
STARTERS 

Olives £4.95 (V,GF)

French Onion Soup £8.25 (V,GF*) 
crusty bread 

Chicken Liver Parfait £8.35  (GF*)
Sourdough toast & homemade chutney

Crispy Halloumi £9.55   (V)
thyme honey glaze, mixed salad

Scallop  £12.95  SS£3
pea purée, guanciale crisp, lemon

Tempura Prawns £11.25 SS£3
garlic aioli 

Moules Mariniere £10.95 
crusty bread

Smoked Mackerel Paté  £8.60 (GF*)
sourdough toast, cornichons, leaves, lemon vinaigrette

A La Carte 
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you order 

any food or drink item. Our staff will be able to suggest the best dishes and drinks for you. 

SERVICE  IS  NOT  INCLUDED
(GF) - Gluten free (V) – Vegetarian, (VE) – Vegan

GF*, VE* =Option available upon request, SS- Sunday set menu Supplement

BURGERS 
Served on a toasted bread bun with chips or fries

We have GF and VE buns upon request
make it a double burger £5

Add Homemade Onion Rings £4.95

OWH Burger £17.95 
Beef burger, cheddar, bacon, baby gem, aioli,  

Falafel Burger (V,VE*) £16.95 
baby gem, pickled red onion, halloumi, vegan mayo

Spiced Buttermilk Chicken Breast Burger £16.95
panko breadcrumbs, cheese, mayo, hot buffalo sauce, lettuce 

SHARING PLATTERS

SEAFOOD SHARER £31.95
whitebait, tempura prawns, mackerel paté, fish goujons, mussels, 
tartare sauce, bread , fries, lemon aioli, lemon

CHARCUTERIE BOARD £22.95
cured meats, cornichons, olives, manchego cheese, bread, oil & balsamic
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From The Grill 
Steak 

Fries, Green Leaf Salad, Vinaigrette 

10 oz Rump Steak £24.95 (GF*)

Add a sauce  £2.95 

peppercorn, garlic butter or béarnaise 

CHEF'S  RECOMMENDATIONS
Salmon Fillet (GF*) £22.50

asparagus, new potatoes, hollandaise sauce

Confit Duck Leg £21.95
duchess potatoes, red wine jus, wilted vegetables

Lamb Rump £22.95
rosemary, crumbled feta, pickled minted courgette, duchess potatoes, 

lamb & rosemary reduction
Seafood Linguine £22 (GF*)

mussels, prawns, scallop in a light white wine, garlic sauce with a hint 
of chilli, lemon & parsley

Creamy Spring Vegetable  Pasta £17.95 (V,GF*)
asparagus, peas, spinach, leafy greens, lemon, cheese

Classic Caesar Salad (V*,VE*,GF*) £16.95
topped with a choice of grilled chicken breast, halloumi or falafel 

traditional salad of gem lettuce, parmesan shavings, 
croutons and caesar dressing

Lobster Ravioli £19.95
prawn bisque, asparagus

Pork Tenderloin Schnitzel £24.95
garlic & wild mushroom cream sauce, sauteed new potatoes and 

tenderstem broccoli

 A La Carte 

Sweet Potato Fries

Chef’s Home Comforts 
Moules Frîtes £18.95  Moules Monday £14.95

 in a marinière sauce, crusty bread and fries 

Pie Of the Week  £16.95  (V*)  Pie & Pint Wednesday £17.95 
Served with chips or fries, seasonal vegetables & gravy 

Beer Battered Fish & Chips   £18.55
homemade chunky chips, mushy peas and 

homemade tartare sauce

Assiette Of Chocolate £8.95 
Sticky toffee Pudding £8.95 

Creme Brulee £8.25 (V,GF*) 
Rhubarb Crumble £8.50

Ice Cream & Sorbets (V,VE*,GF) £6.95  Cheesecake of the day £8.50

MONDAY   TO   WEDNESDAY 

Buy two large glasses of wine and 

receive the rest of the bottle for free

Join Our LUNCH Club 
available monday to friday

SIDES £4.95
Garlic Bread  (gf*)  
Homemade Chunky Chips  
Seasonal Vegetables  (gf*,v,ve*) 
Tomato & Onion Salad (gf,ve) 
£5.45     
Truffle & Parmesan Fries   

Fries (gf*) 
Side Salad (gf*) 
OnionRings (v,ve*) 
New Potatoes 

Cheesy Garlic Bread 
 SET MENU FIXE 

Mon-Fri 12-7, Sat 12-5 
Two courses £20.95 
Three courses 23.95 

SUNDAY ROAST 
2 courses £24
3 courses £29




