
MARKET MENUMARKET MENU

2 COURSES 15 2 COURSES 15 
3 COURSES 183 COURSES 18

STARTERSSTARTERS

CHEFS SOUP OF THE DAY (V)CHEFS SOUP OF THE DAY (V) 
Crusty Brioche Roll

BLACK AND BLUE BAO BUNSBLACK AND BLUE BAO BUNS 

Aged Angus Beef Strips / Wasabi & Blue Cheese Sauce / Pickle 

GARLIC & LEMON TIGER PRAWNSGARLIC & LEMON TIGER PRAWNS 

Mojo Picante / Toasted Sourdough 

PANKO COATED CHEESE PANKO COATED CHEESE 
& ONION CROQUETTES (V)& ONION CROQUETTES (V) 

Smoked Cheddar Fondue

MAINSMAINS

BEEF BOURGUIGNONBEEF BOURGUIGNON 

Chive Mash / Honey Roasted Roots 

PUMPKIN RAVIOLI (V)PUMPKIN RAVIOLI (V) 
Sage Butter / Parmesan Crisp

ABERDEEN ANGUS BURGERABERDEEN ANGUS BURGER 

Black & White Seeded Brioche Bun / Shredded Lettuce /  

Tomato / Pickle / Truffle Mayo / Skinny Fries 

Add BBQ Cured Bacon +1.5

CLASSIC CAESAR SALAD (V)CLASSIC CAESAR SALAD (V) 
Shaved Parmesan / Anchovy Dressing / Brioche Croutons 

Add Chargrilled Chicken +2

CURRY BATTERED COLEYCURRY BATTERED COLEY 

Pea Puree / Chargrilled Lemon / Hand Cut Chips 

8OZ RUMP CAP STEAK8OZ RUMP CAP STEAK
+5 SUPPLEMENT+5 SUPPLEMENT 

Hand Cut Chips / Tomato / Mushroom / Pepper Sauce 

DESSERTSDESSERTS

STICKY DATE PUDDINGSTICKY DATE PUDDING 

Vanilla Pod Ice Cream

CHOCOLATE TORTE (GF)CHOCOLATE TORTE (GF) 
Honeycomb Ice Cream / Raspberry Gel

TRIO OF SORBETSTRIO OF SORBETS 

Ask for todays choice 

Please speak to a member of our team regarding any allergens and intolerances or specific dietary requirements. A full allergen matrix is available on request.




