
 

 

  

 

House bread selection, hop butter, tapenade 

£6 

Miso roast squash, whipped St tola goat’s 

cheese, nuts & seeds £7/£15 

Sharing selection of Irish charcuterie, C.A pork 

terrine, anti-pasti, sourdough £20 

Scallops, chicory croissant, black pudding, 

poached egg £11 (Lena’s wine 

recommendation: Primodial Soup Chenin 

Blanc, South Africa £7.50) 

Duck liver parfait, mango, almond peshwari 

soda £9 

BBQ Braised boneless beef ribs, red cabbage 

slaw & cornbread fritter £9 (Becky’s wine 

recommendation: Adacio Nero d’Avola 

Organic, Italy £7.75) 

Wines of the week: Soalheiro Allo, Portugal 

(Minho) Vegan £30/£7.50  

Bodegas Piqueras Marius Reserva, Spain 

(Almansa) £28/£7  

Duck breast, crispy polenta, Szechwan pepper, 

red onion & braised leg £22 (Cassie’s wine 

recommendation: Estampado Malbec Blend, 

Argentina £8) 

Salt aged sirloin steak, beef dripping onion, 

roast tomato, rosemary fries, pepper sauce £34 

Half Grange Farm chicken, tandoori spice, 

Bombay potatoes £19 (Aveen’s wine 

recommendation: Les Jamelles Chardonay, 

France £8) 

Irish Moiled cheeseburger, short rib jam, 

parmesan fries £18 

Venison striploin, devils on horseback, red 

cabbage, gnocchi, juniper sauce £32 

Tomahawk sharing steak for 2, braised rib, 

pickled onion rings, mushrooms, tomato, 

Rosemary fries, peppered sauce £65 per couple 

 

Sides £5  
Rosemary fries 
Champ 
Parmesan & truffle fries 
Sesame steamed greens & roasted peanuts 
Bombay potatoes 

 
Southern fried squid, charred corn relish £9/£16 

Lamb kofta flatbread, sticky shoulder, 
pomegranate, C.A. kebab sauce, Corey’s fries £18 

Beer battered fish, spiced mushy lentils, coronation 
mayo, fries £16 

 

Desserts  

Sticky toffee madeleines, butterscotch, salt 
caramel ice cream £8 
(Corey’s wine recommendation: Domaine 

Charles Hours Jurancon Uroulat, France £7) 

Passionfruit & chocolate delice, pistachio, 

macaron £9 

Baked Alaska, mango & coconut £10 
(Michael’s wine recommendation: Ouady 

Winery Essensia Orange Muscat, USA £7) 

Today’s cheese plate from Mike’s Fancy 
cheese £9 
 
 


