
To start
Feta, sundried tomato and 
olive bruschetta v, vgo, gfo

With rocket and a balsamic glaze 
  8.50

Seafood cocktail gfo
Smoked salmon, crayfish, prawn, 
toasted ciabatta and a bloody Mary 
mayo  9.50

Sticky teriyaki chicken 
Grilled chicken skewer with 
sticky teriyaki sauce, sesame 
seeds, leeks, carrot, cucumber 
and cashew nuts 9.50

Salmon and smoked 
haddock fishcake

With rocket, pickled red onion 
and pea tzatziki  9.50

Bao bun
Sticky duck, pickled red onion, 
kimchi, sesame, chilli and pickled 
ginger  9.50

Slow roasted crispy pork belly gf 
With a sticky barbeque sauce  
and pickle salad 9.50

Hoisin duck salad      gfo
Slow roasted duck leg, julienne 
veg, charred pineapple, cashew nuts, 
watercress, rocket and chilli hoisin 
vinaigrette   17.95

Chicken or vegetable bhuna vg  
Served with rice, homemade rotti, mint 
riata and mango chutney 17.95

Crispy sweet chilli beef or 
tempura vegetable noodles vg  

With sesame noodles, stir fried 
vegetables and chilli sauce 17.95

Fish of the day gf                      
Todays fish, pan fried, served with new 
potatoes, seasonal greens, brown butter 
and atlantic prawns 20.95

Lamb rump gf
With lamb kofta, crushed potatoes, 
grilled corguette sundried tomatoes, feta, 
asparagus and wild garlic velouté  22.95

Sunday menu
Sunday Roast gfo 17.95

Roast beef, chicken, pork, lamb,  
or nut roast v with roast potatoes, 
Yorkshire pudding, honey roasted 
carrots and parsnips, all the trimmings, 
and our signature gravy

3.00 Surcharge for Lamb

Extra slice of meat 3.50

Cauliflower cheese v 5.00

Seasonal green vegetables v 5.00

JD’s Specials on a Sunday
Beer battered haddock 17.95

Breaded scampi 15.95 

Superfood salad vg, gfo 16.95

Seafood linguine 18.95

Crispy sweet chilli beef or tempura vegetable 
noodles ve 17.95

All starters, sides, burgers, pizzas,  
desserts and children’s menu options available 

v = Vegetarian   vg= Vegan   gf = Gluten free   vgo= Vegan option available   gfo = Gluten free option available    Where two prices are shown they refer to a smaller portion  /  standard portion. 

All our food is locally sourced and freshly cooked, so please be patient with us. If you have a food allergy or a special dietary requirement please inform our dining staff and they will help you with your selection. 

While we try to keep things separate we cannot guarantee any item is allergen free even after ingredients have been removed on request.

Burgers
Served in a homemade toasted 
brioche bun with crisp cos lettuce 
and tomato, served with coleslaw 
and chips, skinny fries, or piri-piri chips.

Wagyu burger gfo

Considered the best quality beef 
in the world, served pink,  
with truffle mayo, crispy bacon, and 
pickled red onions  
(no tomato)                               23.95

 Beef & balsamic onion burger gfo
With burger sauce, bacon, cheese 
and crispy onions 16.95

Plant based burger vg
With cheese, pickled red onions, 
gherkins, vegan mayo or bbq 
sauce   15.95

Chargrilled chicken burger gfo 
With bacon and cheese  16.95

Crispy chicken burger
With bacon and cheese  16.95

Burger extras  
Extra cheddar cheese | Bacon | 
Blue cheese  +1.50

Gherkins  |  Jalapeños | 
Fried egg  +1.00

Side dishes 
Olives vg   4.50

Flatbread & hummus ve  6.50

Garlic bread v   4.95
With mozzarella   5.95

Chips, skinny fries, or piri-piri chips  
vg, gfo  4.50

Cheesy chips gfo, vgo   5.50   

Mixed side salad vg, gf  5.50   

Chicken goujons  
     With bbq sauce and coleslaw  8.95   

Coleslaw v, g, vgo  4.95

Buttered asparagus v, gf 
     With truffle mayo 5.50

Pan fried tenderstem broccoli vg, gf   
     With chilli, soy and ginger  5.50

Dips v, gf  1.00
Barbeque, sweet chilli, chilli, or garlic 
mayonnaise or vegan mayonnaise 

