
Nibbles
Nocellara olives vg gf 163kcal 4.25 Focaccia 4.75 

 rosemary, sea salt, olive oil &  
balsamic vinegar vg 534kcal

Sides
Twice-roasted new potatoes 5.25 

garlic & Twineham Grange butter v gf 427kcal 

Tenderstem broccoli vg gf 123kcal 5.25

House salad 4.25 

green herb dressing vg gf 183kcal

Macaroni cheese v 558kcal 5.25

Wilted spinach 4.25 

extra virgin olive oil vg gf 164kcal

Fries vg gf 381kcal 4.25

Something Sweet

Salted caramel & chocolate mousse  
honeycomb crunch v gf 420kcal

Marvellously indulgent

Mango or raspberry sorbet vg gf 67kcal

Lemon posset  
raspberries, white chocolate, shortbread v 485kcal 

gf option available

Affogato  
espresso, vanilla pod ice cream v gf 151kcal 

ADD  Baileys v gf  Kahlúa v gf 
 Disaronno Velvet v gf 3.60

To Start

Asian fried chicken  
soy, chilli, ginger, sesame, pickled slaw 292kcal

Crayfish roll  
dressed crayfish tails with capers, dill, 

 cucumber, lemon, mayonnaise, brioche roll 283kcal

Tomato arancini  
mozzarella, Twineham Grange, garlic aioli v 513kcal

Charred broccoli  
tahini, lemon & garlic, harissa, pomegranate,  

tamari toasted seeds vg gf 288kcal

The Main Event

Halloumi & warm harissa  
baked squash salad  

cider & mustard leeks, spinach, rocket,  
pomegranate salsa, lemon & garlic tahini dressing,  

hot honey, tamari toasted seeds v gf 763kcal 
vegan option available

Spanish chicken  
paprika spiced chicken breast, chorizo,  

twice-roasted new potatoes, spinach, red pepper,  
tomato, pink pickled onions, garlic aioli gf 1150kcal

Pan fried seabass  
leeks & peas, smoked bacon, white wine cream,  

twice-roasted new potatoes gf 1071kcal

Chestnut mushroom & mascarpone risotto  
spinach, thyme, toasted pine nuts, blackberry coulis,  

truffle oil drizzle served at your table v gf 507kcal 
vegan option available

8oz flat iron steak 5.00 supplement 
 fries, parmesan & rocket gf 715kcal

ADD   peppercorn gf 66kcal 2.50  garlic prawns gf 226kcal 3.95

Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen free. 

All kcals are per serving 
v vegetarian | vg vegan | gf gluten free | kcal kilocalories (adults need around 2000kcal a day)

Please scan QR code for our full allergen statement and dish information. 10
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All Day Soirée Menu
Mon - Weds 12pm - 10pm, Thurs - Fri 12pm - 7pm

2 courses for £17.95 | 3 courses for £22.95

Raspberry Crush 9.95  
Freshly crushed raspberries blended with Grey Goose vodka, fruity zinfandel rosé, 

cranberry juice and a dash of freshly squeezed lemon



ALL DAY  
SOIRÉE


