
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you 
discuss all dietary requirements with the restaurant before your visit.  Written allergen information is available on request 
and we’ll be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

LOUNGE MENU

NIBBLES
SELECTION OF HOMEMADE BREADS & WHIPPED BUTTER 5.00

OLIVES 4.00

MIXED NUTS 4.00

CRISPS 4.00

SANDWICHES 
served with chips & salad

CHEESE & SUN-BLUSHED TOMATO 12.00

HAM & MUSTARD 12.00

SMOKED SALMON & CREAM CHEESE 12.00

EGG MAYONNAISE 12.00

PLATTERS

SMOKED SALMON 15.00

with shallots & capers

CHARCUTERIE 15.00

with beer-pickled onions & cornichons 

THREE-CHEESE SELECTION 14.00

with crackers & chutney

SHARERS

SEAFOOD 35.00

hot smoked salmon, lobster & crayfish cocktail,  
smoked mackerel pâté, lemon, caper berries, sourdough 

MEAT 35.00

minute steak yakatori (served pink), rabbit pâté, sticky short ribs, 
beer-pickled onions, chips, caesar salad, sourdough

VEGETARIAN 35.00

hummus, flat breads, avocado mousse, olives, rocket, 
wild mushroom arancini, red onion & tomato salad

SWEET TREATS

CREAM TEA 12.00 

CAKE OF THE DAY 6.00


