SLOW BRAISED BLADE OF BEEF 19

Bone marrow mashed potatoes, beef & onion
cassoulet served with rich red wine reduction

0 HOUR PORK BELLY 18

Butternut squash fondant, buttered cavolo
nero, baby carrots, cracking & pork jus

HONEY ROASTED DUCK BREAST 28

Duck fat croquette, roasted shallots,
blackberries & indulgent sherry reduction

MAPLE GLRZED GAMMON 18

Pan roasted with maple poached pineapple,
cider reduction and crispy potato rosti

TRI0 OF SEAFOOD LINGUINE 19
Hand rolled linguine with mussels, king
prawns & squid tossed in tomato, chilli

& chive sauce, served with garlic ciabatta

HALF BARBECUE CHICKEN 17
Smothered in our rich smoky BBQ sauce.
Chargrilled and served with house fries

& our homemade chipotle slaw

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES OR INTOLERANCES PRIOR TO ORDERING

A ELAT TRON T0 SHARE™

200z

Served with roasted vine tomatoes,
flat mushrooms, a selection of
blue cheese, peppercorn & red wine

100z SIRLOIN STERK 29

Served with homemade
chunky chips, flat mushroom
& roasted vine cherry tomatoes

GRILLED WATERMELON & FETA SALAD 19

Honey roasted vine tomatoes, fresh rocket,
radish & fragrant dill vinaigrette

BEER BATTERED COD & CHIPS 16

Served with minted mushy peas &
homemade tartar sauce and ketchup

SPINACH & SWEET POTATO RISOTTO 7

Served with garlic sourdough & rocket salad

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES OR INTOLERANCES PRIOR TO ORDERING



