
STUFFED	FIGS		 																						 			8.5	
Gloucester	blue	cheese	|	bacon	

MOULES	MARINIÈRE	 	 	 			9	
Cider	&	cream	sauce	|	crispy	bread	
SALMON	GRAVADLAX			 	 			8.5	
Citrus	&	dill	crème	fraîche	|	artisan	bread	

CRISPY	WHITEBAIT		 	 			 			7.50	
Lemon	aioli		
SEARED	SCALLOPS	 	 	 			12	
Black	pudding	soil	|	saffron	cream	sauce	|	samphire	
FRIED	GYOZA	DUMPLINGS	V	 	 			7.5	
Choice	of	chicken,	asian	vegetable	or	mixed	|			
soy,	sweet	chilli	&	sesame	dip

E V E N I N G  M E N U
T O  S T A R T B U R G E R S

STEAKHOUSE		 	 	 	 17	
Twin	patties	|	American	cheese	|	ketchup	&	American	Mustard		
BACON	DOUBLE	CHEESE	 	 																18	
Twin	patty	|	maple	cured	bacon	|	Monterery	Jack	cheese	|	
WHB	burger	sauce	
CRISPY	BBQ	CHICKEN	BURGER	 	 17	
Crusted	chicken	|	American	cheese	|	BBQ	mayo		 	
CRISPY	BUFFALO	CHICKEN	BURGER			 17	
Chicken	breast		|	blue	cheese	mayo		
KOREAN	PORK	BELLY	BURGER	 	 17	
Honey	&	Gochu	Jang	glazed	Pork	belly	|	kimchi	slaw	|		
salt	&	pepper	fries	
BLUES	BURGER		 	 	 	 18	
Twin	patty	|	crispy	onions	|	blue	cheese		 	 	
PLANT	BASED	BURGER		Vegan	 	 15.5	
Moving	Mountains	plant	based	patties	|	vegan	American	
cheese	|	American	mustard	|	ketchup	
BANGKOK	BAD-BOY	V			 	 	 15.5	
Bean	burger	|	Katsu	mayo	

All served with shredded iceberg, diced onion,  
dill pickles and your choice of side…

M A I N  C O U R S E
MOULES	MARINIÈRE	 	 	 	 17	
Cider	&	cream	sauce	|	sourdough	|	skinny	fries		

PAN	FRIED	SEA	BASS	FILLET													 																19	 	
Sautèed	samphire	|	crushed	roasted	baby	potatoes	|	lobster		
&	crayfish	bisque	

TADDS	FARM	LAMB	RACK	 									 																21	
	Dauphinoise	potato	|	roasted	root	veg	|	red	wine	jus	

CHAMPAGNE	&	MUSHROOM		
PAPPARDELLE		 	 	 	 17	
Wild	mushrooms	|	Champagne	creamed	sauce	V	

WELLINGTON	 	 	 									 																17	
Wild	mushroom	|	spinach	|	butternut	squash	wellington	|	
Mash	|	veg			

S T E A K H O U S E

Creating	your	perfect	steak	is	as	easy	as		
1 - 2 - 3

1.CUTFILLET	8oz	 	 	 	 35	

RIB-EYE	12oz	 	 	 	 30	

SIRLOIN	10oz	 	 	 	 28	

T O  S H A R E …  
CHATEAUBRIAND	20oz	 	 80	

COTE	DU	BOEUF	35oz		 	 75	

PORTERHOUSE	40oz	 	 	 85	

TOMAHAWK	40oz	 	 	 85

2.SIDE
3.SAUCE

BEEF	DRIPPING	CHIPS	

SKINNY	FRIES	

POTATO	GRATIN		

SIDE	SALAD

CHIMICHURI	
BOURBON	PEPPERCORN	
PORT	&	STILTON	
GARLIC	&	HERB	BUTTER	
BÉARNAISE

SKINNY	FRIES	Vegan	 	 	 4.5	
BEEF	DRIPPING	CHIPS						 																5	
SWEET	POTATO		 																																4.5	
PICKLED	ONION	RINGS	Vegan		 4.5	
HALLOUMI	FRIES*	V	 	 	 5.5	
PARMESAN	GARLIC	FRIES*	 	 5.5	
DIRTY	FRIES*	 	 	 	 6.5	
POTATO	GRATIN		 	 	 5.5	
BUTTERED	GREENS	V		 	 4.5	
GARDEN	SALAD	V		|	Vegan		 	 4
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All served with portobello mushroom | balsamic herb tomatoes 
|your choice of side and one of our delicious steak sauces. 

Sharing Steaks also include a 500ml carafe of our Redrock 
Shiraz or you can upgrade to a bottle of our best seller: 

Finca La Nina Malbec for just 13.95

ASIAN	SHARING	PLATTER																									18.5	
Salt	&	pepper	calamari	|		Bao	Buns	|	fried	Gyoza	dumplings	

Please note that * will incur an additional 
charge 

TRIPLE	CHOCOLATE	FUDGE	BROWNIE	
Salted	caramel		ice	cream		
SALTED	CARAMEL	APPLE	CRUMBLE	PIE	
Choice	of		honey	comb	ice	cream	or	Custard	
CHEESECAKE	
Please	ask	a	member	of	the	team…	
CHERRY	STRUDLE		
Almond	custard		
STICKY	TOFFEE	PUDDING	(GF)	
Vanilla	Ice	cream	
CHEESEBOARD	
Aged	cheddar	|	goats	cheese	|	stilton	|	Cornish	brie	|	
crackers	|	chutney	 	 	 £9.95
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BURGER	OF	THE	WEEK																 	 	18.5	
Ask	the	team	for	this	weeks	burger


