BOTTOMLESS PROSECCO

served with

AFTERNOON TEA

Saturdays
from 12.30pm - for 2 hours

INTR(O)E;{;%TORY £35PP %P

TWO COCKTAILS FOR £14

OR £10 EACH
ALL DAY EVERY DAY

Daiquiri
Strawberry / Raspberry
Bramble - Aperol Spritz

Bellini - Margarita

(v) - denotes vegetarian dishes  (vg) - denotes vegan dishes and suitable for vegetarians
(gf) - denotes gluten free dishes  (n) - denotes contains nuts ~ (s) - denotes contains sesame seeds
(gfo) - Denotes gluten free option: this dish can be adapted to be gluten free, please advise your server

Food Allergens and Intolerances: If you have a food allergen or intolerance, prior to placing your
order, please highlight this with us and we can guide you through our menu.

‘We cannot guarantee the total absence of allergens in our dishes
A discretionary optional service charge of 10% will be added to the bill

THE

GRILL

ON THE

SQUARE

EARLY
DINING

2 COURSES - £26
3 COURSES - £30

Monday - Friday 3pm - /pm
Saturday 3pm - 6pm



STARTERS

SEAFOOD CROQ POT

Flakes of fish and shellfish gently cooked in our signature thermidor sauce (gfo)

SESAME FRIED FETA
Wildflower Honey (s) (v)
Vegan option available on request (vg)

CHICKEN LIVER PARFAIT
Poach pear, pear chutney toasted sourdough (gfo)

SIGNATURE SCOTCH EGG
Crunchy watercress salad: beansprouts, radish, spring onion
with sesame & soy dressing

MAINS

STICKY TOFFEE PORK BELLY

Jasmine rice, wok fried greens

FREE RANGE CHICKEN
Creamy potato puree, wild mushrooms and
chicken white wine sauce (gf)

STEAK EGG & BEEF FAT CHIPS
8oz Rump, fried free range egg, triple cooked chips (gf)
Supplement £3

CRISPY GNOCCHI CAPRESE
Fried gnocchi, confit cherry tomatoes, roast pepper,
torn mozzarellaand basil (v)
Vegan option available on request (vg)

GIANT LOBSTER RAVIOLI
Creamy bisque sauce, lemon oil and soft herbs
Supplement £2

SIDES

4.95 each

FRENCH FRIES (vg) ()

TRUFFLE PARMESAN FRIES (gf)
BEEF FAT CHIPS (vg) (gf)
TEMPURA ONION RINGS (vg)
BROCCOLI WITH CHILLI & GARLIC (vg) (gf)
GARLIC MUSHROOMS (vg) (gf)
MASHED POTATOES (v) (gf)
WILTED BABY SPINACH (vg) (gf)
CREAMED SPINACH (v) (gf)

WOK FRIED GREENS (vg) (5)

DESSERTS ——
SPICED PLUM CRUMBLE

Plums in red wine with anis, lemongrass and 5-spice,
baked oat crumble & vanilla ice cream (v)

HONEYCOMB COUPE

Honeycomb ice cream with chocolate coated honeycomb (gf) (v)

THE GRILL’S STICKY TOFFEE PUDDING

Vanilla ice cream & butterscotch sauce (v)

THREE CHEESES FROM THE TROLLEY
with chutney, crackers, grapes & celery
Supplement £1.50
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