
Food allergens and intolerances: Please inform your server before ordering if you have a food allergy or intolerance.  
All food is prepared in an area where allergens are present.
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SOUP
Tomato & roast red pepper, basil oil & warm 
rosemary focaccia 5.75 

GOURMET 
SANDWICHES 
Open sandwich of chicken, crushed avocado,  
sundried tomato tapenade & grilled peppers on 
Mediterranean bread 7.95 

Warm sandwich of rosemary focaccia, sundried 
tomato tapenade, marinated artichokes,  
grilled peppers, melted mozzarella & basil oil  
drizzle 7.50

Bruschetta of Serrano ham, feta cheese,  
tomato & cucumber salsa with pink pickled  
onions 7.75

FL ATBREAD PIZZAS 
Sun-blushed tomatoes, tallegio, marinated artichokes, 
green herb olives & roast peppers 13.95

Sundried tomato sauce, torn mozzarella, nduja 
sausage, peppadew peppers, chorizo, chilli rapeseed 
oil & rocket 14.50

Porcini mushroom with Serrano ham, tallegio, rocket & 
white truffle oil 13.95

SAL ADS
Superfood – leaves, tomatoes, cucumber, avocado, 
sun-blushed tomatoes, feta cheese, edamame beans, 
grains & pomegranate pearls 5.95 & 10.95 

Add grilled chicken 3.50 or salmon fillet 4.00

Piri piri chicken, mixed quinoa, lentils, roasted 
butternut squash, peppadew peppers, sweetcorn & 
rocket 6.95 & 12.95

Caesar – crisp leaves, cheese & garlic focaccia 
croutons, crisp bacon & Caesar dressing 5.50 & 9.95

Add grilled chicken 3.50 or salmon fillet 4.00

SMALL PL ATES
Salt & pepper squid with garlic mayo 5.50

Chorizo sausage & crisp herb potatoes 4.50

Avocado, mozzarella & sun-blushed tomato salad 4.50

Crispy herb potatoes, grated Parmesan  
& white truffle oil 4.00

Warm Mediterranean breads with tomato tapenade 
& basil oil 4.00

Chicken & chorizo skewers 5.00

Mediterranean green olives, grilled artichokes & 
peppadew peppers 5.00

Chipotle battered prawns with garlic mayo 6.00

MID PL ATES
Classic steak frites – grilled Casterbridge sirloin,  
garlic & parsley butter, frites and mixed salad 19.95

Seared salmon, griddled Mediterranean  
vegetables, potato gratin & tomato, cucumber  
& parsley salsa 15.50

Pan fried chicken breast, potato gratin, baby gem 
lettuce, peas & chorizo 14.95

Risotto with roasted butternut squash, wilted rocket, 
sun-blushed tomatoes, basil oil & grilled rosemary 
focaccia 12.95

SHARING PL ANKS 
Grilled rosemary focaccia & warm Mediterranean 
bread, Milano salami, Serrano ham, tallegio, green 
herb olives, sun-blushed tomatoes, marinated 
artichokes & roast peppers 16.00

Grilled rosemary focaccia & warm Mediterranean 
bread, tallegio & Croxton Manor brie, green herb 
olives, marinated artichokes, roast peppers,  
sun-blushed tomatoes, peppadew peppers,  
tomato & mushroom tapenades 15.00

BURGERS
Beef burger, crisp bacon & melted coastal cheddar  
with fries 12.65

Grilled chicken breast, crisp bacon, crushed avocado  
& tomato tapenade with fries 12.95

PASTA
Garganelli pasta, simmered beef ragu, Parmesan 
shavings, rocket & warm Mediterranean bread 12.95

Panzerotti filled with porcini mushroom & white 
wine cream sauce, rocket, white truffle oil & warm 
Mediterranean bread 12.50

DESSERTS
Salted caramel chocolate brownie, vanilla pod  
ice cream 5.95

Selection of ice creams 5.25

Mature coastal cheddar, Croxton Manor brie,  
crackers & grapes 6.95



DRINKCOCK TAILS
Salted Caramel Old Fashioned: One of the ultimate 
originals: Bourbon, balanced with bitters and sweet 
undertones of salted caramel 7.95

