
Early Valentine’s
Special

King Scottish Scallop Gyozas - 18
Wakame, Pickled Chilli, Daikon, Ceviche Sauce, 

Sesame Seeds
 

Baked Maldon Oysters - 
Choice of Three, 14 | Six, 25 

Rockefeller Style

Free Range Chicken Liver  
Parfait Profiteroles - 11

Cherry Texture, White Chocolate, Pistachio

Roasted Cauliflower and Grana 
Padano Velouté (v)* - 9

Dukkah, Edible Flowers, Rapeseed Oil

Starters

Mains

Black Angus Chateaubriand for Two - 75 
Grilled Tomatoes, Cress, Onion Rings, Choice of Two Sides and Sauces

 
Native Lobster Thermidor - Half, 40 | Whole, 75

Lemon, Cress, Choice of One (Half) or Two Sides (Whole)
 

Salt Baked Beetroot Wellington (v/ve) - 19 
Mashed Potato, Tenderstem Broccoli, Shallot, Vegan Jus

28 Day Aged Grass Fed 10oz Hereford Rib Eye - 36
Cress, Tomato, Skinny Fries 

 
12hrs Slow Cooked Asian Style Pork Belly - 25 

Nashi Purée, Bok Choi, Pickled Chilli, Daikon, Sesame Seeds, Miso Jus, Coconut Rice

Grimsby Skate Wing - 25
Crayfish and Capers Brown Butter, Purple Kale, Choice of Side

Desserts

Artisan Cheese Board (Choice of 3) - 14
Served with Chutney, Crackers, Grapes, Celery, Dried Fruits, and Roasted Nut Mix

Truffled Brie, Sussex Blue Cheese, Woodside Red

All our dishes are cooked to order therefore cooking times may vary.  Please ensure your server is aware on any allergies and dietary requirements, we 

may have additional options for you. An optional 10% service charge will be added to your bill. We will be accepting debit and credit card only.

   *Vegetarian/Vegan Option Available

Appetizers

Gordal Olives - 8 Freshly Baked Sourdough (v)* - 6 
Netherend Farm Butter

Harissa Hummus - 8   
Chickpeas, Parsley, Pitta

Raspberry Chambord Crème Brûlée - 9 
Red Velvet Cookies, Berry Coulis

Banana Pudding - 8
Dulce de Leche Ice Cream, Hot Chocolate Sauce 

Blood Orange and Lime Tart - 10
Citrus Sorbet, Champagne Jelly Cubes

Fruits of The Forest Cheesecake - 8
Rosemary Ice Cream, Micro Leaves



Drinks Menu
Cocktails

All our dishes are cooked to order therefore cooking times may vary.  Please ensure your server is aware on any allergies and dietary requirements, we 

may have additional options for you. An optional 10% service charge will be added to your bill. We will be accepting debit and credit card only.

ABV £

40.0% 5.75
40.0% 5.50
37.5% 4.40
37.5% 4.60
41.4% 5.20
47.3% 6.25

40.0% 4.75

37.5% 4.40
40.0% 4.50

35.0% 4.50
37.5% 4.40

40.0% 4.75

Gin
Southend Pigs Bay 
Pigs Bay Pink
Gordon’s
Gordon’s Pink 
Hendrick’s
Tanqueray 10

Whisky 
Jack Daniel’s

Vodka
Smirnoff
Pigs Bay Premium  

Rum
Morgan Spiced
Bacardi

Brandy
Courvoisier

ABV £ 

4.6% 5.25
4.5% 5.25
4.8% 5.25
4.0% 5.50
5.6% 5.50
0.0% 5.50

Spirits

Ales & Lager

New Zealand
Homer Sauvignon Blanc Marlborough

Italy 
Pinot Grigio IGT Terre Siciliane Connubio

France 
La Brouette Blanc Côtes De Gascogne

Chile
Lanya Sauvignon Blanc 

Vina Falernia Riesling Reserva

Sparkling
Botter NV Prosecco Quadri Extra Dry 

Prosecco Rosé Doc Treviso Le Colture 
Millesimato

United States of America
West Coast Swing White Zinfandel

Italy 
Montevento Pinot Grigio Blush Veneto

Italy
Altopiano Montepulciano D’Abruzzo

Chile
Lanya Merlot

Argentina
Don David Malbec Reserve Cafayate 
Argentinian

175ml	 250ml	 Bottle

11 14 39

8 11 32

  29

8 10 28

  34

125ml	 	 Bottle 

8  32

9  34

175ml	 250ml	 Bottle

8 10 28

9 11 30

175ml	 250ml	 Bottle

9 11 32

8 10 28

11 13 38

White Wine

Red Wine

Rose & Sparkling

SCAN FOR OUR 
FULL DRINKS MENU

ABV Pint Half

5.0% 6.90 3.45
4.6% 6.50 3.25
6.6%          7.50           3.75 
4.1% 6.00 3.00 
4.5% 6.30 3.15

Draught
Stella Unfiltered
Camden Hells
Leffe 
Guinness 
Magners 

Bottled Beers & Ciders
Estrella
Corona
Budweiser
Old Mout Cider (500ml)
Punk IPA
Birra Moretti (Non-Alcoholic)

Cherry Love Bomb - 12
Vodka, Sour Mix, Maple Syrup, 

Maraschino Syrup

Pornstar Martini - 14
Vodka, Vanilla, Passion Fruit Purée, Lime,

 Prosecco On The Side

Espresso Martini - 14 
Coffee Liqueur, Vodka, Vanilla Syrup, Espresso

Mojito - 12
 Rum, Lime, Mint, Brown Sugar

Aperol Rose Spritz - 14
Aperol, Chambord, Rosé Prosecco,

Soda

Campfire Sling - 14
Woodford Reserve, Salted Caramel Syrup,

Chocolate Bitters

Bramble - 12
Gin, Lemon Juice, Sugar Syrup,Crème de Mûre

French Martini - 12
Smirnoff Vodka, Chambord, Raspberry Liqueur, 

Pineapple Juice

Lover’s Elixir - 13
Gin, Strawberry Jam,

Lemon Juice

Appletini - 12
Smirnoff Vodka, Apple Sourz, Fresh Lemon Juice, 
Cloudy Apple Juice, Blanc D’oeuf, Gomme Syrup

 
Negroni - 14

Gin, Campari, Martini Rosso 
 

Lychee Martini - 12
Vodka, Kwai Feh, Lychee Syrup, Blanc D’oeuf 


