
MENU



Scan for nutritional &
allergen information

OVEN BAKED CAMEMBERT (v) 15.50
Oven baked camembert with garlic
and rosemary, locally baked bread,
oil and balsamic

NACHOS (v) 9.95
Baked tortilla chips, salsa,
spicy cheese, sour cream, guacamole,
jalapenos

MARGHERITA (v) 14.95
Pizza sauce , fresh mozzarella,
lashings of pizza cheese & basil

PEPPERONI 16.50
Pizza sauce, mozzarella,
roast red peppers & pepperoni

KOREAN CHICKEN 16.50
Spicy pizza sauce, Asian vegetables,
Korean chicken pieces, red chilli, mozzarella 

VERDURE (vg) 15.50
Pizza sauce, vegan cheese, grilled 
mediterranean vegetables, vegan basil pesto, 
sun-dried tomatoes

CLUB SANDWICH 10.95
Double decker sandwich with roast chicken, 
bacon, egg, tomato & mayonnaise

VEGAN CLUB (vg) 9.95
Vegan smoked Applewood cheese, grilled 
vegetables, vegan pesto, dressed leaves

BUTTERMILK CHICKEN WRAP 8.95
Crispy buttermilk chicken, Asian slaw,
crunchy lettuce, garlic mayonnaise,
sweet chilli sauce 

FISH FINGER WRAP 8.95
North sea haddock goujons in beer batter,
gem lettuce, tartare sauce, gherkins 

ROAST BEEF, HORSERADISH 8.95
AND ROCKET SANDWICH

EGG MAYONNAISE SANDWICH (v) 7.95

HAND BATTERED FISH & CHIPS 16.95
Local beer battered haddock, hand cut chips,
‘chip shop favourites’

CHAR-GRILLED BURGER 16.95
Double patty beef burger with cheese in a
brioche bun, burger relish, baby gem lettuce, 
tomato and French fries
Plant based version available (vg**)

GOATS CHEESE TORTELLONI (v) 17.95
Goats cheese and beetroot tortelloni,
garlic oil, rocket and parmesan

PAN ROASTED SEA BASS 21.50
Roast fillet of sea bass, crushed new
potatoes, seasonal vegetables, basil pesto
& red pepper essence

RAINBOW CHARD & 17.95
KALAMATA OLIVE RAVIOLI (vg)

Tomato puttanesca sauce,
chilli and capers

228g FLAT IRON STEAK 25.50
Dressed rocket, béarnaise sauce
and French fries

SUPERFOOD SALAD (vg) 15.95
Quinoa, roasted vegetables, pomegranate,
mixed leaves, citrus dressing, nuts and seeds
Add chicken  / halloumi(v)... 4.00

CHAR-GRILLED CHICKEN CAESAR 15.95
Gem lettuce, Parmesan, anchovies,
pancetta & sourdough croutons

STEAK GARNI (v) 4.95
Garlic flat mushroom, roasted tomato
and 2 onion rings

HOUSE SALAD (v) 4.95
Mixed salad, French dressing

HAND CUT CHIPS / FRENCH FRIES (v) 4.95
Smoked sea salt & rosemary

CRUSHED NEW POTATOES (v) 4.95
Herb and garlic butter

BEER BATTERED ONION RINGS (v) 4.95

FINE BEANS (v) 5.50
Tomato, shallots & garlic

SAUCES 4.50
Peppercorn   •   Chip Shop Curry (vg)

Béarnaise Sauce (v)

CHOCOLATE BOMB (v)  11.95
Honeycomb & vanilla parfait,
brownie pieces, hot caramel sauce

GLAZED PINEAPPLE (vg)  9.95
Caramelised pineapple tarte tatin,
mango sorbet, chilli & lime syrup

ETON MESS SUNDAE (v)  8.95
Mixed berry compote, meringue,
Chantilly cream, strawberry coulis,
vanilla pod ice cream 

ST CLEMENT’S CHEESECAKE (v)  8.95
Orange gel, steeped berries

WHITE CHOCOLATE MOUSSE (v)  10.95
Black cherry and pistachio

STICKY TOFFEE PUDDING (v)  8.95
Yorkshire Tea, butterscotch sauce,
vanilla ice cream

SELECTION OF 7.50
ICE CREAMS & SORBETS (v) 
3 scoops

PEA AND MINT SOUP (v) 7.95
Freshly prepared soup, crusty bread and
sea salt butter

BURRATA (v) 9.95
Creamy burrata, smoked aubergine puree, 
hazelnut dressing, focaccia crisps

CHICKEN YAKITORI 9.95
Japanese-style spiced chicken skewers,
chilli and coriander jam, Asian slaw

TEMPURA PRAWNS & CALAMARI 13.95
Tempura prawns & salt and pepper squid, 
wasabi mayonnaise, citrus ponzu, burnt lime

BAKED FALAFEL (vg) 8.95
Lightly spiced falafels, grilled courgette,
beetroot hummus & rocket

SANDWICHES & WRAPS

LIGHT BITES

SHARERS FOR TWO

PIZZA

MAIN COURSES

SALADS

SIDES

DESSERTS

If you have a food allergy, intolerance or sensitivity, you must speak to your server about ingredients in our 

dishes before you order your meal. A 12.5% discretionary service charge will be added to your bill. 

(vg) Vegan (v) Vegetarian (vg**) Vegan Alternative Available




