackerel with heritage tomato & fennel £14.50
Heritage Beetroot Salad with pear, blue cheese & hazelnut £13.50
Sourdough Flatbread with Iberico Lardo, nduja, Yorkshire pecorino & basil £14.00

Mains
Beef Short Rib with Roscoff onion, buttered mash & brassicas £22.50
Asparagus & Broad Bean Risotto with Lincolnshire poacher, crispy hen egg & chervil £19.50
Roast Chicken Supreme with truffled leeks, sarladaise potato & carrot £26.50
Satay Salmon with Malaysian style curry, jasmine rice, soy & sesame greens £28.50
Herb Crusted Lamb Rump with ratatouille, olive mash & rioja jus £32.00
Chicken Caesar Salad with cos lettuce, chicken skin & Yorkshire pecorino £19.50
Hazelnut Crusted Cauliflower with golden raisin & caper, ratte potato, brassicas £18.50

Fish & Chips - Crispy beer battered haddock, triple cooked chips, crushed peas,
tartare sauce & lemon £22.00 Curry Sauce £3.00



Grill

Lobster - served with truffle, parmesan fries & samphire with a choice of:
garlic butter, tomato & chilli Butter or chimichurri Half £36 / Full £68

Aged 8oz Sirloin - served with sun-blushed tomato & rocket salad £32.00
Aged 100z Fillet - served with sun-blushed tomato & rocket salad £38.00
Aged 140z Ribeye - served with sun-blushed tomato & rocket salad £44.00
Whole Seabass - served with samphire & chimichurri £36.00

Oysters Over Coals - Natural- with lemon, red wine shallots or with
garlic butter or nduja butter x3 for £14.00

Sides
Tenderstem Broccoli with nduja butter £7.50
Fennel Salad - £6.00
Triple Cooked Chips - £6.50
Hispi Cabbage with onion & black garlic £7.00
Sun-dried Tomato, Rocket & Parmesan Salad - £7.00
Buttered Mash - £6.50
Parmesan & Truffle Fries - £6.50

Sauces

Bordelaise - £3.50
Peppercorn - £3.50
Bearnaise - £3.50
Chimichurri - £3.50
Beef Bone Gravy - £3.50

Desserts
Sticky Toffee Pudding with clotted cream or vanilla ice cream £8.50
Custard Tart with poached rhubarb, stem ginger, lemon balm £9.50
Chocolate Mousse salted caramel, coffee £9.50
Coconut & Passionfruit Bavarois with rum pineapple salsa & mango sorbet £9.50

Ice Cream & Sorbets - see board for selection £7.50



