
 
 
  
 
 
 

 
 
 
 
 
 

Starter Menu 
Noon to 8:30pm   

 
_______________________________________________________________________________________ 

Aperitifs  150ml 

Crémant de Limoux - Domaine J Laurens - France - a serious alternative to Champagne! 9 

Prosecco Rosé - Italy 8 

_______________________________________________________________________________________ 

Nibbles 

    Sherry & honey                Cauliflower cheese                Halloumi fries,                Focaccia, olive oil &   
   glazed chorizo  8             croquettes, chilli jam 8          chilli dip (gf, v)  9           balsamic, olives, (vn)  9 
______________________________________________________________________________________ 
 8 
  
 
To Start 

Chef’s homemade Soup of the Day, warm bread (vo, gfo) 9 

Smoked chicken & pork terrine, pistachio, pickled vegetables, whole grain mustard, sourdough  10 

Baked King prawns in chilli & garlic butter, crusty ciabatta 11 

Brie & cranberry arancini, bacon jam, aged parmesan (vo, gfo) 10 

Vegetable samosa, coconut yoghurt, mango and chilli jam (vn)(gf)  9 

Tempura crispy chilli chicken, soy, chilli & sesame dressing, crispy kale, lime (gf, vo) 10 

______________________________________________________________________________________  
 
  

Our Chefs will adapt dishes to suit your dietary requirements where possible 
(v) vegetarian     (vo) vegetarian option     (vn) vegan     (gf) gluten free     (gfa) gluten free option   

 