Spiced Mojito: A flavoursome twist on a timeless 
classic. Muddled mint with lime juice and sugar, topped 
with spice rum, ice, and a splash of club soda 7.95

Cosmopolitan: A zesty little city number. vodka, 
orange liqueur, cranberry and freshly squeezed lime 
juice, shaken, strained and served with a twist of 
lemon 7.95

Martini: A classic - gin and dry vermouth, and perhaps 
a dash of orange bitters, stirred and served up, with a 
twist of lemon 7.95

Manhattan: A strong and silky combination of  
Buffalo Trace Bourbon, sweet vermouth, and 
Angostura bitters, stirred and served up, with an 
orange twist 6.85 

Elderflower Collins: A hint of elderflower to 
the classic Collins cocktail – a long, balanced and 
refreshing mix of gin, elderflower, freshly squeezed 
lemon juice and soda fizz 7.85

Prosecco French 77: A balanced glass of bubbles. 
elderflower, gin and a splash of freshly squeezed 
lemon juice, charged with prosecco 7.85

Espresso Martini: A sumptuous mix of vodka, coffee 
liquor and espresso. It’s rich, creamy and indulgent, 
delivering a perfect sophisticated caffeine kick! 7.85

Langley’s G&B: A perfectly balanced London dry, 
juniper prominent with a mid palate of citrus, finished 
with liquorice, pine and grass notes. Served with 
grapefruit and basil for the ultimate gin and tonic 
experience 8.15

Apple and Elderflower Spritz: A light and fruity  
soft-tail. With hints of elderflower, tantalising apple 
and refreshing mint. Charged with soda and served 
with a wedge of lime to give it a little bite 4.65

WHITE WINE  Bottle 175ml 250ml

Finca Valero Macabeo D.O. Carinena, Spain  18.50 4.50 6.30
Alto Bajo Sauvignon Blanc, Chile  19.50 4.75 6.70
Statua Pinot Grigio Sicilia IGT, Italy  21.00 4.95 7.10
Mamaku Sauvignon Blanc, New Zealand  23.00 5.50 7.70
Journeys End Haystack Chardonnay, South Africa  27.00 6.50 9.30
Domingo Martin Albarino, Spain  29.00 6.85 9.90
Charles Smith Kung Fu Girl Riesling, USA  31.00 7.50 10.50
Chablis, Domaine des Marronniers, Bernard Legland, France  34.00 8.00 11.50

RED WINE
Finca Valero Tempranillo Garnacha, Spain  18.50 4.50 6.30
The Paddock Merlot, Australia  19.50 4.75 6.70
El Colectivo Malbec, Argentina  21.00 4.95 7.10
Alisios Tempranillo Touriga, Brazil  23.00 5.50 7.70
Castillo Viento Rioja Crianza, Spain  27.00 6.50 9.30
Journeys End Hunstman Shiraz Mourvedre, South Africa  29.00 6.85 9.90
Gnarly Head Pinot Noir, USA  31.00 7.50 10.50
Chateau La Croix Ferrandat St-Emilion, France  34.00 8.00 11.50

ROSE WINE
Wandering Bear Rose, South Africa  21.00 4.95 7.10
Vivanco Rioja Rosado, Spain  25.00 5.75 8.00
Chateau Leoube Rose de Leoubé, France  29.00 6.85 9.90

SPARKLING WINE
Bel Star Prosecco, Italy  29.00   
Belstar Cuvee Rose Sparkling, Italy  29.00   

CHAMPAGNE   Bottle 125ml

Besserat de Bellefon Grande Tradition Brut, France    45.00   7.50  
Lanson Père et Fils Brut, France    58.00   9.00  
Veuve Clicquot Yellow Label, France    65.00   10.25  
  

BEERS
Full range of beers are available, just ask for details

We also offer a small measure of wine by the glass of 125ml. Should a wine or vintage become unavailable we will be pleased to offer a suitable  
alternative. Unless stated, the wines on this list  have an ABV content of between 9% and 15%. All prices include VAT at the current rate.


