Cold Counter
Cerignola Olives (v)
Pain De Campagne (v)

3.75

Wood Roast Baby Beets (n)

8.50

Dressed Isle of Man Crab

12.00

Normandy butter

Buffalo ricotta, watercress, smoked seeds

Rye toast, mayonnaise, lemon

Smoked Chicken Liver Pâté

Rye toast, pickled cucumber

Yellowfin Tuna Ceviche

Sesame seeds, shrimp cracker

3.75

8.00
11.75

Hot Plates
Celeriac & Apple Soup (v) (n)

5.50

Charcoal Grilled Asparagus (v)

8.50

Mushroom Risotto (v)

8.75

Isle of Man Scallops

11.75

Wagyu Beef Skewers

9.50

Blue cheese, chestnuts

Poached duck egg, truffle butter
Cheese wafer, truffle oil
Thermidor sauce

Chilli, ginger, spring onion

Salads
Super Greens & Sweet Tahini (v)

Broccoli, sugar snaps, green beans, herbs, sesame

6.50

Crispy Duck

10.00

Wood Roast Arctic Salmon (n)

11.25

Watercress, white radish, sesame, soy
Quinoa tabbouleh, beetroot, quail’s egg

Wood Fired Oven
Teriyaki Arctic Salmon

18.50

Twice Cooked Baby Chicken

17.00

Pickled onions

Chilli jam, kaffir lime leaf salt

All meat weights denoted are uncooked. (v) denotes vegetarian dishes, (n) denotes dishes containing nuts or traces of nuts. (p)
denotes dishes containing peanuts or traces of peanuts. Due to the presence of peanuts/nuts in our restaurants, there is a small
possibility that peanuts/nut traces may be found in any of our items. Many recognised allergens are handled in our kitchens. If
you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more
detailed information. All prices are inclusive of VAT. There will be a discretionary 10% service charge for parties of 6 or more.

Charcoal Grill
Swordfish Steak

20.00

Yellowfin Tuna

20.00

Aberdeen Angus Beef Burger

13.25

Heirloom tomato salad, chimichurri dressing
Salsa verde

Triple cooked chips

Ogleshield Cheese
Kimchi
Lamb Chops

Korean spices, pickled onions

1.75
1.75
24.25

STEAKS
Aberdeen Angus | British Isles
Native grass fed
Fillet 225g

29.00

Wagyu Grade 7 | Darling Downs | Queensland | Australia
Full blooded Japanese Black Wagyu
Rump 250g

23.00

USDA Prime | Creekstone Farms | Kansas | USA

Black Angus 150 days corn fed
Sirloin 300g

30.50

Las Pampas | Argentina

Aberdeen Angus 150 days corn fed
Sirloin 300g

26.25

Premium Marble Reserve | Rangers Valley | Australia
Pure bred Angus 270 days corn fed
Ribeye 400g

42.00

SAUCES
Anchovy Hollandaise
Béarnaise (v)
Peppercorn

All meat weights denoted are uncooked. (v) denotes vegetarian dishes, (n) denotes dishes containing nuts or traces of nuts. (p)
denotes dishes containing peanuts or traces of peanuts. Due to the presence of peanuts/nuts in our restaurants, there is a small
possibility that peanuts/nut traces may be found in any of our items. Many recognised allergens are handled in our kitchens. If
you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more
detailed information. All prices are inclusive of VAT. There will be a discretionary 10% service charge for parties of 6 or more.

Sides
Charcoal Grilled Broccoli (v)

4.00

Roasted Heritage Carrots

4.00

Heirloom Tomato Salad (v)

5.00

Mixed Salad (v)

4.25

Green Salad (v)

4.25

Triple Cooked Chips (v)

3.75

Steamed Rice (v)

3.75

Chilli, garlic

Honey, thyme

Chimichurri dressing

Mixed leaves, baby cucumber, tomatoes, radish, vinaigrette

Mixed leaves, cucumber, french beans, spring onions

Sea salt

Desserts
Passion Fruit Crème Brûlée (v)

7.00

Iced Banana Profiteroles (v) (n)

7.50

Chocolate Delice (v)

7.00

Ice Cream (v)

6.00

Fresh passion fruit

Salted caramel sauce

Honeycomb, lime sorbet
Selection of homemade ice creams

CHEESE
Colston Bassett Stilton (v) | Tunworth | Mayfield Swiss (v)

Water biscuits, quince jelly, red grapes, pear, celery, walnuts (n)

10.50

Party AW

All meat weights denoted are uncooked. (v) denotes vegetarian dishes, (n) denotes dishes containing nuts or traces of nuts. (p)
denotes dishes containing peanuts or traces of peanuts. Due to the presence of peanuts/nuts in our restaurants, there is a small
possibility that peanuts/nut traces may be found in any of our items. Many recognised allergens are handled in our kitchens. If
you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more
detailed information. All prices are inclusive of VAT. There will be a discretionary 10% service charge for parties of 6 or more.