Pizza 
Tandoori chicken 
Tandoori chicken, mozzarella, pepper, 
crispy onion, bhuna sauce, mint riata, 
and mango chutney 14.95

Margherita v, vgo  12.95 

Pepperoni  13.95

Meat feast
Pepperoni, ham, chicken and beef                                  

 15.95

Vegetable v, vgo 
Olives, red onions, peppers and 
mushrooms  13.95

Wild mushroom and Truffle v 
Wild mushroom, truffle oil, parmesan 
and rocket  14.95

Mains
Chargrilled chicken kebab gfo

With red onions, peppers, a salad garnish, 
flatbread, chips or rice and garlic mayo, bbq, sweet 
chilli or chilli sauce  18.95

Chicken, mushroom and bacon gf
With dauphinoise potatoes, carrots and seasonal 
greens, with a creamy white wine, bacon and 
mushroom sauce 17.95

Beer battered haddock
With chips, tartar sauce and peas or salad 17.95

Breaded Scampi
With chips, tartar sauce and peas or salad 15.95

Superfood salad vg, gfo   
Warm roasted sweet potato and butternut 
squash, confit beetroot, giant couscous, butternut 
squash purée, crispy kale, pomegranate and 
tenderstem broccoli 16.95 
add smoked salmon, chicken or feta +3.00

Seafood linguine 
Tiger prawns, mussels and squid with chilli, 
garlic oil, sundried tomatos, spinach, rocket and 
parmesan  18.95

Mushroom risotto v, gf 
Arborio rice, sautee wild mushrooms, grana 
padano, truffle and rocket  15.95

Chicken Cæsar salad gfo 
Grilled chicken with homemade Cæsar dressing, 
crisp cos lettuce, croutons and parmesan cheese
 16.95

Steaks
 10oz Sirloin steak gf    27.95

10oz Fillet steak gf      34.95

Asparagus, tenderstem broccoli, roast 
shallots, carrots and dauphinoise potatoes

Our steaks are served with a choice of:  
Blue cheese or green peppercorn sauce
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Desserts
Chocolate fondant v                      

70% dark chocolate, served with a 
vanilla custard and topped with vanilla 
ice-cream 10.50

Custard tart v                      
Poached rhubarb in grenadine syrup 
served with nutmeg ice-cream 8.50

Strawberry cake v                      
Vanilla diplomate cream, strawberry 
compote insert, genoise sponge, served 
with strawberry ice-cream 9.50

Profiteroles v                   
Hazelnut praline cream served with hot 
dark chocolate sauce and vanilla ice-
cream 9.00

Summer berry meringue vg, gfo
     Vegan meringue, macerated compote       
     berries, raspberry and blackberry          

sorbet 9.00

Raspberry macaron v
      Raspberry, lychee and rose water 
      macaron, served with rasberry couli   

 and berry sorbet 9.00

 2 scoops of ice cream vgo, gf  5.00
Homemade vanilla, chocolate, salted 
caramel, honeycomb, brownie, cookie 
dough, tiramisu, rum & plum, raspberry 
sorbet, strawberry sorbet, cherry sorbet, 
lemon sorbet, coconut & pineapple 
sorbet and rhubarb & grenadine

Hot drinks
Americano 2.50  /  2.75
Latte 3.00
Cappuccino 3.00
Espresso 2.20
Mocha 3.50
Flat white 2.80
Iced latte 3.00

Liqueur coffees 
A selection of liqueuer coffees are availiable       6.75
Syrup shot 
A selection of syrups are availiable + 0.70 
Hot chocolate 3.50
Pot of tea for one / two 2.50  / 3.95 
A selection of teas are available 
Oat/Soya milk + 0.70
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 White wine 125ml 175ml 250ml 750ml

