
Steak Sandwich & Bernaise          16.00

Battered Fish, Peas & Tartare Sauce       14.00

All served with chips

Add a glass of 

125ml  
Valdo Prosecco, Valdobbiadene, Italy                                                          9.00 
Forget Brimont Brut, NV, Champagne, France                                                         16.00 

175ml
Domaine des Lauriers, Picpoul de Pinet, Languedoc                                                     8.75
Klet Brda, Pinot Grigio, Slovenia                                                           8.00
Heart of Stone, Sauvignon Blanc, Marlborough, N Z                                                     8.75
Carmele Recas, Orange Natural Wine, Romania                                                           8.50
Domaine Gulliaman, Cabernet Sauv, Cotes de Gascogne                                           7.25
Vina Bujanda, Crianza, Rioja, Spain                                                                        8.75
Elsa Bianchi, Malbec Argentina                                                                       8.50

See our full drinks list for Cocktails and more

(n) Contains Nuts, (v) Vegeterian, (ve) Vegan, (va) Vegan Alternative, (df) Dairy Free.
Please inform your server of any dietary requirements we should be aware of.
A discretionary 10% service charge will automatically be added to all bills.
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