
 

WHILE YOU WAIT

STARTERS

THE GRILL Our beef is British, 28-day dry-aged in a Himalayan salt chamber, expertly dressed in lemon, 
extra virgin olive oil and parsley, then cooked to perfection

Add on sides:

Gordal olives and roasted almonds £4 Breadbasket with salted butter £4

Porcini arancini with Parmesan custard 
and white Italian truffle

£6 Velouté of the day for 2 £3

                                         Salt and pepper chicken lollipops           £6

Cured Trout pea bavarois, feta and pistachio £13

Cornish Scallops broccoli, pancetta, sage and garlic £15

Pork Belly BBQ glaze, toasted peanuts, watermelon, Kalamata and 
feta salad

£13

Creedy Carver Duck Pressed terrine, sweet mustard with pickled plum and 
endive salad

£10

Wye Valley 
Asparagus

Parmesan gnocchi, Choron sauce and tomato salsa £10

6oz Fillet Steak £40 10oz Sirloin Steak £35

1K Côte De Boeuf (Serves 2) £98 10oz Ribeye £49

Choose your sauce and side: 
Bearnaise, Green Madagascan peppercorn or Bordelaise sauce

Ronnie’s triple-cooked chips, Ceaser salad or Tomato and onion salad with cracked pepper and parsley

Grilled jumbo king prawns £7.50 Ceaser salad £6

Ronnies triple cooked chips £5 Tomato and onion salad £5

 



MAINS

DESSERTS

DESSERT WINES

Weingut Rabl Grüner Veltliner Eiswein 2021, Austria – 70ml 14.30

Michele Chiarlo 'Nivole', Moscato d'Asti 2024, Italy – 70ml 6.85

Château Suduiraut, Castelnau de Suduiraut, Sauternes 2022, France – 70ml 12.50

Quady, 'Elysium', California, Black Muscat 2023, USA – 70ml 9.50

Hive Mind Wye Valley Traditional Mead – 50ml 5.40

DIGESTIFS

We offer a fantastic selection of digestifs and liqueurs; please request our full list. 
However, we particularly recommend:

The Macallan 12 year old £9.80

Maxime Trijol Cognac XO £16.80

Patron Anejo Tequila £10.15

Cividina Grappa di Vitigni £5.45

COFFEE AND PETIT FOURS

Cornish Mussels Steamed in white wine, garlic, parsley and cream 
served with chips

£18

Plancha Grilled 
Halibut

Cornish mussels steamed in cider, spinach and
haricot beans

£35

Sri Lankan Chickpea Savoy cabbage stuffed with spiced chickpea, garnished 
with sweet potato and pickled cauliflower 

£25

Lemon Tart caramelised, summer fruits and raspberry
Add raspberry and rose water sorbet £3

£9

Strawberry Pavlova Cheddar Valley strawberries on a bed of whipped cream 
and meringue

£11

Almond Crumble Bramley apple and blackberry with Clotted cream ice-cream £9

Mocha chocolate and coffee mousse, mascarpone ice cream and almond 
Florentine 

£12

British Cheeses Selection of British cheeses, membrillo and crackers £15

 



Americano £7 Cappuccino £7

Latte £7 Flat White £7

Mocha £7 Hot Chocolate £7

Espresso Single £5.50 Espresso Double £7

                                            Tea Selection      £7

 