1 Sauvignon Blanc “Caracara” CHILE ve 5.20 6.20 8.20 23.50

2 Chardonnay “Bushranger” AUSTRALIA 5.40 6.40 8.40 24.50

3 Pinot Grigio “San Antonio” ITALY 5.40 6.40 8.40 24.50

4 Sauvignon Blanc “Aroha Bay” NEW ZEALAND 6.80 8.00 10.60 30.00

5 Percorino “Petiticora” Terre di chieti ITALY 28.00

6 Albariño “Pirueta” SPAIN 32.00

7 Chablis “Domaine de la Motte” FRANCE 36.00

Rosé
8 Blush Zinfandel, “Hawkes Peak” CALIFORNIA 5.40 6.40 8.40 24.50

9 Pinot Grigio Rosé “San Antonio” ITALY 5.40 6.40 8.40 24.50

Red
10 Merlot “Caracara” CHILE 5.20 6.20 8.20 23.50

11 Shiraz “Bushranger” AUSTRALIA 5.40 6.40 8.40 24.50

12 Malbec “Caoba” ARGENTINA 6.80 8.00 10.60 30.00

13 Gamay, Domaine du Moulin Camus FRANCE 28.00

14 Rioja Crianza “Don Placero” SPAIN 32.00

15 Primitio Saracena, Borgo dei Trulli ITALY 33.00

Prosecco and Champagne
16 Prosecco “Vispo Allegro” ITALY 7.50 31.00

17 Crémant de Loire, “Château de Brissae”  FRANCE 40.00

18 Moët & Chandon Imperial Brut Champagne FRANCE 75.00

Homemade Ciabbatta
Served with fries, chips or piri piri chips & salad garnish, all 11.95 

Served until 5pm
Feta, mixed peppers 

and pesto v, vgo

Crayfish, prawn, 
smoked salmon and 
bloody Mary mayo

Bacon, brie, cranberry 
and rocket

Sliced sirloin, blue cheese 
mushroom and rocket

Grilled chicken, bacon 
lettuce, tomato and 

Caeser dressing

Cocktails all 11.95

            Non alcoholic Cocktails      6.95
       Raspberry Fizz

Orange juice, lime and grenadine with raspberry garnish

Pornstar Martini†

A moreish blend of vodka 
shaken with vanilla, passion 

fruit, orange and lime

Raspberry Daiquiri
The classic blend of rum, 

raspberry and lime

Apple Pie-tini 
A refreshing mix of vodka,  

apple, and vanilla with  
a touch of caramel

Espresso Martini
A revitalising blend of vodka, 

coffee and coffee liqueur

Mojito 
A refreshing blend of rum, mint, 
lime and sugar topped with soda

Children’s menu
Under 12s                                            9.95

4oz Beef, crispy or chargrilled 
chicken burger gfo

Served on a toasted bun, with 
melted cheese, cos lettuce, 
and skinny fries 

Chicken goujons
With chips, peas, or baked beans

Seafood linguine
With chilli, garlic oil, sundried 
tomatos, rocket and parmesan

Mushroom risotto v, gf 
Arborio rice, sautee wild mushrooms, 
grana padano, truffle and rocket  

Chicken Cæsar salad gfo 
Grilled chicken with home-made 
Cæsar dressing, crisp cos lettuce, 
croutons and Parmesan cheese

Pizza
Tandoori chicken 
Tandoori chicken, mozzarella, 
pepper, crispy onion, bhuna sauce, 
mint riata, and mango chutney

Margherita v, vgo

Pepperoni

Meat Feast 
Pepperoni, ham, chicken and beef

Vegetable v, vgo 
Olives, red onions, peppers, and mushrooms

Wild Mushroom and truffle v 
Wild mushroom, truffle oil and parmesan

Childrens roast (Sunday only)     12.50
Roast beef, chicken, pork, lamb,  
or nut roast v with roast potatoes, 
Yorkshire pudding, honey roasted 
carrots and parsnips, all the 
trimmings and our signature gravy
1.50 Surcharge for Lamb
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