Tempura Oysters 3 for £12.95
Fresh oysters in a |ig|'1+ tempura batter
with dark soy, honey, chilli & teriyaki sauce
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Premium oysters, sourced from local and native waters.

Seasonal Market Fresh Oysters

6 Oysters £19.95 | 12 Oysters £34.95
Garnish  Shallot & Caper Dressing | Bloody Mary

STARTERS

Bubble & Squeak £9.95
Fresh asparagus, poached egg, béarnaise sauce
Duck Liver Parfait £9.95

Orange marmalade chuiney, melba toast, foie gras butter

Pork Cheek Croquette £11.95
Dijon, mayonnaise, cornichons
Pan-fried Scallops £13.95

Sweetcomn salsa, sweefcorn puree, seaweed crisps

Lamb Rump £29.95
New potatoes, baby onions, minfed pea puree,

lamb shank bon—bon, minted lamb jus

120z Pork Chop £24.95
120z bone-in, tender stem broccoli,

sweet potato fondant, Aspalls cider jus

King Prawn & Crab Linguine £24.95
White wine, chilli, garlic & parsley butter

Teriyaki & Sesame Sticky Ribs £27.95
Honey, SOy, Jreriyaki and red chilli g|aze,

sesame seeds, house slaw, seasoned fries

Moules Frites £21.95
White wine gar|ic cream, onions, frites, rustic bread

Bloody Mary Risotto £20.95

\ Vodka, heirloom tomatoes, peas, ce|ery & Tabasco

-MAINS-

Salt & Pepper Squid £10.95
Squid ink alioli, charred citrus

Ham Hock & Pea Mint Soup \ £8.95
Herb oil, warm crusty bagueHe

Torched Mackerel £11.95
Beetroot emulsion, pickled beetroot, crispy rice noodles

Prawn Cocktail £10.95

Olive oil crostini, lobster je”y, Marie Rose sauce

Butternut Squash Wellington
Curried butternut squash lentil & almond,
served with mash, seasonal veg & curry sauce
Parmesan Chicken

Breaded chicken esca|0pe, truffle {ries,
tender stem broccoli, creamy parmesan sauce
Pan Fried Halibut

Celeriac mash, confit {enne|, cider & musse
cream sauce, tempura samphire

Fish & Chips

Pilsner batted cod, chunky chips, crushed
minted peas, lemon weo|ge, tartar sauce

Pan Fried Duck Breast

Five spice pomme anna, sautéed paL( choi,

confit duck leg croquette, plum & ginger puree

£19.95

£19.95

£28.95

£19.95

£2793

Freshly sourced seatood from our daily supplie

Dressed crab, lobster, oysters, mussels, crevette prawns |

SHARERS
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Seafood Platter For Two £99
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210z Chateaubriand For Two £59.95

Served with garlic butter, thick cut chips, mushroom ketchup, garlic

butter, tomato salad. With Peppercorn and Béarnaise sauces

.STEAKS.

Vegan Auvailable

Starter £9.95 | Main £16.95 All steaks are served with garlic butter, thick cut chips, B U R G E R S
mushroom ketchup, garlic butter & tomato salad. £19.95
Greek with Couscous Salad
ARl i ; All our burgers are served in a brioche
Hummus tzatziki, gn”ed pitta, 80z Flat Iron (MR) 100z Riloeye (M) 8oz Fillet (R) b ith fri dh |
crumbled feta, mint dressing £21.95 £2895 £32.95 un with fries and house slaw.
Crispy Confit Duck & Watermelon Salad
Wakame, pomegranate, spring SIDES SAUCES jhe HnchprEurag:
o & : il o|’ . £8.95 £3.95 Smoked app|e wood cheese, smoked
onion & chilli, sesame dressing : .
Panfried King Prawn & Chorizo Salad Half Butter Poached | Five Garlic Butter - Peppercorn bacon, American style house relish
Sweefcorn salsa, lemon vinaigrette Lobster Tail King Prawns - Béarnaise The Curried-Buttermilk Burger
Tikka buttermilk chicken, spiced Indian
o @S I D E S o s|aw, mango mayonnaise, onion Hﬁaji
T £y The Halo Burger
Skinny Fries Buttered Greens Celeriac Mash with Truffle & BeyBndiNicat blent leased mahicd Ladid
Garlic Bread House Crispy Onions Parmesan Fries relish, lettuce, tomato, house burger sauce
Chunky Chips Salad Mozzarella & Tomato Salad Chilli & Garlic Pak Choi

Please let us know of any allergies or intolerances you have before ordering. Allergen information by dish is contained in our allergen menu, which is

available upon request. Our kitchens operate with standards and procedures to address the risks of cross-contamination, but are very fast environ-

ments, so we cannot guarantee the total absence of allergens when preparing dishes. If you need more information, ask one of our feam members.




