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PEA RISOTTO 8.95
Mushy green peas, white wine, parmesan cheese, 
Herb rocket leaves

MUSHROOM & CHICKEN 12.95
Mushroom, white wine, parmesan cheese and 
Grilled chicken breast

SEAFOOD risotto 14.95
Asparagus, prawns, calamari, mussels & clams
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TOMATO AND BASIL 8.95 
Linguine, tomato and basil  

SEAFOOD 14.95
Tomato basil sauce, clams, mussels, prawns, white 
wine & parmesan cheese

MUSHROOM & CHICKEN 12.95
Creamy garlic sauce, mushroom, herb chicken breast
drizzled with truffle oil
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FISH & CHIPS 14.95
Minted pea puree, gravy, fries & tartar sauce
HOMEMADE FISH CAKE 15.99
Salmon, mashed potato, dill, rocket, poached egg
hollandaise sauce
MONK FISH MOQUECA 19.95
coconut enriched curry, chilli, coriander. Served with 
steamed rice
TERIYAKI SALMON STEAK 18.95
Asian style noodles, mix pepper, bok choi coriander, 
& cumin pickled onion 
PAN FRIED SEA BASS FILLETS 20.75
Pea minted puree with chorizo, baby potatoes and pea shoots
WHOLE SEA BASS 19.75
Tomato sauce, garlic, parsley, olive, ciabatta bread and chips
SEARED TUNA 19.95
Mixed peppers, kale, asparagus, Quinoa, coriander, 
noucham dressing
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GRILLED LOBSTER 32.95
Whole lobster,seasonal vegetables, garlic butter, 
roast baby potatoes

LOBSTER THERMIDOR 32.95
Whole lobster gratin, Shiitake mushroom, mustard, parmesan, 
white wine, fries

WHOLE LOBSTER  31.95
Stir fried lobster, ginger, garlic, chilli, coriander, soy sauce, fries

STIR-FRIED CRAB 21.95
Ginger, garlic, chilli, coriander, soy sauce, fries
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STEAMED RICE  2.95
MASHED POTATO 3.50
CHIPS 3.99
CHUNKY CHIPS 3.99
SWEET POTATO CHIPS 4.95
PARSLEY POTATO  4.95
MARINATED PITTED OLIVES  4.95
SOYA GARLIC GREENS  5.99
Tender stem broccoli, fine beans, kale
TRUFFLE & PARMESAN FRIES 4.99
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HERB CHICKEN 12.95
Baby potatoes, seasonal vegetables
BUTTERMILK  MARINATED CHICKEN 13.35
Spiced fried chicken breast, asian slaw & fries
CRISPY PORK SKEWERS 15.99
Salt and pepper pork, red pepper, green pepper, honey 
mustard glaze, fries 
CHICKEN CHORIZO SKEWERS 15.99
Chicken, chorizo, red pepper, green pepper, sweet chilli
glaze, fries
CHILLI CON CARNE 15.99
Spiced chilli beef, sour cream, pickled onion & steamed rice
ROASTED HALF CHICKEN 16.95
Roasted half chicken with devil sauce & roasted vegetables
LAMB CHOPS  19.99
Marinated lamb chops, mint yogurt sauce & chips
GRILLED SIRLOIN STEAK 21.95
Grilled sirloin steak, pepper corn sauce, sautéed cherry tomatoes
& fries
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PANKO FRIED HALLOUMI BURGER  10.95
halloumi cheese, gem lettuce, siracha mayo, 
red onion, tomato & chips

FISH FINGER SANDWICH  10.95
Cod fish, Gem lettuce, caramalised onion, tarragon sauce
fries

HOMEMADE BEEF BURGER  10.95
Gem lettuce, caramalised onion, tomato, asian slaw

BUTTERMILLK MARINATED CHICKEN BURGER 12.95
Gem lettuce, caramalised onion, tomato, asian slaw

BEYOND MEAT  14.95
Vegan brioche bun, vegan mayo, tomato, onion,
vegan cheese & chips
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ICE CREAM £4.95
Vanilla | Chocolate | Bubblegum | Candy Floss

CRÈME BRÛLÉE (Gluten-free)  £4.95
Our golden silky and smooth dessert made of
perfect custard wobble and crisp caramel topping. 

LEMON POSSET  £5.95
Cream, lemon juice & zest.

CHEESECAKE £6.95

GLUTEN FREE CHOCOLATE BROWNIES £6.95
Served with vanilla ice cream

Add cheese 75p
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HOUSE SALAD  3.95
Mixed leaves, cherry tomato, cucumber, 
fine beans topped with house dressing
BREADS    
Extra virgin olive oil, balsamic, garlic butter 4.95

HOUMOUS  4.95
Crispy chick peas, pomegranate & pita bread.

CEASER SALAD                         chicken 8.99 prawns 10.50
Gem lettuce, anchovies, garlic croutons and parmesan 

CRAY FISH SALAD 8.50
mix lettuce, red onion, cherry tomato, cucumber, 
Pomegranate, cray fish, cucumber mint dressing

PRAWN COCKTAIL  9.95
Gem lettuce, shrimps, cocktail sauce, boiled egg

SPICY TUNA TARTER  8.25
Avocado, fresh tuna saku, kimchi sauce. 
Gem lettuce, mooli and dry chilli

CHICKEN BITES 6.95
Coated chipotle chilli jam chicken, parsley

POPCORN 6.95
Chicken cubes, lime mayo

CHILLI SQUID 7.95
Spicy vinegar, fresh chilli & coriander

CALAMARI 7.95
Squid, garlic aoili, yuzu lemon

COCONUT PRAWN 8.50
Tiger prawns, desiccated coconuts, mango, 
pineapple chutney with pink salt.

PRAWN GYOZA 8.95
Steamed prawn dumplings, pounzu sauce

FISH FINGER 8.95
Cod fish, yuzu lemon, tartar sauce

MUSSELS 8.95
Mussels, white wine, garlic butter & cream

PRAWN /CHICKEN TACOS        chicken 7.50 prawn 9.95
Tortilla, gem lettuce, pickled red onion & sour cream

SPICED MARINATED KING PRAWN   10.95
Mint coriander sauce, king prawns, kuchamber 
salad, yuzu lemon, mint yogurt sauce

PAN SEARED SCALLOP 11.95
Pesto, mixed pepper tarter, chilli, lime & leek compot

OYSTERS                                          6pc 25.00 12pc 40.00
ponzu sauce, yuzu lemon

Food Allergy Notice
Please speak to a member of staff for all our allergen information. It’s easy to filter out dishes containing any of the 14 major allergens and is always kept up to date. Our food and drinks are prepared in food areas where cross-contamination may occur and 
our menu descriptions do not include all ingredients. If you have any questions, allergies or intolerances, or need help accessing our allergen information, please let us know before ordering.
(   ) = Made with vegetarian ingredients | (    ) = made with vegan ingredients | (   ) = chilli
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GRILLED LOBSTER PLATTER/SHARING for two 69.50
Lobster, king prawns, squid, whole sea bass, whole crab, 
mussels, clams, corn on the cob, roasted vegetables
tomato sauce, lemon butter sauce, fries

GRILLED MIX SEAFOOD PLATTER/SHARING for two 49.95
King prawns, squid, whole sea bass, whole crab, mussels, 
clams, corn on the cob, roasted vegetables, tomato sauce,
lemon butter sauce, fries

AQUA POD


