
M A I N S

B A R  S N A C K S S T A R T E R S

D E S S E R T S

B I S T R O  M E N U

Chicken Caesar Salad 15.00 
Parma ham, anchovies, parmesan and
focaccia croutons

Grilled Seabass 18.00 
Courgette, butter beans, pine nut, lemon and dill

Frite Steak, 8oz Rump 24.00 
Truffle and parmesan fries, dressed rocket and 
chimichurri

Chicken Milanese 15.00 
Whipped caper butter, dressed rocket and fries

Beer Battered Cod 15.50 
Triple cooked chips, minted mushy peas and 
tartar sauce

Whitby Scampi 14.00
Triple cooked chips, minted garden peas and 
tartar sauce

Beef Burger, 6oz 15.00
Minced beef layered with smoked bacon, American 
cheese, lettuce, tomato, red onion, dill pickle and 
house sauce with fries

Pesto Gnocchi 10.00
Pesto sauce, courgette and panko with parmesan
crumb v

Roasted Cauliflower Half 10.00
Tahini, harissa and toasted pistachio ve

Focaccia For the table, serving two

Sun-dried tomato and rosemary 8.00

Chef’s Soup of the day 6.50
Served with a crusty roll v 

Hummus 7.25
Crispy chickpeas and sourdough

Burrata
Isle of White tomatoes, grilled peach, toasted 
almonds and basil oil 14.50

Green Gazpacho 4.00
Anchovy and chilli oil ve option

Tempura Courgette 4.00
Fresh tzatziki ve 
Crispy Pork Belly 9.00
Fennel, pickled apple and cider jus

Whitebait 6,50
Lemon and caper emulsion

Whipped White Chocolate Mascarpone
Meringue and strawberries 10.00 gf

Lemon Tart 
Raspberry sorbet 8.00

Dark Chocolate Mousse 
Blood orange and sea salt on biscuit crumb 8.00 
ve

Sticky Toffee Pudding 
Vanilla ice cream and toffee sauce 8.00 gf

Cheese Board for two 12.00
Chef’s choice of market hard, soft and blue cheeses 
with crackers, grapes and red chutney

Chef’s Marinated Olives 4.75

Toasted Cashews in Harissa Spices 5.50

Chistorra with Honey and Red Wine 6.50

Sea Salt and Vinegar Popped Corn 3.00

Truffle and Parmesan Fries 5.00

Crispy Halloumi, Hot Honey and Lime 8.00
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