
 

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for 

allergen advice and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and dietary 

requirements. Whilst we have kitchen protocols in place designed to address the risk of cross-contamination of allergens, our kitchens 

are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any questions please do 

not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team. 

 

 

 

 
 

Bistro Menu  
Served Monday-Saturday 12noon-4pm  

 

Starters 

Soup of the day £5.75 
 

Thai style fish cake, sweet chilli mayonnaise, pea shoots £7.95 
 

Beetroot and goats cheese terrine, crusty bread, dressed rocket £7.95 
 

Chicken satay skewers, coriander, lime and chilli £7.95 
 

Mains – £11pp  
Creamy spring vegetable gnocchi  

 
 

Pan fried ox liver, mashed potato, onion gravy, crispy bacon 
 

 

Gammon steak, chunky chips, fried egg, grilled tomato 
 

Moules frites  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 
 

Tiramisu, fresh raspberries, berry 

coulis £7.25 
 

Vanilla panna cotta, pineapple 
mint salsa £7.25 

 

 

Dark chocolate and orange pot, 
chocolate soil £7.25 

 
 

Lime and kiwi cheesecake, lemon 

sorbet £7.25 
 

Sides 
Seasonal vegetables £2.50 

 

New potatoes £2.50 
 

Chunky chips £2.50 
 

Skinny fries £2.50 


