
PRESENTS

GRILL & OYSTER BAR
Premium cuts, steaks & seafood
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Bavette Ciabatta
Sliced bavette steak, served pink, roast shallot spread, 
straw potatoes, rocket.

Pork Belly Ciabatta
Cured pork belly, pickled apple, whole grain 
mayonnaise, cheddar, rocket.

Vegan Club Ciabatta
Crispy marinated tofu, mushroom bacon, tomato relish, 
baby gem.
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ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VG: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option

EXPRESS Lunch
Any sandwich + fries or salad — 12
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Shaved fennel salad, caper and orange dressing.

Grilled Lamb Chop 
Served pink, balsamic roasted beetroot, aioli.

Asparagus & Superstraccia VE

Grilled asparagus, vegan Superstraccia curd, candied 
hazelnuts.

Heritage Tomato Salad VE

Cos lettuce, lovage, balsamic dressing, crispy shallots.

Potato Salad VE

New potatoes, parsley, rocket, capers, wholegrain 
mustard dressing.

Charred Green Beans VE

Served with roast garlic and shallots.
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ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VE: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option

Fries VE

Served with herbed salt.

Peppercorn Sauce 

Yorkshire Blue Cheese Sauce V

Green Sauce VE
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rt Plum & Honey Upside Down Cake V

Served with roast plum compote and crème fraiche.
5.5

ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VG: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option

G
ri

ll Pork Tomahawk
Thick cut pork tomahawk chop, wild mushrooms, 
wholegrain mustard.

8oz Bavette Steak
35 day aged Grass Fed Yorkshire Hereford Beef.  
Brushed with garlic and herb infused beef dripping, 
watercress and caper salad, mustard dressing. 
— ADD Asparagus +6

Grilled Courgette & Barley VE

Roasted red onions, herb and barley salad, lemon dressing.

Lupton’s Beef Burger
Beef chuck burger, roast onion and tomato mayonnaise,  
red onion, baby gem, house pickles, potato bun.

Lupton’s Kid’s Burger
Beef chuck patty, potato bun, ketchup.
or Crispy marinated tofu, potato bun, ketchup. VE

Monterrey Jack V / Yorkshire Blue V
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Pan Fried Hake
Wild garlic velouté, ratte potatoes.

Lindisfarne Oysters
Served with mignonette, lemon, tabasco.
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