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while you wait, grazing menu

A la Carte Menu

 ALLERGENS NOTICE. Please let your server know of any allergies or intolerances you have before you order. 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; however, they are very fast environments so we cannot guarantee the total absence of allergens when 

preparing dishes. If you need any more information please ask one of our team members.

Starters

Chef's Homemade Soup of the Day £5.25  
Ask your server for our homemade soup of 
the day. Served with warm rustic bread

Calamari £7.95 
Deep-fried squid in a crispy batter, garlic alioli & lemon

Crispy Chicken Wings (Pot) £6.95  

 (Bowl) £11.95  
Free-range chicken wings served in a sticky Tennessee 
sauce with a blue cheese sauce side. Like it hot? 
Change the sauce to our buffalo hot sauce!

Pan Fried Wild Scallops £10.95 
With black pudding, crispy bacon & pea purée 

 Confit Cherry Tomato Bruschetta with Feta £6.25 
Toasted sourdough bread topped with 
confit cherry tomato & feta cheese

Sizzling King Prawns & Chorizo £10.95  
King prawns & chorizo in a garlic-
chili olive oil, with rustic bread

Chicken Liver Pâté £6.95 
Smooth chicken liver pâté, served with a 
sweet onion chutney and rustic bread

Moules Marinière £8.95 
Rope grown mussels in a white wine, parsley, shallot 
cream sauce, served with warm rustic bread 

Teriyaki Crispy Pork £6.95 
Belly of pork in a teriyaki glaze, topped 
with spring onions & chilli

 Mixed Marinated Italian Olives £4.95 

Add Greek feta £0.95

 Warmed Rustic Bread Board with 

Balsamic Olive Oil £5.95

 Halloumi Sticks & Sweet Chilli £5.95

 Hummus With a Chilli Oil and Bread £4.95

Honey Glazed Chorizo £6.25

Rolled Pork Belly £16.95  
Stuffed pork belly with pork crackling, creamy mash, 
tenderstem broccoli and an apple and onion jus

Signature Fish & Chips £14.95 
Golden beer-battered fresh catch fish, with 
thick cut chips, pea puree & tartar sauce 

Lamb Shank Tagine £17.95 
Slow cooked lamb shank in a rich sauce, with sweet 
potato, apricots, almonds, courgettes, aubergines & 
tomatoes, served with Moroccan spiced potatoes

Chicken Huntsman £13.95 
Chicken breast, maple bacon, Monterey jack cheese with a 
sticky BBQ glaze, served with thick cut chips & house slaw

The Ultimate Rack of Ribs £17.95 
Rack of ribs smothered in a honey BBQ sauce, 
tender to the bone! Served with thick cut 
chips, corn on the cob & house slaw

Beef Wellington £28.95 
Tender medium rare beef Wellington, served 
with red wine jus, dauphinoise potatoes, 
honied carrots & spring vegetables

Chef’s Homemade Pie £13.95 
Premium homemade pie in a shortcrust pastry, served 
with either creamy mash or chips, sautéed spring 
greens & gravy. Please ask your server for more info

House Specials

Platters to Share

Market Fresh Fish

House Platter (2-3 persons) £29.95  

A selection of our finest starters; teriyaki pork belly, 
king prawns & chorizo, pâté, halloumi sticks, chicken 
wings, hummus & a selection of rustic bread

 Baked Camembert  £12.95 
With honey, rosemary & garlic cloves served with rustic 
bread croûtes, homemade red onion chutney & celery

Antipasti Board £17.95 
A selection of cured meats, grilled chorizo, chicken pâté, 
marinated Italian olives & Greek feta with rustic bread

Panfried Seabass £17.95 
Panfried seabass served with a white wine sauce, 
crushed new potatoes & spring green veg

Spicy Seafood Tagliatelle £18.95 
Tagliatelle, scallops, prawns & mussels 
tossed in a fresh cherry tomato sauce with 
crushed chillies, garlic & olive oil 

Moules Marinière £16.95 

Rope grown mussels in a white wine & shallot 
sauce, skinny fries & rustic bread

Lemon Salmon £17.95 
Salmon fillet, served with crushed potatoes, 
crisp green beans & fresh lemon sauce

Our fish & seafood is supplied from a family fish monger who 
always sources sustainable & seasonally to guarantee the 

freshest fish & quality seafood whilst protecting our oceans.

