
VE - Vegan

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, 
who will be delighted to assist.  All prices are inclusive of VAT.  A discretionary 12.5% gratuity is added to the bill and 

divided between all staff, independently from the business.

midweek menu

nibbles   
Smoked Almonds £5 Green Olives £6 Grilled Focaccia £9

Starters
Parma Ham Salad

torn mozzarella, 
peach, basil 

Pea & Courgette Soup (VE) 
focaccia crisp

Chicken Liver Parfait 
toasted brioche, 

kumquat marmalade 

x3 South Coast Scallops (£5 supp.) 
baked in the shell, 

garlic butter, herb crumb

Prawn & Crayfish Cocktail (£3 supp.) 
Marie Rose, avocado, 

gem lettuce

Mains
Harissa Eggplant (VE) 

pomegranate couscous, 
sweet pepper

Pan Roast Chicken  
broccolini, sautee potatoes, 

lobster sauce

Plaice Fillets 
zucchini, 

Champagne sauce  

Cioppino Fish Stew (£5 supp.) 
rich tomato, mixed shellfish, 

saffron aioli

Hanger Steak (£5 supp.) 
green peppercorn sauce, 

fries 

SWEETS
Dark Chocolate Mousse Ice Cream & Summer Berries Mango Eaton Mess (VE)

Sides
Broccolini £8 

chilli, garlic, almond
Fries £6

add parmesan & truffle oil £2
Baby Potatoes £6 

mint

Isle of Wight Tomatoes £7 
red onion, salsa verde

Green Leaf Salad £6 
sherry vinaigrette

2 Courses £24 | 3 Courses £29

S ‘n’ P Calamari £12 Tempura Prawns £10




