


MANY OF OUR DISHES CAN BE ADAPTED TO SUIT A RANGE OF DIETARY REQUIREMENTS. PLEASE ASK YOUR SERVER FOR DIETARY VERSIONS OF OUR MENU.

A discretionary 10% service charge will be automatically added to your final bill. 100% of which will be distributed amongst the staff working here today.

Please always inform your server of any allergies before placing an order, as not all ingredients can be listed. Detailed allergen information is available upon request.
We cannot guarantee the total absence of allergens in our dishes. Fish may contain bones. Olives may contain stones.

S I D E S

S T A R T E R S

L I G H T  B I T E S  &  N I B B L E S

M A I N S

S U N D A Y  R O A S T

SOUP OF THE DAY	 6.00
With a handmade bread roll & flavoured butter

GARLIC TIGER PRAWNS	 9.00
In a tomato, red onion, garlic & chilli sauce, served with toasted bread

PAN SEARED KING SCALLOPS	 10.50
With black pudding bonbons, apple & a squash puree. Pairs well 
with our “Kendermanns Riesling Kabinett” 

DEEP FRIED BRIE	 8.00
With a honey & fig jam & dressed leaves

SUNDRIED TOMATO SCOTCH EGG	 8.00
Sundried tomato & sausage meat scotch egg with roasted red peppers & chilli jam 

ROAST CHICKEN & WILD MUSHROOM TERRINE	 8.00
With a ‘crunchy’ poached egg & toast

SMOKED DUCK BREAST	 10.50
With celeriac remaulade, spiced peanuts & crisp bread. Pairs well 
with our “Five Ravens Pinot Noir”

SEAFOOD ARANCINI	 8.00
Seafood, mozzarella & confit garlic arancini with a parmesan cream

CONFIT BELLY PORK 	 19.00
Confit belly pork, chargrilled tiger prawns, pea puree, cavolo nero, 
baby carrots, straw potatoes & red wine jus

PAN SEARED LAMB CUTLETS	 23.00
Flavoured in garlic & rosemary with dauphinoise potatoes, roasted 
carrots & parsnips & red wine jus 

SPICED DUCK BREAST	 21.00
With five spice, dauphinoise potatoes, pak choi, kale & a plum & 
beetroot jus. Pairs well with a bottle of our “Domaine du Sabot 
Beaujolais Villages”

SLOW COOKED CARAMELISED ONION RISOTTO 	 16.00
With a cheddar & herb crust 

RED PEPPER & PESTO LINGUINI	 14.50
With roasted red peppers, spring onion & confit cherry tomatoes 

PAN ROASTED COD 	 19.00
Topped with a herb crust, served with squid ink risotto, roasted 
cauliflower & confit cherry tomatoes

OVEN BAKED FILLET OF STONEBASS	 18.00
With crushed peas, confit tomatoes, saffron potatoes, mussels & 
white wine cream

PAN ROASTED CHICKEN SUPREME 	 18.00
With garlic parmentier potatoes, creamed savoy cabbage with 
bacon & a red wine jus. Pairs well with our “Chardonnay Gran 
Reserva, Terra Vega”

WILD MUSHROOM LINGUINI	 16.00
With parmesan crisp & pea shoots. Add Chicken +2.50
 

SAUCES & ACCOMPANIMENTS	 2.00 EACH
Peppercorn Sauce, Café De Paris Butter, Garlic Confit Butter,  
Red Wine Sauce

FROM THE GRILL
ATE O’CLOCK BEEF BURGER 	 16.00
Served in a homemade seeded bun with cheddar cheese, lettuce, 
gherkin, beef tomato & burger sauce

ATE O’CLOCK CRISPY CHICKEN BURGER 	 15.00
Served in a homemade seeded bun with lettuce, gherkin, beef 
tomato & burger sauce

ATE O’CLOCK HALLOUMI BURGER  	 15.00
Grilled Halloumi served in a homemade seeded bun with lettuce, 
beef tomato, red peppers & burger sauce

SWAP CHEDDAR CHEESE FOR BLUE CHEESE	 +1.00
ADD BACON	 +1.50
ADD CHEDDAR	 +1.00
All burgers are served with hand-cut chunky chips & coleslaw

8OZ FILLET STEAK 	 29.00

10OZ SIRLOIN STEAK 	 25.00 

Pairs well with a bottle of our “Copper Kingdom Barossa Shiraz”

All steaks are served with coleslaw, vine cherry tomatoes, 
hand-cut chunky chips, & a sauce or butter of your choice

SALADS
CAESAR SALAD	 14.00
A bed of lettuce topped with chicken breast, bacon, anchovies, 
croutons, shaved parmesan & a caesar dressing 

WARM GRILLED HALLOUMI SALAD	 14.00
Char grilled halloumi cheese & a poached egg with new potatoes, 
olives, roasted cauliflower & cavolo nero 

Hand-Cut Chunky Chips 
Skinny Fries
Cheesy Mash

Beer Battered Onion Rings
House Salad

Rocket & Shaved Parmesan Salad

Honey Glazed Carrots

Garlic New Potatoes

Chilli & Peanut Cavolo Nero  

4.00 EACH OR  ANY 3 FOR 10.00

Choose from:

BEEF, CONFIT BELLY PORK OR CHICKEN SUPREME
Served with yorkshire pudding, gravy & all the trimmings 

17.50
(Available on Sundays from 12:00 whilst stock lasts)

* Not included in set menu price

SELECTION OF BREADS WITH OIL & BALSAMIC VINEGAR	 4.50

MARINATED OLIVES 	 4.50
	
GARLIC CIABATTA BREAD	 4.50

RED ONION MARMALADE HUMMUS	 4.50 
With handmade bread	

GARLIC & CHEESE CIABATTA BREAD 	 5.50