Sides & Extras
Hunter's Chips  £4.95  
Thick cut chips mothered in 
a hickory BBQ sauce, bacon 
bits & cheddar cheese

 Mixed Salad £3.95 
With dressing

 Hand Battered  
Onion Rings  £3.95

 Thick Cut Chips £3.45

 Creamy Mash Potatoes £3.45

 Seasonal Spring Greens £3.95

 Garlic Bread w/Cheese £3.95

 Garden Peas or Beans £1.95

 Buffalo Chips £4.95 
Thick cut chips topped 
 with buffalo sauce, 
jalapeños & cheese

 Halloumi Fries  £5.95 
With sweet chilli sauce

 Truffle Chips  
with Parmesan  £3.95

 Skinny Fries £3.45

 House Slaw  £3.45

 Extra Bread £1.95

 Buttered Corn 
on the Cob £1.95

Country Dining  
Roasted Chicken

- Spicy Buffalo -Wild mushroom - Tennessee BBQ

Burgers

Salads

Steaks

Buffalo Burger 14.95 
Chilli jack cheese, buffalo 

sauce & jalapeños

Black & blue burger 14.95 
Topped with blue cheese 
& grilled flat mushroom

The Classic 12.95 

Two layers of melted 
cheddar cheese, crisp 
lettuce, sliced tomato

Smokey Joe 14.95 
Monterey jack cheese, 

smoked bacon, & BBQ sauce

The Royal 14.95 
Creamy melted brie, 
bacon & homemade 
red onion chutney

The California 14.95 
Homemade guacamole, 
halloumi, crispy onions

All burgers are served in toasted brioche buns, with pickled 
gherkin, crisp lettuce, red onions & beef tomatoes, burger sauce, 

side of slaw & your choice of skinny fries or thick cut chips.

Greek Salad  £13.95 
Greek feta cheese, olives, lettuce, cucumber, cherry 
tomatoes, red onion. Served with Greek dressing

Caesar Salad  £13.95 
Crisp romaine lettuce, crispy bacon, boiled egg, anchovies, 
homemade croutons, Caesar dressing & parmesan cheese

The California Salad £13.95 
Smashed avocado, halloumi, cherry tomatoes , onions , 
cucumber and mixed leaves with a honey mayo dressing

We source our 28-day dry aged prime cuts from our master 
butcher to ensure every bite is full of flavour & tenderness. All our 
steaks are topped with homemade crispy onions, seasoned butter, 

served with grilled mushroom, tomato & thick cut chips.

Sirloin 10 oz  
£21.95 

Fillet 8 oz  
£26.95

Rump Steak 8 oz 
£17.95

(For more information, please ask your server if there’s any allergen requirements)

Sauces £2.95

• Blue Cheese
• Green Peppercorn

• Garlic Herb Butter
• Creamy Mushroom 

Why not add:
•  Homemade Onion Rings £3.95

• Fresh Scallops £5.95

• King Prawns £5.95

The ultimate Henry Burger £23.95 
Two beef patties, grilled chicken breast, gammon, bacon, 

melted mature cheddar & double American cheese, 
mushroom, crispy onions, fried egg, pickles, tomato & 
our house burger sauce. A monarch of a burger! Served 

with skinny fries, onion rings & homemade slaw

Donating £1 of each burger to 
the Henry Allen foundation

Meat in the Middle
Ribeye on the Bone 24 oz 

Sharing -2 persons 

£59.95

Served with thick cut chips, grilled 
mushroom & tomatoes, onion rings & 
buttered greens. Choose two sauces.

Add chicken or falafel £1.50
 Add salmon £3.00

Choose your patty:
•Signature Dry 

Aged Beef 
•Free-range 

Buttermilk Chicken 
•  Veggie

Double up any patty for extra £3

£16.95 

Half roasted chicken served with chips  or creamy mash and 
seasonal vegetables or salad. With your choice of sauce:
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