
ALL DAY 

  

DEVOTED TO YOU



À LA CARTE MENU
– NIBBLES –

– STARTERS –

– MAINS –

– SIDES –

All our food is proudly cooked from fresh, please allow adequate time for your meal, if you happen to be in a rush let your server know
(v) - Vegetarian
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Marinated
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Olives (v)
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Bacon Wrapped
Medjool Dates

4

 Candied
Sprouts (v)

Buttery Burrata, Pear Purée, Sticky Walnuts, Pickled Grapes

Pulled Beef Croquette, Celeriac Purée, Red Wine Jus, Watercress

Welsh Mussels, Charred Fennel, Nduja Tomato Broth

Chicken Liver Pate, Apple & Plum Chutney, Toasted Brioche

Smoked Haddock Scotch Egg, Mustard Dressing

Soup, Whipped Butter, Focaccia Bread

Risotto, Butternut Squash, Parmesan, Rocket (v)

Townhouse Salad, Charred Tenderstem, Avocado, Toasted Seeds, Spinach, 
Cherry Tomatoes, Quinoa, Soy Beans, Roasted Beets (v)

Pork Cutlet, Braised Red Cabbage, Roast Apple, Tenderstem Broccoli 

7oz Fillet Steak, Beef Dripping Chips, Roasted Garlic & Herb Butter

16
8oz Rump Steak, Beef Dripping Chips, Roasted Garlic & Herb Butter

Hake, Sweet Potato Hash, Spinach, Avocado, Charred Lime

Lamb Rump, Roast Cauliflower, Chorizo, Butter Beans, Rosemary Jus 

Seabass, Mustard & Tarragon Cream Sauce, Peas, Fennel, New Potatoes

Beetroot Bourguignon, Sautéed Mushrooms, Mustard Mash (v)

Roasted Root Vegetables 4 (v) / Beef Dripping Chips 4.5 / Wilted Spinach 3 (v) / Candied Sprouts 4 (v) 
Sweet Potato Fries 3.5 (v) / Rocket & Parmesan Salad 3 (v) / Peppercorn Sauce 3

Starter: 5 - Main: 11

Starter: 5.5 - Main: 11

For allergies or dietary requirements please inform a member of the team


