Starters

Warm homemade Brown Bread
Olive oil, balsamic vinegar
£5.00
Mixed Olives
£3.50
Garlic Buttered Ciabatta with Mozzarella
Add caramelised onions
£8.00
Marinated Tempura Prawns
Sweet chilli, frisée and rocket salad
£9.50
Grilled Asparagus
Truf e infused poached eggs, parmesan shavings
£9.00
Beef Carpaccio
Cherry tomatoes, mozzarella, balsamic vinegar
£14.00
Fire Roasted Tomato and Red Pepper Soup
Home made bread
£6.00
Baked Field Mushroom
Caramelised onion, goats cheese
£8.00
Irish Oysters
Served either
Natural
Red wine shallots vinegar, lemon wedge
Asian
Soy sauce, chilli, ginger, caviar
Kilpatrick
3-£10.50 6- £21.00 12- £38.00

fl

Please advise your server of any food allergies you may have
Certain dishes can be adapted for vegan and gluten free

Mains
Whole or Half Lobster
Thermidor or garlic sauce, baby leaf salad, roasted cherry tomatoes, new potatoes or fries
Whole - £65.00 Half - £35.00
Fish and Chips
Beer battered cod, chunky chips, homemade tartar sauce, peas
£15.00
Free Range Breast of Chicken
Mash potato, purple sprouting broccoli, pickled mushrooms, truf e, mushroom sauce
£16.00
Lamb Curry
Spicy Spinach and potatoes, cardamom rice, poppadom
£17.00
8oz Rump Steak Burger
Brioche bun, Monterey Jack cheese, burger sauce, burger garnish, fries
£16.00
Linguine
Creamy tomato sauce, basil, mozzarella, roasted cherry tomatoes
£16.00
BBQ Honey Mustard Gammon
Fries, poached duck eggs, asparagus, chargrilled pineapple
£12.50
Huntley’s Butchers Sausages
Mashed potato, onion gravy, buttered peas
£12.50
The Who’d A Thought It Veggie Burger
Sweet chilli sauce, salad, fries
£15.00
Seafood Plate
(For two to share)
Smoked salmon, one dressed crab, white bait, chilli and ginger king prawns, crevettes, shell
on small prawns, cray sh, brown bread, garlic aioli, fries
Please choose: 1/2 garlic lobster or Whole garlic lobster
£80/£100
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Please advise your server of any food allergies you may have
Certain dishes can be adapted for vegan and gluten free

Steaks
30 day hung class A beef
All cooked on our Big Green Egg indoor BBQ
250g Sirloin
350g Sirloin
300g Ribeye
220g Fillet
550g Chateaubriand

£25.00
£35.00
£30.00
£30.00
£85.00

(For two to share, cooked medium/rare)

Served with baked portobello mushroom, grilled whole plum tomato, purple
sprouting broccoli
Please choose: fries or hand cut chips
Please choose: roasted garlic butter or red wine reduction mushroom sauce or
triple peppercorn sauce
125g Sirloin Salad
Four garlic king prawns, avocado, honey mustard dressing
£24.00
Add ons
3 grilled garlic buttered shell on crevettes
£8.50
1/2 garlic butter lobster
£30.00
Whole garlic lobster
£60.00

Please advise your server of any food allergies you may have
Certain dishes can be adapted for vegan and gluten free

Desserts
Spiced Ginger Cake
Poached apricots, apricot sorbet
£9.00
Mandarin parfait
Chase Gin jelly, fresh blood orange, ginger biscuit base
£9.00
Warm Chocolate Fondant
Chantilly cream, salted caramel ice-cream
£9.00
Tonka Bean Pannacotta
Poached pears, pear gel, honeycomb
£9.00
Selection of Ice-creams
Ask for details
£6.00
English Cheese Board
Selection of 4 cheeses, grapes, crackers
(GF on request)
£9.95 - £14.95

Please advise your server of any food allergies you may have
Certain dishes can be adapted for vegan and gluten free

