
Set Menu 
2 courses £49.00 | 3 courses £59.00  

We can cater for most allergies and intolerances however  please be aware we do not 
 operate an allergen free kitchen. 

There will be a discretionary 12.5% gratuity automatically added to your bill. 
 If you would like this removed, please let us know.

TO START

Amble Shore Mussels (GF) 
Cooked in white wine, garlic, shallots, cream and herbs

Endive Leaf, Walnut and Roquefort Salad (GF) (n) 
Walnut oil dressing

Farne Island Fish Soup (*GF) 
Grated gruyere and toasted ciabatta croutons

Craster Salmon Gravadlax Marinated in Beetroot (GF) (*DF) 
Dill cucumber salad and crème fraiche

Charred Asparagus (GF) (N) 
Ashlynn goats cheese, dates and pine nuts

Warm Salad of Balsamic Glazed Figs (GF) (DF) 
Iberico ham and rocket

SOMETHING TO GR A ZE ON

Gordal Olives 
£ 3.50

Cheesy Bits 
Cheese gougères, cheese straws, aioli dip 

£ 5.50

Please always make sure you notify your server of any allergies or intolerances you may have.

(v)  =  Vegetarian     (gf)  =  Gluten Free     (df)  =  Dairy Free 
(*gf)  =  Can Be Made Gluten Free     (ve)  =  Vegan     (N)  =  Contains Nuts



TO FOLLOW
Marsala Spiced Monkfish Fillet (GF) 

Lime pickle butter, raita and steamed rice

Roasted Breast of Chicken Supreme (GF) (DF) 
French style peas, a la bordelaise and Jersey Royals

Ballotine of Pork Fillet (N) 
Stuffed with sun-blushed tomatoes and pine nuts, 

lemon, garlic crème fraiche tagliatelle

Duo Rack of Lamb (GF) (DF) 
Crushed garlic Jersey Royals, thyme infused green beans,  

salsa verde and mint jus

Ribeye Au Poivre (GF) (DF) 
Thin cut chips and vine confit tomato, 

 garlic and tyme filled mushroom 
£10 supplement

Surf and Turf (GF) 
Ribeye Steak with garlic kingprawns, 
thin cut chips and baby Caeser salad 

£15 supplement

SIDES - £6 each 
Buttered Seasonal Vegetables  

Twice Cooked Chips  
Herb Buttered Jersey Royals 

Green Beans, Shallots, Garlic and Lemon  
Seared Asparagus, Parmesan and Lemon 

 
SAUCES - £ 5 each 

Rich Peppercorn 
Creamy Diane 

Bold Blue Cheese
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Please always make sure you notify your server of any allergies or intolerances you may have.

(v)  =  Vegetarian     (gf)  =  Gluten Free     (df)  =  Dairy Free 
(*gf)  =  Can Be Made Gluten Free     (ve)  =  Vegan     (N)  =  Contains Nuts



TO END
Warm Kirsch Cherry Brownie 

Vanilla yoghurt ice cream

Sugar Sticky Doughnuts (to share) 
Summer berry compote and whipped Chantilly cream

Apple Tarte Tatin 
Prune and Armagnac ice cream

Coconut and Rhubarb Sponge 
Heather honey crème anglaise

Selection of Cheese 
Heather honey and a selection of crackers 

Lord London 
Rachel  

Barkham Blue 

Please always make sure you notify your server of any allergies or intolerances you may have.

(v)  =  Vegetarian     (gf)  =  Gluten Free     (df)  =  Dairy Free 
(*gf)  =  Can Be Made Gluten Free     (ve)  =  Vegan     (N)  =  Contains Nuts
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