»THE ENGINE ROOM

Served 16.00 - 21.45

SMALL PLATES -

Shredded duck gyoza 10 Grilled shell-on prawns 11 Bang bang cauliflower 7
plum chutney avocado, lime purée (gf) harissa paste, spring onions,
sesame seeds (v, ve, gf)
Halloumi 8 Garlic flatbread 8
hot honey, chilli flakes (v, gf) dressed rocket, balsamic (v) Chef's scotch egg 10
Please allow 10 minutes
Chorizo 10 Smoked salmon 11 cooking time (gf)
shallot, garlic, honey, dipping bread (gf*) roasted lemon mayo, crispy capers (gf)
- MAINS -
Chicken supréme 20 Lamb rump 24
bubble & squeak, wild mushroom, masala sauce (gf) harissa, red pepper purée, fondant potato,

oghurt, mint, pomegranate, seasonal veg (gf)
Beer battered market fish 17 yos pomeg g8

chunky chips, homemade tartare sauce, Ras el hanout spiced aubergine 18
minted crushed peas (gf) red pepper & chipotle purée,

quinoa, rocket, balsamic (ve, gf)
Mussels 18

lemon & shallot cream sauce,
pickled samphire, garlic crostini (gf*)

- GRILL -
Korean fried chicken burger 18 100z ribeye 32
pickled cucumber, kimchi, seeded bun, skin-on fries, slaw (gf*) flat mushroom, cherry vine roasted tomatoes,
chunky chips, roasted garlic butter (gf)
Homemade beef burger 18
smoked applewood cheese, red onion chutney, In-house smoked pork tomahawk 24
seeded bun, skin-on fries, slaw (gf*) burnt apple purée, fondant potato,

tenderstem broccoli, red wine jus (gf)

- HAND STRETCHED PIZZA -

Shredded duck 16 Chicken & chorizo 14
pickled cucumber, spring onion, hoisin (gf*) red peppers, harissa mayonnaise (gf*)

Tomato, mozzarella, basil 12 Prawn 15
(gf*, v, ve¥) anchovy, olives, pickled samphire (gf*)

- SALAD -

Chicken Caesar 17 Smoked salmon 18 Superfood 17
croutons, parmesan, anchovies, prawns, Marie Rose sauce (gf) quinoa, edamame beans, broccoli,
smoked bacon (gf*) carrot, pomegranate (v, ve, gf)
Add chicken or halloumi 4

- SIDES -
Chunky chips (gf) 5 Truffle parmesan fries (v) 8
Seasonal veg (gf, ve*, v) 5 Side salad (gf, ve, v) 5
- DESSERTS -
Granola topped fruit crumble 7 Chocolate brownie 8
vanilla bean ice cream (v, ve*) chocolate orange sauce, orange sorbet (v, gf)
Lemon brilée tart 8 Eton mess 8
poached raspberries, (v, gf)

black pepper shortbread (v)
Ice cream & sorbet selection 6

three scoops (v, ve)

(gf) gluten free (n) contains nuts (v) vegetarian (gf*) gluten free substitutions available (ve) vegan (ve*) vegan substitutions available.
Trace allergens may be present in our kitchen - please speak to your server for advice. Weights are approximate uncooked weight.



