


starters/small plates 
3.50 each or 3 for 10.00 

selection of chef’s fresh baked focaccia with flavoured butter

seafood chowder gnocchi, crispy shallots, celery leaves (gf option) 

young buck blue cheese croquette, apple, walnut, red onion compote (gf option) 

portavogie prawns with chorizo and garlic butter, zac’s local sourdough (gf 
option) 

crispy thai beef, napa slaw, sriracha mayo, asian dressing (gf option) 

firecracker squid, salsa verde, lemon and garlic aioli (gf option) 

truffle mushroom arancini, tomato ragout, shaved parmesan  

ham hock crubeen, crispy hens egg, guinness mustard mayo 

crab and celeriac mayo, focaccia crostini, chilli jam (gf option) 

duck confit slider with spicy herb salad 

a la carte
liquid desserts  

espresso martini 6.25

black forest gateau martini 7.00

calypso coffee (tia maria) 5.00

irish coffee (whiskey) 5.00

bailey’s coffee (bailey’s) 5.00

italian coffee (sambuca) 5.00

french coffee (cointreau) 5.00

café royale (hennessy) 5.00

chambord cocoa 5.00

today’s freshly prepared soup with homemade breads 4.25



    main courses 

shellfish linguine, confit garlic, chardonnay cream, chilli lemon and 
parsley gremolata, toasted focaccia crumb 

14.95

horatio’s chargrilled hereford burger on a toasted brioche bun, vintage 
cheddar, bacon jam, pickled onion rings, truffle parmesan fries 

12.50

roasted duck breast, honey beetroot purée, pickled grapes, fondant 
potato, spiced confit leg spring roll, hazelnut crumb (gf option) 

16.95

chargrilled extra mature 10oz. sirloin steak, grilled field mushroom, 
thick cut triple cooked chips, watercress, and a choice of sauce (gf 
option) 

22.95

slow braised beef short rib, parsnip and potato puree, mushroom ragout, 
crispy shallots, horseradish crème fraiche (gf option) 

15.95

roasted supreme of chicken, pan-fried herb gnocchi, tender-stem 
broccoli, celeriac remoulade, crispy pancetta, jus (gf option) 

13.50

pan-fried monkfish, crushed comber potatoes, wilted spring greens, 
crispy free-range hens egg, tomato and shellfish bisque (gf option)

15.95

sides 
3.50 

sauces 
2.00

mash or champ cracked black pepper

triple cooked chips whipped garlic butter

chef’s mixed market salad young buck blue cheese cream

truffle parmesan fries

wilted spring greens

desserts  
5.50 

chocolate and hazelnut tart with salted caramel 

raspberry panna cotta, poached fruits, honeycomb (gf option) 

young buck blue cheese, biscuits, grape and port chutney (gf option) 

honey and orange semi-freddo with a shortbread crumble (gf option) 

chocolate brioche bread and butter pudding, vanilla custard, clotted cream  

meringue nests with peaches and cream (v/vg) 

banana ice cream with flaked almonds and dark chocolate (v/vg)



     starters 

beetroot carpaccio with orange and mustard vinaigrette, pomegranate 
seeds and rocket (vg) 

5.00

crispy vegetable tempura with thai dipping sauce (vg) 5.50

grilled halloumi and peach salad with toasted pine nuts (v) 5.50

vegan paté with local sourdough and pickled grapes (vg) 5.25

     mains 

pan-fried herb gnocchi with puy lentils, fresh basil and toasted pine 
nuts (vg) 

9.25

chestnut and mushroom ragout, sauté polenta, gremolata and rocket (vg) 9.95

sticky korean tofu, coriander rice and tender stem broccoli (vg) 9.25

young buck blue cheese and walnut linguine with leaves and pomegranate 
seeds (v)

10.95

vegan & vegetarian 
(v) - vegetarian / (vg) - vegan


