
STARTERS MAIN COURSE

Soup of the Day 			    	 £8.00 
Served with warm sourdough

Choice of Tacos				     £10.00
•	Seasoned beef with sautéed peppers,  

Harissa mayonnaise, and Marie Rose sauce

•	Marinated chicken with pickled red cabbage, 
avocado, and fresh tomato salsa

•	Succulent tempura shrimp with avocado salsa, 
pickled red cabbage, and chilli mayonnaise

Santa fe Salad 				     £10.00 
Mixed salad leaves topped with avocado, guacamole, 
tomato salsa, black beans, sweetcorn, and fresh 
tomatoes, finished with a zesty lemon dressing

Mussels		   			   £12.00 
Fresh mussels steamed in wine, garlic,  
shallots, and herbs, served with sourdough bread

Smoked Salmon Fishcake			   £12.00 
Served with fresh rocket, sweet tomato jam 
and roasted red pepper aioli

Grilled Shrimps				    £12.00 
Juicy grilled shrimp glazed with a spicy  
Harissa and tomato sauce, offering a perfect  
balance of heat and sweetness

Cajun Rubbed Salmon 			   £20.00 
Perfectly cooked salmon coated in Cajun spices, 
served over a vibrant pea and mint risotto  
with crème fraîche and grilled lemon

Moules-frites		   			   £19.00 
Fresh mussels steamed in wine, garlic,  
shallots, and herbs, served with fries

Wild Mushroom Linguine 	  	 £20.00 
Freshly cooked linguine tossed with wild mushrooms, 
garlic butter and freshly shaved Parmesan

Grilled Chicken Breast			   £22.00 
Succulent grilled chicken enhanced with  
zesty salsa verde, paired with crisp apple slaw  
and creamy parsnip purée

Oven Baked Harrissa Seabass		  £22.00 
Delicate oven-baked sea bass coated in Harissa 
seasoning, paired with smoky grilled peppers,  
zesty black bean salsa and chargrilled lemon

Sirloin Steak 8oz				    £28.00 
With seasoned fries, on the vine cherry tomatoes and 
pan fried mushrooms. Served with a choice of blue 
cheese sauce or rich peppercorn sauce for an extra £3

Rib-eye Steak					    £30.00 
With seasoned fries, on the vine cherry tomatoes and 
pan fried mushrooms. Served with a choice of blue 
cheese sauce or rich peppercorn sauce for an extra £3

Grilled Whole Lobster		  From £50.00 
Available by Pre-Order 
Succulent whole lobster, expertly prepared and 
served with grilled lemon and rich melted garlic butter

Dinner Menu
Monday to Saturday 5 pm to 9 pm

All prices include VAT at the standard rate. We add an optional 12.5% service charge to your bill of which 100% is paid to the hotel team. 
Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise you on your choice.  

Our kitchens and bars handle all allergens and use shared equipment, so unfortunately, we cannot guarantee to be trace free. 
Our vegan recipes are prepared with vegan ingredients, but these may still contain traces of all allergens.

 - suitable for vegetarians   |     - suitable for vegans

SIDES

Fries / Brocoli / Green beans		  £6.00


