
V= Vegetarian; VE= Vegan; NGCI= No Gluten Containing Ingredients

A 10% service charge will be added to the bill / All prices are inclusive of G.S.T. Please always inform your server of any allergies/dietary requirements 

before placing your order as not all ingredients can be listed and we do not guarantee the total absence of allergens in our dishes. Our allergens 

menu & folder is available on request.

Bar & Terrace

Mixed Provencale Olives & 
Smoked Almonds 

 (V, VE) 
£4.50

Antipasto 
£11.95

“Perello”, Pitted Queen Olives
with Chilli

(V, VE)
£5.50

For the Table

Hand Cut Chunky Chips(NGCI) £4.95

Garlic & Thyme  £5.50 
French Fries (NGCI)

Hand Cut Chunky Chips  £5.95 
Truffle Mayo & Parmesan (NGCI)

French Fries (NGCI) £4.95

French Fries (NGCI) £5.95 
Truffle Mayo & Parmesan 

Mixed Salad (NGCI) £4.95

Green Beans (NGCI) £4.95 
with Garlic Butter

Broccoli Tenderstem (NGCI) £5.95 
with Garlic & Onion

Sourdough & Jersey Butter £2.95

Sides

Basil Mash   £6.95
Basil Syrup, Cucumber, Mint, 

Lemon & Apple Juice

Glass of Prosecco  £7.95
Villa Sandi di Treviso Frizzante

NV, Prosecco, Italy 

Apple & Rose Spritz   £9.95
Lanique, Cider & Apple

Monday to Sunday

12:00pm till 2:30pm & 6pm till 10pm

Mushroom Velouté 
with Truffle Dressing & 

Bread Roll 
(V)

Ham Hock & Knuckle Terrine 
with Mustard, Greens & 

Toasted Sourdough

3 Jersey Oysters 
Red Wine, Shallots Vinegar, 

Ponzu Dressing, Lemon 
(V, NGCI) 

(Additional Oysters £3.00 each)

Starters

Teriyaki Salmon 
with Egg Noodles, 

Chilli, Lime & Ginger 
(£3.00 Supplement)

Arborio Grain 
Risotto of the Day 

with Rocket & Parmesan 
(V)

Bohemia Fried Chicken 
with Pickled Dill Cucumber, 

Hot Sauce, Salad & 
French Fries

Mains

Chocolate & Berry Pot 
with Toasted Hazelnuts 

(V, NGCI)

Selection of 3 Cheeses 
Grape & Crackers 

(£2.50 Supplement)

Bread & Butter Pudding, 
Custard 

(V)

Desserts

Add a dessert for additional £5

2 Courses £19.95




