
BAR SNACKS & SHARERS
Padron peppers 7 - Mixed olives 4.5 - Spiced roasted mixed nuts 4.5 - Organic popcorn chicken 8.5
Princess Anti-Pasti Board: salami, parma ham, olives, capers, halloumi, mozzarella pearls 22
Whole baked sourdough, Camembert with rhubarb chutney & celery 19

STARTERS & SMALL PLATES
Seasonal soup of the day served with homemade bread (v)	 7
Whole baked sourdough bread with butter & balsamic olive oil 	 7
Tomato, basil & manchego croquettes, salsa verde aioli (v)	 9.5	
Smoked mackerel and horseradish pate, caper berries, black treacle soda bread & watercress	 10
Spicy buffalo chicken wings, with blue cheese sauce (gf)	 10
Spicy Holy F** k chicken wings, with blue cheese sauce	 10.5
Sesame salt and Aleppo chilli calamari, squid ink aioli	 10

PIZZA
Gluten Free Bases available +1.5
Classic Margherita - San Marzano tomato & mozzarella (v)	 12
Diavolo - San Marzano tomato, fennel salami, peppers, chilli oil, black olives & mozzarella	 16
Quattro formaggi - four cheese (v)	 15
Spicy Nduja Sausage - nduja, pancetta, mozzarella & San Marzano tomato	 16
Double Pepperoni - San Marzano tomato, mozzarella & pepperoni sausage	 16
Pesto - San Marzano tomato, basil pesto, fresh buffalo mozzarella & rocket (v)	 15
Portobello - pine nuts, rocket mozzarella & portobello mushroom, truffle oil (v)	 15
£1.00 from every sale of our Portobello pizza will be donated to Care Pack UK

SALADS
Nourish Bowl - butternut squash, chickpeas, quinoa, carrot, spinach, hummus, avocado &
sesame seeds, basil vinaigrette dressing (v, vg, gf)	 15
add chicken for an extra 4 or salmon 10

BIG PLATES
North Atlantic craft ale IPA beer battered fish, chunky chips, mushy minted peas & 	 19
home made tartar sauce	

Beyond Meat burger in a vegan bun, vegan cheese, pickles, lettuce, vegan mayo with fries (v, vg)	 17
Wild mushroom risotto with soft herb & truffle (v, gf)	 17
Seafood linguine, cherry tomatoes, fine herbs, baby spinach & lemon	 19
Red Wine Slow braised beef cheek, horseradish mash, greens & shallot rings 	 22

JOSPER GRILL MENU 
Charcoal grilled chicken shish, served with Afghani pilau and garlic yogurt (gf)	 18
Roasted Salmon fillet with cauliflower puree, baby carrots & broccoli 	 22	
10oz Aberdeen Angus rib eye, mixed leaves, peppercorn sauce served with chunky chips	 32

Charcoal grilled chuck and rib burger in brioche, lettuce, tomato, gherkin, pickled onion & 	 19
cheddar, and burger sauce

Charcoal grilled 40oz tomahawk steak with truffle & parmesan chips, salad, broccoli & 	 70
chimichurri or garlic mushroom sauce for 2 people (gf)

SIDES all 5.5
House side salad, lemon pepper soy dressing - Skinny fries (v/vg) 
Tender stem broccoli, lemon pepper soy dressing (v/vg) 
Chunky chips - Truffle oil mash (v/gf)



Please make us aware of any allergies or intolerances you might have. Vegan alternatives are available 
- please ask your server.  12.5% service charge will be added to your bill. We thank you for your custom.


