
Evening Menu
From 5:30pm - 9:00pm

To start
Soup of the day £7.50
Homemade Bread I Whipped Flavoured Butter

Houmous & black olive 
Tapenade

£9.00

Toasted Flatbread (GF / VE)

baked camembert to share £15.00
Pesto I Tomato Chutney I Grilled Sourdough 
(GF on Request)

Pan seared scallops £15.00
Asparagus Puree I Olives I Basil Oil I Sundried Tomato 
Parmesan Crisp (GF)

       

Main Course
meat

roasted breast and leg of chicken £25.00
Creamed Potato I Baby Leeks I Chestnut Mushroom  
Tomato & Tarragon Jus (GF) 

Confit Duck Leg £22.00
Sauté Potato ‘Lyonnaise’ I Roquette I Fine Beans I Sherry 
& Walnut Dressing (GF)

Chargrilled Leg of swaledale 
lamb

£28.00

Soft Polenta I Roasted Cherry Tomatoes I Tenderstem 
Broccoli I Gremolata (GF)

The Steve Davis                                     £17.00
7oz Grilled Beef Patty I Tomato Relish I Mature Cheddar I  
Baby Gem I Beef Tomato I Dry Cured Bacon I Deep Fried 
Carrot I Brioche Bun I Fries I Coleslaw

steak
8oz Bistro Rump £25.00
Local Grass-Fed Beef (GF)
8oz fillet £37.00
Local Grass-Fed Beef (GF)
steak sauce £4.00
Peppercorn I Blue Cheese I Red Wine (GF)
All served with balsamic vine tomatoes & flat mushroom

sides
minted new potatoes (GF / VE) £4.00

spring onion mash (GF / V) £4.00

Truffle & Parmesan Fries (GF / V) £5.50

Fries (GF / VE) £4.50

chunky chips (GF / VE) £5.00

Roquette & parmesan salad (GF / V) £5.50

house salad (GF / V / VE On Request) £5.50

Please always inform your server of any allergies or intolerances before placing your order as alternatives may be available. Not all ingredients are listed on the menu 
and we cannot guarantee total absence of allergens I Gluten Free (GF), Vegetarian (V), Vegan (VE)

caesar salad £8.00/£11.00
Parmesan I Croutons I Baby Gem Lettuce I Dressing

ADD EXTRA: £13.00 / £16.00
Smoked Chicken Breast OR Peppered Smoked Mackerel

Seared Tuna Salad Niçoise
Anchovies I Olives I Tomatoes I Capers I Fine 
Beans I New Potatoes I Boiled Egg I Wild 
Garlic Oil (GF)

£12.50/£16.50

Grilled Goats Cheese ‘En £10.00
Watercress I Granny Smith I Horseradish (V)

Roasted Carrot, Mung Bean, 
Tomato & Quinoa Salad

£9.00 / £14.00

fish

Herb Crusted Baked Fillet of Cod £28.00
Summer Chard I Mussel Chowder (GF)

Pan Fried Fillet of CHalkstream 
trout

£24.00

Tomato I Mangetout & Glass Noodle Salad I Pea & Mint 
Butter (GF)

Plant
Linguine £12.00/£16.00
Sundried Tomato Pesto I Isle of Wight Tomatoes I  
Pine Nuts (V)

Chargrilled tenderstem broccoli 
Sweet Potato & Coconut Puree I Satay Sauce I  
Roasted Peanuts (VE/GF)

£14.00

Dukkah I Coconut Yogurt (VE/GF)

Croute’


