STARTERS

British Native Breeds, dry aged & butchered in house.
Served with béarnaise, green salad & dripping fries

STEAKS

SMOKED MACKEREL PATE b
grilled bread

SPICY BEEF CROQUETTES 5
wholegrain tartare

ROAST JERUSALEM ARTICHOKE 8
goats cheese, rocket, pomegranate

SEARED SCALLOPS 12
crispy bacon, salsa verde

HUMMUS 4
grilled bread

CRISPY FRIED CALAMARI 1.5
garlic mayo

BURRATA g
warm tomatoes, salsa verde

CORNISH CRAB 12

grilled bread

CLASSICS

FISH PIE 12
garlic green beans

CHARGRILLED TUNA STEAK 16
avocado, tomato & red onion salsa

GRILLED CHICKEN, AVOCADO & BACON SALAD 12
house dressing

ROCKY'S FISH & CHIPS 13
beer battered haddock, pea purée

GRILLED SALMON FILLET 1
green beans, tomato vinaigrette, dripping fries
BBQ PORK RIBS (whole / hatf) 19/13
marinated in our steak sauce, dripping fries
PEPPERED STEAK SALAD 16

fillet steak, spring onion, warm tomatoes, salsa verde

VEGETABLES

GARLIC GREEN BEANS

BRUSSEL SPRUUTS chilli, garlic
CREAMED SPINACH

THICK CUT ONION RINGS

ROAST FIELD MUSHROOMS

BRAISED RED CABBAGE

HOUSE SALAD

SPUDS ll 4

BEEF DRIPPING FRIES
RED SKINNED MASH
GRILLED SWEET POTATO

all 4.5

CHEFS CUTS

Great to share, our bigger cuts vary in weight, see hoard
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Minced in house with cross rib,
served with dripping fries

BURGER

CLASSIC HAMBURGER (single / double) 11/14
4°* patty, stacked with dill pickle,
iceberg lettuce & steak sauce mayo

BLACK ANGUS BURGER 1

100z steak burger minced with chilli,
onion, garlic & capers

I C E C R EAM Ask for today’s flavours

WAFFLE CONE 2
BRANDY SNAP BASKET (3 scoops) 45
THICK CREAMY MILKSHAKE 4.5
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