
RESTAURANT
BAR & LOUNGE



 

Today’s best,  served with mignonette sauce, lemon, tabasco

 

 

Skin on Fr ies

Tenderstem Broccol i

Sautéed Greens

STARTERS

Our seasonal ,  freshly
made soup served with

warm bread
Please ask server for today’s

f lavour

Chef’s Soup 
of  the Day

Locally Sourced
Sirloin

 

 

A BIT ON THE SIDE
House SaladCreamed Spinach

P A R T  O F  T H E  F U N K Y
C O L L E C T I O N

Half  a  Dozen Maldon Oysters

Hand Cut Chips

New Potatoes

Mash Potatoes

Please inform a member of  our team if  you have an al lergy or intolerance.  Ful l  a l lergen information is  avai lable.  F ish may contain bones,  game may contain
shot!  A discret ionary 12.5% service charge wi l l  be added to your f inal  b i l l .  A l l  service charges,  are paid in fu l l  to our team. Spir i ts served in 25ml.  Wines

avai lable in 125ml.  Al l  pr ices are inclusive of  V.A.T

6 EACH

5 SUPPLEMENT

Halloumi 
Burger

Two beef patt ies,
melted cheddar,  gr i l led

local  bacon, sweet
onion pickle,

mayonnaise,  salad,  skin
on fr ies

MAINS

 

The Starr  
Chargri l led Burger

Crushed avocado,
spring onion and

watercress salad,
beetroot bun
skin on fr ies

Golden fr ied north
sea Haddock,

 hand cut chips,
homemade tartare
sauce, pea purée

Tradit ional
 Fish and Chips 

 

Crisp Romaine,  free
range egg, gr i l led local
bacon, creamy Caesar

dressing,  reggiano
parmesan, croutons

Starr  Caesar Salad

truff led 2
add lobster 10

Mac & Cheese

Cajun Spiced
 Chicken Wings

Sour cream & spring
onion dip

Gri l led t iger prawns,
penne pasta,  white
wine garl ic cream,

red pesto

Tiger Prawn 
Penne

Mashed potatoes,
caramel ised onion

jus,  Tenderstem
broccol i

 Rare
Breed Sausages

Buttermilk Chicken
Burger

Baby gem, mayonnaise,
skin on fr ies

Hand cut chips,
portobel lo

mushroom, conf it
tomato 

LUNCH MENU
2 COURSES £20

Harissa spiced lamb,
tzatzik i ,  p istachio

crumb

Harissa Spiced
Lamb chops

£5 SUPPLEMENT


