
RE-EST 2017

H O N E Y  &  S E S A M E  G L A Z E D  C H O R I Z O  -  £ 6
Fresh chorizo roasted and glazed with honey, chilli & toasted sesame.

L E M O N  &  C H I V E  H U M M U S  -  £ 5 . 5 0  ( V G ) ( G F A )
Lemon hummus with roasted chickpeas & fried tortillas.

H A L L O U M I  F R I E S  -  £ 7 . 5 0  ( V )
Fried halloumi with chilli glaze & garlic mayonnaise.

D E E P  F R I E D  B R I E  -  £ 8  ( V ) ( N )
Crunchy nut cornflake coated brie with redcurrant sauce.

NIBBLES & STARTERS

O L I V E S  -  £ 4  ( V G ) ( G F )
Please ask your server for this week's selection.

EST 1966 

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan | (GF) - Gluten Free | (GFA) - Available Gluten Free. Please speak to your server to advise them of any further dietary or allergen requirements.

All made fresh daily by our team  and the perfect start to your meal.

B U R R A T A  -  £ 8  ( V ) ( N ) ( G F A )
San Marzano tomato salad, basil, pine nut pesto

& aged balsamic.

K I N G  P R A W N S  -  £ 9  ( P )
Panko & sesame crispy King prawns, chilli and garlic aioli.

S T E A K  T A R T A R E  -  £ 1 4  ( G F A )
Dry aged beef fillet, Arlington egg yolk, capers, dijon 

mustard & paprika croutes.

M O U L E S  M A R I N I E R E  -  £ 1 0  ( G F A )
500g fresh mussels, white wine garlic cream with thyme

& parsley served with toasted ciabatta.

S E A R E D  S E S A M E  T U N A  -  £ 1 3  ( P )
Sashimi grade tuna, Asian slaw, wasabi mayonnaise 

& homemade prawn toast.

B R E A D  &  P E S T O  -  £ 5  ( V G ) ( N ) ( G F A )
Toasted ciabatta brushed with fresh garlic & olive oil 

served with basil & pine nut pesto.

G A R L I C  F L A T  B R E A D  -  £ 7  ( V G ) ( G F A )
Home made & hand stretched pizza dough topped with 

roast garlic oil and topped with fresh parsley.

K I N G  S C A L L O P S  &  B L A C K  P U D D I N G  -  £ 1 3
Black pudding, apple & celeriac puree, vanilla & truffle.

S A L T  &  P E P P E R  S Q U I D  -  £ 1 0  ( P )
Crispy fried calamari, sriracha glaze, chilli & garlic aioli.

C H I C K E N  P A R F A I T  -  £ 8  ( G F A )
Chicken liver parfait, port & onion jam, radish salad 

and toasted sourdough.

B R E A K F A S T  S T A C K  -  £ 1 2  ( G F A )
Sausage, bacon, hash brown, tomato, red onion, 

melted cheese & fruity sauce.

H A L L O U M I  &  H A S H  B R O W N  -  £ 1 2  ( V ) ( N ) ( G F A )
Halloumi, hash browns, melted cheese, pesto, sriracha

mayonnaise, tomato, red onion & iceberg lettuce.

SANDWICHES & SALADS

S M O K E D  S A L M O N ,  C R E A M
C H E E S E  &  A V O C A D O  -  £ 1 0  ( G F A )
Toasted ciabatta, lemon & chive cream cheese

& iceberg lettuce.

Available daily until 3pm.

C H I C K E N  C A E S A R  -  £ 1 2  ( G F A )
Honey glazed & grilled chicken, garlic aioli, parmesan 

& gem lettuce in a toasted ciabatta.

M O Z Z A R E L L A  &  T O M A T O  -  £ 1 1  ( V ) ( G F A )
Buffalo mozzarella, tomato, red onion jam 

& garlic aioli on toasted ciabatta.

C A P R I C O S S A  -  £ 1 2  ( V ) ( G F A )

PIZZAS

' N D U J A  -  £ 1 4
Tomato base, fior di latte, 'Nduja Calabrese, roasted

peppers & broccoli and toasted ground fennel.

Our special recipe dough is hand stretched to 12" to ensure the
highest quality pizza . All are available as a calzone. 

Tomato base, fior di latte, nocellara olives, artichoke
hearts, wild mushroom, oregano & basil.

T R U F F L E  -  £ 1 4  ( V ) ( G F A )
Tomato, cream and ricotta base, chestnut

mushrooms, black truffle & mozzarella.

