
 
Olives            Bread             Pan Fried Almonds         Hoummus            £1.75 each 

 
Mezze –  Platter of all 4, (perfect for 2 to share)     £5.95 

 

 
 
 
Garlic Bread           £3.25 
Baguette topped with lashings of garlic butter 
          With Cheese £3.75 
 
Mussels (£2 supplement if chosen on midweek menu)        £5.95 
Bantry Bay mussels steamed in a white wine, onion and cream sauce 
 
Duck, Orange and Almond Salad(£2 supplement if chosen on midweek menu)     £4.95 
Shredded duck leg confit in an orange, almond and mixed leaf salad 
 
Mushroom Fricassee         £4.95 
Finely diced mushrooms and onion bound with cream and white wine served on toasted brioche  
and topped with rocket and balsamic glaze 
 
Goats Cheese(£1 supplement if chosen on midweek menu)       £5.75 
Roast goats cheese with honey and thyme set on a brioche crouton with balsamic glaze, 
strawberries and topped with peppery rocket leaves  

 
Black Pudding          
 £5.75 
Whole Bury black pudding served on an egg and cherry tomato salsa,  
with streaky bacon crisp and a grain mustard sauce 
 
Beetroot Salad          £4.75 
Slices of beetroot with fresh coriander and crumbed goats cheese, topped with crushed walnuts 
 
Stables  Pate           £4.95 
Homemade chicken liver pate served with a pear and beer confit and toasted croutons 
 
Soup of the Day          £4.50 
Freshly made, served with fresh bread 
 
Pita and Dips           £4.50 
Toasted pita bread with salsa, alioli and hoummus dips 
 

 
 
 
 
All tips go directly to your waiter 
All our dishes are prepared in a kitchen where nuts, flour etc are commonly used, so unfortunately we cannot 
guarantee our dishes will be free from traces of these products. Olives may contain stones, fish and meat dishes may 
contain bones and all dishes may contain items not included in the menu description, if in doubt, please ask. 


