Starters

Homemade soup of the day with fresh bread £4

Rosemary seared pigeon breast with home preserved beetroot chutney  £5

Chicken liver pate with balsamic roasted shallots and toasted herb
bread made in our kitchen £5

Hot smoked salmon and dressed leaf tart with cream cheese and

cucumber relish £6
Goats’ cheese risotto balls with slow dried tomatoes £4
Chorizo and feta cheese salad with rocket and ruby chard £5

Bread and olives marinated in rosemary and garlic are served with all starters.

For those saving themselves for a pudding,
Basket of bread with marinated olives £2

Warm pitta bread with hummus £2

Please note that we do not serve fast food, just food as fast as we can. All our dishes are prepared with fresh ingredients
and will therefore take time to cook. If time is an issue, please inform our staff. To the best of our knowledge, none of our
dishes contain GM food. If you have any allergies, please let our staff know. Gratuities are left at your discretion. If you
hear screams from the kitchen, it’s only chef Steven Cannell visiting the dark side.
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