M A R G H E R I T A  -  £ 1 2  ( V ) ( G F A )
Tomato base, fior di latte, basil, Parmigiano Reggiano. 

P E S T O  C R E A M  -  £ 1 2  ( V ) ( N ) ( G F A )
Cream and ricotta base, basil pesto, spiced roasted

aubergine and courgette, cherry tomatoes. 

P E P P E R O N I  -  £ 1 3
 Tomato base, fior di latte, spinach pepperoni, hot honey 

and black seasame.

H A R I S S A  C H I C K E N  -  £ 1 6  ( G F A )

S A L T - A G E D  8 O Z  L A M B  R U M P  -  £ 2 4  ( N ) ( G F )
Truffle mash, petit pois & pine nut pesto cream with fresh mint. 

MAIN COURSES

C O N F I T  D U C K  L E G  -  £ 1 8
Chorizo, red wine & butterbean cassoulet, confit

tomato, aged Parmesan & crème fraiche.

Fresh homemade food from farm to plate every time.

Toasted almonds, roasted red peppers, pomegranate, Israeli
large pearl cous cous with lemon and coriander cream.

M A P L E  G L A Z E D  G A M M O N  -  £ 1 5  ( G F A )
10oz saddleback gammon, fried Arlington egg, 

chargrilled pineapple & fries.

P A N - F R I E D  S E A B A S S  -  £ 2 0  ( G F )
Garlic & thyme mash, King prawn & dill cream sauce.

M A C A R O N I  C H E E S E  &  
B A S I L  P E S T O  G R A T I N  -  £ 1 4  ( V ) ( N ) ( G F A )

Sun blushed tomato, & pesto macaroni, Mediterranean
vegetable ragu, basil cream and gratinated mozzerella.

T R U F F L E  C H E E S E  &  L E E K  T A R T  -  £ 1 5  ( V )
Short crust base, puff pastry top, Fountains Gold cheddar,

creamed leeks, rocket & watercress salad.

V E G G I E  C H E E S E  B U R G E R  -  £ 1 5  ( V G ) ( G F A )
Moving mountains burger, vegan cheese, American mustard,

pickles, red onion & aioli. Served with fries.

H E A N E Y  &  M I L L  B U R G E R  -  £ 1 5
Classic 8oz patty on homemade toasted brioche, served with

garlic aioli, pickles, red onion, iceberg lettuce. Served with fries.

H E A N E Y  &  M I L L  F I S H  &  C H I P S  -  £ 1 5  ( P )
Beer battered, triple cooked chips, homemade mushy peas &

tartare sauce. Please ask your server for the day's catch.

8 O Z  D R Y - A G E D  B E E F  F I L L E T  -  £ 3 5  ( G F A )
Matured for 28 days and served with beer battered onion rings, fries

& your choice of chimmi-churri, peppercorn or blue cheese sauce.

1 0 O Z  D R Y - A G E D  B E E F  R I B - E Y E  -  £ 3 2  ( G F A )
Matured for 28 days and served with beer battered onion rings, fries

& your choice of chimmi-churri, peppercorn or blue cheese sauce.

T O M A T O  &  G A R L I C  F L A T  B R E A D  -  £ 7  ( V G ) ( G F A )
Home made & hand stretched pizza dough topped with tomato &

roast garlic oil and topped with fresh parsley.

T li b & bb i h

T U N A  N I C O I S E  S A L A D  -  £ 1 7 . 5 0  ( P ) ( G F )
Tomatoes, olives, green beans & crispy potato, poached egg, 

honey & mustard vinaigrette.

C H I C K E N  C A E S A R  S A L A D  -  £ 1 5  ( G F A )
Honey glazed & grilled chicken, garlic aioli, parmesan & 

gem lettuce with crispy bacon & croutons.

S C O R C H E D  F E T A  G R E E K  S A L A D  -  £ 1 4  ( G F )
Tomato, olive, cucumber, capers & cabbage with fresh basil, 

olive oil & aged balsamic.

SIDES
H O U S E  F R I E S  -  £ 4  ( G F A )

T R I P L E  C O O K E D  C H I P S  -  £ 5  ( G F A )
T R U F F L E  &  P A R M E S A N  F R I E S  -  £ 6  ( G F A )

T R U F F L E  M A S H  -  £ 6
F E T A  S A L A D  -  £ 5  ( G F )

G A R L I C  &  C H I L L I  B R O C C O L I  -  £ 4 . 5 0


