
Maldon rock oysters (6 or 12) (gf)                                       16/30
with vinaigrette, tobiko  
Soup of the day (vg)                                                                6.5
with crusty bread                                  
Vegan Vegetable Gyozas (gf) (6 pieces)                                  9.5
Golden Halloumi with Honey & Thyme Drizzle (v)               9.5
with vine tomato confit 
Tacos – (3pcs) Choice of fillings:

Spicy Beef                                                                              8.5
Spicy Crayfish & Avocado                                                     10.5

Crispy Salt & Pepper Calamari                                        10.5
with tartar sauce                           
Giant Tiger Prawns Peri Peri (gf)                                          12.9
Chilli, onion, garlic, olive oil, paprika, parsley                             
Soft Shell Crab Tempura                                                       13.5
with garlic, chilli & saffron dip
Seared King Scallops (gf)                                                       15.5
with prosciutto, cauliflower mash & mushrooms
Selection of Bruschetta (For 2 People) (v)                                18.5

Tomato & Red Onion & Basil
Mushroom
Olives & Oregano

(For 1 person: choose any 2 flavours — 8.50)

STARTERS



MA INS
Stir Fry Mixed Seasonal Vegetables (vg/gf)                 14.5
with Rice Noodles & Tofu                             
Mussels Marinière                                                         16.5
Garlic, shallot, creamy white wine sauce, served with bread, garlic
mayo & fries  
Halloumi Burger (v)                                                   16.5
with roasted peppers, baby gem lettuce, tomato, sweet chili, onion
rings, and skinny fries
Cornfed Chicken Suprême (gf)                                       18.5
Creamy mushroom, leek sauce & sautéed diced potato 
Spicy Mixed Seafood Linguine Pasta                          24.5
Prawns, squid, mussels, Chilli, tomato and garlic 
Pan-Fried Fillet of Seabass                                           24.5
with Lemon Butter Crayfish Sauce, sautéed potato & tender stem
broccoli 
Double Wagyu Beef Burger                                      24.9
with baby gem lettuce, tomato, streaky bacon, Monterey Jack
cheese, kewpie mayo, brioche, onion rings, and skinny fries 
Braised Lamb Shank                                                     28
in Red Wine Sauce, with creamy mash & peas

Tomato, Red Onion & Rocket Salad (gf) I Greek Salad (gf) I Caesar Salad
Padron Peppers (gf) I Fries with Truffle Oil & Parmesan 
Portobello Mushroom (gf) I Garlic Bread I Creamy Mash Potato (gf)
Garlic & Chilli Tender stem Broccoli (gf) I Sautéed Green Beans (gf)
Creamy Spinach (gf)

SIDES All 6.50



Souvlaki Skewers
Chicken                                                                          19.50
Lamb                                                                              20.50
Mix                                                                                22.50

Served with tomato, cucumber, red onion, parsley salad, tzatziki & 
cracked pilaf rice.

Trio of Lamb Cutlets (gf)                                                    27.50
Served with salsa verde & sautéed potato

Steaks
10oz Sirloin                                                                    32.00
10oz Ribeye                                                                   35.00
10oz Fillet                                                                      38.00

All are served with grilled vine tomato and chunky chips. 
Choice of Peppercorn / Béarnaise / Red Wine Jus.

Zebrano Mix Grill                                                            38.00
Ribeye steak, chicken, lamb cutlet, pork sausage, served with vine
cherry tomato and chunky chips, 
Choice of Peppercorn / Béarnaise / Red Wine Jus.

Tomahawk (Sharing - 2ppl 40min resting time)                     90.00
served with Vine cherry tomatoes and chunky chips, 
Choice of Peppercorn / Béarnaise / Red Wine Jus.

GRILL

Fresh lemon sorbet (gf)                                                                    5.5
Trio of Ice cream - vanilla, pistachio and mint                                       6.5
Sticky toffee pudding (gf) - served with custard or vanilla ice cream      6.5
Warm Chocolate Fudge cake - served with vanilla ice cream               6.5
Salted caramel brownie - with Vanilla or pistachio                             6.5
Crumble of the day - served with custard                                             6.5
Cheese Board (1person)                                                                      9.5
Served with crackers, red onion chutney, Celery, and grapes
New York Baked Cheesecake                                                               7.5

DES S ERT S

v-vegetarian vg-vegan, gf-gluten free


