
I N  S E A S O N  S P E C I A L S

A V A I L A B L E  F R O M  4 : 3 0 P M

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

SEPTEMBER 2025

Starters
King Scallops- 12
smoked tomato dashi, orange, marinated tomato, green strawberries 

Morecambe Bay Shrimps- 12
cauliflower velouté, spiced butter, toasted brioche

Mains
Lythe Valley Venison Loin- 30
                    
black garlic, venison sausage, red cabbage puree, celeriac terrine,
elderberry jus
  

Kirkhams Cheddar Dumpling- 21
pickled walnut, potato skin broth, moleyneux kale 

Barbeque Monkfish- 27
maple glaze, muscade pumpkin, kale, pumpkin seed pesto

Cinsault Rose | Languedoc, France | 125ml- 4.20

Grenache Blanc | Languedoc, Roussillon | 125ml - 4.80

Nuit ST Georges | Burgundy, France | 125ml- 14

Roebuck English Sparkling | Sussex, England | 125ml- 16.00

Sancerre | Loire Valley, France | 125ml- 11

served pink


