
SIDES

HAND CUT FRIES 4.00
parmesan, garlic, rosemary, salt

HOUSE SALAD 4.00
chargrilled courgette, rocket, lemon dressing, ricotta cheese

JOSPER FIRED BAKED POTATO 5.50

GREEN BEANS 4.00
hollandaise sauce, toasted almonds

CRISPY ONION NEST 5.00
citrus salt

CARAMELISED BEETROOT & RED ONION SAGE 5.00

   choice of peppercorn or hollandaise sauce 

SPICED BUTTERNUT SQUASH TAGINE 12.00           
lentils, red onion & pomegranate relish, fennel flatbread

please ask a member of staff for information on allergens

#cowfish

__________________________________   ___________________________________

† steaks can be served sliced to share SMALL 

ROASTED OLIVES 4.00 

BURRATA 8.00
olive oil, fennel bread, sundried tomato

TOMATO PANZANELLA SALAD 9.00
sourdough crouton, homemade sun-dried tomato, yellow 
cherry tomato, buffalo mozzarella 

SLOW COOKED BEEF CHEEK 15.00 
served with root vegetable slaw, homemade flatbread

CONFIT PORK BELLY 9.00 
mushroom pate, brik pastry, casis caviar, apple

DRESSED CRAB & CRAYFISH 12.00    
fresh herb, grapefruit, apple dressing, pickled cucumber, 
lemon mayo, multi-seed brown bread      

SEARED TUNA TOSTADAS 11.00
served with avocado, wasabi, crispy onion, white bean 
puree

WINGS 8.00
light-cure, citrus salt, lemon-thyme dip

PAN SEARED SCALLOPS 12.00 
truffled polenta cream, black pudding and prosciutto 
salad

MACKERAL ON TOAST 8.00
char-grilled tomato & avocado, fennel yogurt, spelt bread

HOMEMADE GNOCCHI 10.00
roast plum tomato sauce, hard ricotta, crisp prosciutto 

TAGLIATA 12.00
charred sirloin steak pieces, homemade sundried 
tomatoes, rocket, aged parmesan

LAMB CUTLETS 11.00   
served with tabbouleh, fennel yogurt

WILD MUSHROOM RAVIOLI  11.00
roasted wild mushrooms, truffled parmesan cream, 
soft herbs 

VEGETARIAN ANTIPASTI 10.00
josper cooked bread, roasted olives, romesco,white bean 
purée, beetroot and maple dip, rocket, hard ricotta 

LARGE 

10oz SIRLOIN 26.00 † 
one of the most flavoursome steaks, almost as tender as fillet

16oz RIB EYE ON THE BONE 32.00 †
marbled cut bursting with juice and flavour

10oz RIB EYE 28.00 † 
one of the tastiest and most elegantly flavoured of steaks

8oz RUMP 20.00 †
lean and deep in flavour,

† choice of Josper fired baked potato or hand cut fries 

MARKET FISH THIS WEEK
please ask server for details
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