
 

Please Advise Us if You have any Food Allergies or Intolerances before Ordering 
A discretionary 5% Service Charge will automatically be added to your bill.  

This can be amended as per your request 
 

 

 

 

LOUNGE MENU  
Served 12:30 until 16:30 on the Terrace Area 

Available until 17:30 in the Lounge Area 

 

 

O P E N  S A N D W I C H E S  

S A L M O N  B A G E L         £ 1 8 . 0 0  

Smoked Salmon, Chive Cream Cheese, Toasted Bagel, Caper Berries, Pickled Red Onion       

P L O U G H M A N S         £ 1 6 . 0 0  

Ham Hock, English Mustard Mayonnaise, Storrs Pickle, Isle of Mull Cheddar, Apple    

H A L L O U M I          £ 1 7 . 0 0  

Smashed Avocado, Halloumi, Sumac, Olives, Grilled Sourdough 

 

S M A L L  P L A T E  

S O U P                    £ 9 . 5 0  

Jersey Royal Potato Soup, Wild Garlic Pesto,  

Smoked Salmon, Apple & Horseradish Sandwich 

B U R R A T A           £ 1 3 . 0 0  

Burrata, Smoked Aubergine, Orange, Hazelnut, Chives 

M E L O N  &  H A M          £ 1 2 . 0 0  

Cantaloupe Melon, Sauternes, Parma Ham, Black Olives & Almond Crumb 

M E A T  P L A T T E R          £ 1 6 . 0 0  

Selection of Cured Meats, Pickles, Fig & Spiced Nuts 

 

S M A L L / L A R G E  P L A T E  

S T E A K  T A R T A R E        £ 1 5 . 5 0  £ 2 6 . 0 0  

Beef Rump Cap, Cornichon, Capers, Rosemary Crisps    served with Fries & Salad 

D U C K  S A L A D        £ 1 2 . 0 0  £ 2 4 . 0 0  

Hoisin Duck Salad, Cashews. Coriander, Chinese Cabbage 

 

 

 



 

Please Advise Us if You have any Food Allergies or Intolerances before Ordering 
A discretionary 5% Service Charge will automatically be added to your bill.  

This can be amended as per your request 
 

 

 

LOUNGE MENU  
Served 12:30 until 16:30 on the Terrace Area 

Available until 17:30 in the Lounge Area 

 

L A R G E  P L A T E   

S T O R R S  B U R G E R                £ 2 2 . 0 0  

6oz Beef Burger, Brioche Bun, Swiss Cheese, Smoked Bacon, Burger Sauce, Fries 

F I S H  &  C H I P S                 £ 2 2 . 0 0  

Haddock, Curry Sauce, Crushed Peas, Triple Cooked Chips, Tartare Sauce 

G N O C C H I           £ 2 1 . 0 0  

Parmesan Gnocchi, Aubergine Caponata, Stracciatella, Pine Nuts, Olives, Basil 

P O R K  B E L L Y          £ 2 4 . 0 0  

Slow Roast Pork Belly, Burnt Apple, Yuzu & Pickled Walnut Salsa, Sauce Charcutiere 

S I D E S  
 

M O R E  B A K E R Y  S O U R D O U G H ,  W H I P P E D  B U T T E R     £ 5 . 0 0  

F R E N C H  F R I E S          £ 5 . 0 0  
(Add Parmesan and Truffle Mayonnaise for £1.50) 

M I X E D  L E A F  S A L A D ,  V I N A I G R E T T E      £ 5 . 0 0  

T E N D E R S T E M  B R O C C O L I        £ 5 . 0 0  

J E R S E Y  R O Y A L  P O T A T O E S ,  D I L L       £ 5 . 0 0  

S W E E T  T R E AT S  

C H O C O L A T E         £ 1 2 . 0 0  

Dark Chocolate Ganache, Amaretti Biscuits, Amaretto, Crème Fraiche   

V A N I L L A  C R È M E  B R U L É E           £ 1 2 . 0 0  

Madagascar Vanilla Crème Brulée   

I C E  C R E A M  S E L E C T I O N                              £ 6 . 0 0  

Vanilla, Chocolate, Strawberry with Wafer 

C H E E S E  P L A T T E R                                    £ 1 6 . 0 0  

Selection of Local Cheeses, Pear Chutney, Parmesan Biscuits,  

Oat Biscuits, Celery & Grapes  

 

C R E A M  T E A         £ 1 4 . 9 5  

Buttermilk Plain & Fruit Scones, Clotted Cream, Strawberry Jam & Hot Beverage 

T E A  A N D  C O F F E E         £ 7 . 5 0  

Served with a Homemade Chocolate Salted Caramel Biscuit   


