
Chilli salt & pepper squid  8.5
Crispy fried squid tossed in chilli, salt and cracked pepper 
with confit garlic aioli & charred lime.

Hot honey baked Camembert 9
Golden whole baked camembert drizzled with hot honey, 
thyme & black pepper served with warm ciabatta. ( V )

Posh prawn Cocktail   11
Old-school with a fresh twist. British crab & prawns in 
a zingy citrus Marie Rose sauce, with ciabatta crisps. 

Chicken liver parfait   8
Balsamic onion confit, cornichons with toasted ciabatta.

White chocolate & pistachio mini donuts    8.25
With coconut ice cream.

Back to front baked vanilla cheesecake  8
A twist on the classic - rich, smooth vanilla cheesecake 
baked without a base, topped with a Biscoff drizzle & 
chocolate tiffin, served with a scoop of ice cream.

Sticky Toffee Pudding    8
With a rich salted toffee sauce & vanilla bean ice cream. 

Retro Knickerbocker  7.5
Mixed berry compote, layered with shortbread, ice-
cream, fresh fruit, cream, toasted marshmallows & 
almonds.

Drunken Mussels    20
A kilo of mussels steamed in cider, bacon & shallots 
finished with cream and served with skin-on chips & 
crusty bread.

Steak burger    17.5
Prime beef patty with smoked streaky bacon, aged cheddar, 
tomato, lettuce, pickles & our signature house relish in a 
toasted seeded bun with a side of skin-on chips.

Swap the steak burger for a plant-based patty (VG)

penang curry    17.5
Aromatic coconut curry with crispy tofu, cauliflower, 
green beans, mangetout & peppers served with sticky 
rice, red pepper chutney & crisp poppadom. (VG)

Black lobster & crab ravioloni    20
Handmade crab and lobster filled pasta with a
lemon butter sauce, tomato salsa, garnished
with king prawns & Italian hard cheese. 

salmon poke bowl    19
Avocado, pickled onions, apple, wakame sesame seaweed, 
cucumber, beetroot, carrot, edamame, ginger, furikake & 
tricolour quinoa.

Swap the salmon for Superfood Falafel (VG)

Fish & chips    18
Crispy beer-battered catch of the day, served with
skin-on chips, mushy peas, house tartare sauce &
a wedge of lemon.

Swap the fish for battered Tofish (VG)

Steak Frites 12.50
Butcher’s cut steak, cooked pink or well done, topped with steakhouse butter

skin-on chips and rocket garnish.

Sauces: Peppercorn sauce 3.5   Lobster butter 3.5   Blue cheese 3.5   Béarnaise Sauce 3.5

SIDES
BUTTERFLY KING 

PRAWNS    4.5 
CHILLI & GARLIC 

TENDERSTEM BROCCOLI    5
ONION RINGS    5

Moorish
olives   

With sundried tomatoes 
& Italian herbs

4.75

basket 
of bread   

Warm French baguette 
& salted butter

5


