
N I B B L E S

GORDAL OLIVES (vg)
5.0

TRUFFLE & PECORINO 
MIXED NUTS

5.0

SMOKED MACKEREL 
ARANCINI

Parmesan, chipotle aioli
7.0

WARM SOURDOUGH, 
Romesco dip (vg) 

5.0

SALT BEEF SCOTCH EGG
kimchi aioli

5.5

THAI PRAWN TOAST
7.0

Roast Jerusalem artichoke & mushroom soup, cep oil (vg) 

Mussels, sweet potato & spring onion chowder

Bresaola, pickles, celeriac slaw, sourdough 

Prawn & lobster cocktail

Potted duck & pistachio, orange marmalade, truffl  e butter, brioche

Seared scallops, smoked garlic & caper butter

Burrata, roast beetroot & orange, toasted hazelnuts, salted cracker (v) 

Crudités, cep oil vinaigrette, herb yoghurt (vg)

Smoked salmon, scotch apple pancakes, pickles

Crab thermidor tart, crispy kale 

7.0

9.5

8.7

8.5

10.2

11.0

10.2

8.5

9.7

10.5

17.5

17.0

14.5

17.5

18.0 

30.0

4.0

4.5

3.5

5.0

3.5 

4.5

4.5

5.0

17.5

15.0

19.0

17.0

14.5

18.5

Oysters

BUFFALO HOT SAUCE

MIGNONETTE SAUCE

SMOKED BACON JAM 

C O L C H E S T E R  R O C K  OY S T E R S
A R E  M E AT Y,  F I R M  A N D  C R E A M Y

W I T H  A  F R E S H  S W E E T TA S T E .

D R E S S E D  W I T H : 

S H A R E R S

S TA R T E R S

Charcuterie, mortadella, coppa, salami, mixed pickles, salted cracker

Served Hot - Oysters, Argentinian red shrimp, mussels, soft shell crab, 
warm sourdough, anchovy butter

Served Cold - Oysters, Argentinian red shrimp, gin cured salmon, potted 
prawns, warm sourdough, anchovy butter

16.5

70.0

70.0

3.5 EACH

Fish & chips, pea liquor, tartare sauce, aged salt & vinegar chips 

Tandoori mutton pie, sa� ron crushed potatoes, mint yoghurt 

Chicken arrabbiata, linguini, fresh basil

Roast salmon chop, fennel relish, smoked mussels, dill cream 

Maple glazed porchetta, smoked garlic potato, pu� ed crackling,
apple gravy

Rib-eye steak, beef dripping chips, roast shallot, truffl  e butter

Classic fi sh pie, boiled egg, samphire, mixed greens 

Roast squash gnocchi, chestnuts, sage, toasted seeds (vg)

Crab, scallop & sorrel lasagne, watercress velouté, Berkswell cheese 

Aged fl ank burger, red Leicester, bread & butter pickles, Old Bay® fries

Potato & beetroot curry, candied cashews, coconut rice, kale pakora (vg)

Pan-fried sea bass fi llet, new potatoes, chorizo, spinach, lemon dressing 

M A I N S

Beef dripping chips 

Bone marrow mash & gravy 

Tomatoes, giant couscous, lemon oil (vg) 

Truffl  e caulifl ower cheese (v) 

Old Bay® fries (vg) 

Mixed kale & harissa (vg) 

Warm potato salad, smoked bacon 

Creamed spinach (v) 

S I D E S

A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  A  D A Y .

Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team for more information.

S C A N  T H E  Q R

for allergen & kcal info.

Chilled On Ice

7.0

7.0

7.0

7.0

7.5

2.5

11.5

D E S S E R T S
Sticky to� ee pudding, butterscotch sauce, clotted cream ice cream (v) 

Roast plum pavlova, honey, mascarpone cream (v) 

Lemon panna cotta, Earl grey poached pear, ginger snap biscuits (v)

Chocolate mousse, cherries, cocoa nib crisp (vg)

To� ee apple sundae, vanilla ice cream, salted maple caramel (v) 

Selection of ice cream & sorbets (v) 

Seasonal cheese board, spiced pear chutney, truffl  e honey,
salted cracker 

SET MENU - 2 COURSES FOR £20 - 3 COURSES FOR £25
Monday to Saturday 12-7pm

Dishes shown with an anchor are included in the set menu o� er -


