
DINNER MENU
Sunday to Thursday

6pm – 8.30pm

Starters

Homemade soup of the day (v) £7
Warm artisan bread, salted Alderney butter

Chicken and parsley terrine £8
Toasted sourdough, onion marmalade

Greek salad (v) £8
Feta cheese, olives, onions, tomatoes, lettuce, house

dressing

Main Dishes

Winter vegetable quinoa (v) £16
Pesto, parmesan

Oven baked fillet of salmon £20
Garlic roasted new potatoes, green beans, cherry

tomatoes, lemon caper sauce

Pan seared chicken breast £20
Mashed potatoes, broccoli, carrots, rosemary sauce

Side Dishes £4.50
French fries
Green salad

Mashed potatoes
Mixed green vegetables

A discretionary service charge of 12.5% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present

and our menu descriptions do not include all ingredients.
If more information about allergens is required, please ask a member of the team.



DESSERT MENU
Selection of ice cream or sorbet £7

3 scoops

Grilled peaches £8
Coulis, raspberry sorbet

Chef's cheesecake £8
Served with sorbet


