
STARTERS

BIG BRUNCH
8oz/227g Hereford Ribeye 1i,6,7,9,10
Slow Roast Tomato, Home Cut Chips & Pepper Sauce

Smashed Avocado & Poached Eggs 1i,3,6,7,10,12
On Toasted Sourdough, Rocket & Parmesan 
Add Crispy Bacon 3

Bacon Cheeseburger 1i,3,6,7,9,10,11,12
Vintage Cheddar, Onion Ketchup, Organic Tomato, 
Brioche Bun & Fries 

Spiced Nachos 1i,6,7,9,10,11,12
Pulled Spiced Pork with Maple Crispy Bacon, 
Jalapenos, Chimichurri Sour Cream, 
3 Cheese Fondu & Tomato Salsa

Trio Of Corn Tacos Chilli Rainbow Slaw 1i,2,3,6,7,9,10,11
Barbacoa Beef with Tomato & Cucumber Salsa
Crispy Prawn with Pineapple, Mango & Coriander
Pulled Pork with Lime & Piri Piri Sour Cream

Buttermilk Chicken Burger 1i,3,6,7,9,10
House Ketchup, Beef Tomato, 
Pickles, Lettuce & Fries 

King Prawns & Wild Irish Mussels 1i2,4,6,7,9,10,14 
Confit Chorizo, Cherry Tomato Arabiatta
& Garlic Bread

Live Irish Lobster 
650g Steamed & Grilled Lobster, 
Lemon & Garlic Butter, Fries 2,6,7

ALLERGEN MENU 
BREAD & DIPS 
Crusty Sourdough, Roasted Red Pepper & Cashew Dip, Spiced Feta Aioli 1i,3,7,8c,10

SIDES

ALLERGENS

Rocket Salad, Truffle Dressing, Balsamic, Parmesan 3,6,7,9,10 

Home Cut Chips 6

Baked Potato with Sour Cream & Chives 6,7

Sweet Potato Fries 1i,6,7

Rainbow Slaw, Chilli Dressing & Spiced Cashews 3,6,7,8c

Parmesan & Truffle Fries 3,6,7

Herb & Garlic Potato Roasties 6,7

Crusty Garlic Baguette 

1. Cereals containing Gluten*          6. Soybeans          11. Sesame Seeds
2. Crustaceans                            7. Milk                12. Sulphur Dioxide & Sulphites
3. Eggs                                     8. Nuts*               13. Lupin
4. Fish                                      9. Celery              14. Molluscs
5. Peanuts                                10. Mustard

*1i Wheat 1ii Rye 1III Barley 1iiii Oats
*8a Hazelnut 8B Almond 8C Cashew 8D Pine Nut 8E Walnut 8F Pistachio 8G Peanut 8H Pecan

8oz/227g Dry Aged Hereford prime striploin served with...
5oz/140g of King Prawns 
in Garlic Butter 2,6,7 

325g/Half a Lobster 
with Lemon & Garlic Butter 2,6,7 

Grilled Octopus 
with Lemon & Garlic Butter 6,7,14 

SURF ‘N’ TURF

House speciality Sweet ‘n’ Spicy Duck Wings, Blue Cheese Dip 1i,3,6,7,9,10,11
Buffalo King Prawns, Chilli Butter, Lemon Mayo 1i,2,3,4,6,7,9,10,11
Halloumi Fritter Salad, Spiced Chickpea & Lime Salsa, Watermelon, Curried Cashew 1i,3,6,7,8c,10,11
BBQ Glazed Pork Belly, Apple Puree, Honey & Mustard Slaw 1i,3,6,7,10,11
Crispy Calamari, Lemon Aioli, Soy & Ginger Chilli Dipping Sauce 1i,2,3,6,7,10,11,14 
Surf ‘N’ Turf Slider, Buttered Brioche, Pulled Beef Brisket, Lobster Bisque Mayo, Caramelised Onion Jam 1i,2,3,4,6,7,9,10,11

DESSERTS 
Madagascan Vanilla cheesecake 1i,3,6,7,8A-G 

Sauces 6,7,8A 

Toppings 3,5,6,5,7,8A,8B

Chocolate & Orange Custard Pots 1i,3,6,7 

Gingerbread Crumb, Honeycomb Ice Cream

Crispy Fried Cheesecake 1i,3,6,7 

Strawberry Compote, Lemon Sugar

Maple Glazed Banana & Coconut Brownie 1i,3,6,7,8b  

Salted Caramel Ice Cream


