
Aperitif 
Albury Vineyard Classic Cuvee 125ml 12 | Albury Vineyard Sparkling Rose 125ml 12 

Swan Spritz Tanqueray No10 gin, St Germain elderflower & bubbles 12 
 

For the Table 
 
 

Garlic stone-baked ciabatta / cheese (v)            5.5 / 6.5 
Hummus, curried crispy chickpeas & Greek pitta (v)       6.5 
Monkfish scampi with a spicy ketchup          10 
House marinated olives, rosemary focaccia, salted butter & toasted sourdough (v)    6.5 
Biltong - South African air-dried beef (gf)          6 
 

Starters 
 

Soup of the day with toasted sourdough (gfo/pbo)        7.5 
Pulled Surrey Farm beef on crumpet, celeriac puree & pickled shallots       9 
Burrata, heritage tomatoes, sun blushed tomato & caper pesto with focaccia  (v)      10 
Chilli & garlic King prawns with sourdough to mop! (gfo)       12 
Salmon gravadlax with preserved lemon mayo, pickled fennel & caper berries (gf)     10     

 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
Mains  
 

Catch of the day – ask you server for today’s catch!         23 
Thai green curry with fragrant rice, home pickled shallots & Naan (gfo)                 17 
Add panko breaded chicken | smoked tofu | king prawns – 2 
 

Sea salted & dill battered fillet of hake with chunky chips, mushy peas & house tartare    17 
8oz hand pressed rump burger & chips, cheddar & bacon | blue cheese & marmalade        18 
Asian-style double chicken burger, house ‘slaw, sesame, spicy ketchup & chips                     17 
Beyond Burger plant-based with ‘cheese,’ gem, gherkins, house BBQ sauce & chips (pb)   17 
‘Baby back’ pork short ribs with house BBQ sauce, crispy onions, pickled cabbage & chips     
                                                                                          half rack (gfo) - 14/ full rack (gfo) - 22 
 

Sides 
 

Tender-stem broccoli with garlic oil & pickled chilli (gf/pb)          5 
Seasonal greens (gf/pb)              5  
Rocket & parmesan salad (v/gf)            5 
Chunky chips (pb/gfo) | Skinny Fries (pb/gfo)           5  
‘Posh’ chips with rosemary truffle oil & parmesan (gfo)         7 

Visit our Butcher’s Block 
 

Your choice of size and sides!  
 Big Cuts | Dry Aged Steak  

 
Ask your server for today’s cut! 

 
Every Tuesday is Butcher’s Price  

– our Surrey Farm steaks at Butcher 
Prices! 

 
 

Have you seen our specials board? 

Steaks 
Our Surrey Farm steaks are lightly basted with 
chunky chips, rocket & parmesan, house sauce  
 
10oz Surrey Farm Rump (gfo)  24                     
10oz Surrey Farm Ribeye (gfo)   31 
7oz Surrey Farm Fillet (gfo)               30 
Sauce on the side -     2 
Creamy Peppercorn, Blue Cheese,  
Rich Gravy or Béarnaise  

 

We add a discretionary 12.5% service charge for all our tables– please let us know if you would like this removed. 
If you have an allergy, please talk to a member of our team. While a dish may not contain a specific allergen, due to the wide range of ingredients used in our 

kitchen, foods may be prepared in the presence of ingredients which do contain allergens.  
(v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 


