
 
 

APPETISERS 
£3.85 per item 

 

Chicken & Ham Croquettes  –  Parmesan Custard Pot with anchovy toast  –  Italian Meatballs in Spicy Tomato Sauce  – 
Greek Salad with deep-fried Halloumi  –  Marinated Anchovies with beetroot  –  Devilled Chicken Livers  –   

Smoked Trout Paté –  Mini Salmon Cakes with béarnaise –Deep fried Whitebait with aioli –  Brochette of Cajun Chicken   
 

Charcuterie Plate (to share) – Selection of home-made Terrines, Serrano Ham, Lomo, Crudité salads & Pickles   £12.95 
 

STARTERS 
 

Today’s Home-made Soup with continental bread   £4.75 (v) 
Mediterranean Fish Soup with rouille and croûtes   £6.25 

Crayfish Cocktail   £5.75 
Twice-baked Gruyère Soufflé with cream and chives £6.25 (v) 

King Prawns, pan-fried in garlic & herb butter   £7.50 
Duo of Coarse Country Terrine and Fine Chicken Liver Paté   £6.50  

Crispy Pork Salad with mango & watercress   £6.25 
Our home-cured and Applewood-smoked Salmon with red onion & capers   £7.25 

 

LIGHT MEALS 
 

Rib-eye Steak Sandwich with mustard mayo & fried onions and French fries   £8.95 
Grilled Cajun Chicken Sandwich with avocado & tomato salsa and French fries   £7.75 

Goat’s Cheese and Pesto Filo Parcel with crudité salads   £9.50 (v) 
Breast of Cajun Chicken Salad with red peppers, avocado & soured cream   £10.75 
Home-made Spinach Gnocchi with mozzarella and tomato sauce   £9.95 / £5.50 (v) 

 

MAIN DISHES 
 

Salmon Fishcakes with wilted spinach & sorrel sauce   £10.95 / £5.75 
Braised Lamb Shank with creamed potato & carrots   £14.25 

Calves Liver with creamed potato, wilted spinach, red wine jus and crispy pancetta   £14.75 
Confit Leg of Duck ‘Bigarade’ with pommes croquettes and winter greens   £11.75 

Breast of Chicken roasted in lime butter with mango, mild curry sauce & basmati rice   £12.50 
Escalopes of Pork Fillet with free-range fried egg, caper butter & French fries   £11.95 

Braised Beef ‘Bourguignonne’ with parsley mashed potato   £11.75 
Open Ravioli with Roast Butternut squash, wild mushrooms and a sage beurre noisette  £11.50 (v) 

 

FROM THE GRILL 
 

Rump Steak   £12.50 
Rib-eye Steak   £16.50 

Fillet Steak   £21.50 
 

Served with Peppercorn sauce, Béarnaise sauce, Red wine jus or Garlic & Chilli butter & French fries, Creamed Potato or Dauphinoise Potato 
 

‘Surf & Turf’ - Rump Steak with King Prawns, Garlic & Chilli butter & French fries   £16.95 
 

Grilled Portobello Mushroom Burger with sweet red peppers, rocket, red onion & pesto served with French fries  £8.75 (v) 
 

Vintner Classic Burger – 100% ground prime cuts of British short-rib beef, fully garnished & served with French fries   £9.95 
Extra toppings   £1.00 each – Monterey Jack Cheese – Bacon – 

Avocado & Tomato Salsa – Garlic Mayo – Blue Cheese Mayo 
 

SIDE ORDERS 
 

Seasonal Vegetables  £3.00  -  House Salad  £2.50  -  French fries  £2.50  -  Creamed Potato  £3.00  -  Dauphinoise Potato  £3.00  - 
Garlic Focaccia Bread / with mozzarella  £3.00 / £4.00 (v)  -  Rocket & Parmesan Salad   £3.95  

 Selection of Continental Breads (v)  £2.25  
 

PUDDINGS 
 

Banoffee Pie   £5.50 
Iced Hazelnut Parfait   £5.50 

Lemon and Passion fruit ‘Mess’ £5.50 
Vanilla pod Crème Brûlée   £5.50 

Sticky Toffee Pudding with Vanilla Ice-Cream   £5.50 
Marbled Chocolate Mousse Cake with Amaretto Crème Anglaise   £5.50 

Today’s home-made Cheese cake    £5.50 
Selection of English Cheeses   £6.95 

 

A Service Charge of 10% will be added to parties of 8 or more.  All tips are shared equally among the staff each shift.  VAT included. 
(v)  Vegetarian (may contain animal rennet) 

All dishes may contain nuts or nut traces – please advise staff of any food allergies. Wherever possible, we buy from local suppliers. 
Where stated, meat weights are approximate & uncooked weights. NO MOBILE PHONES IN THE BAR & RESTAURANT PLEASE. 

FOR THE CHILDREN - £5.75 
 

Fishcake, fries & peas  -  Burger & fries  -  Sausage, mash & baked beans  -  Spinach Gnocchi with a creamy mushroom sauce  (v) 
Scoop of Ice-cream   £1.50 


