First Flavors

Sweet corn chowder with pancetta

Traditional Caesar salad with Focaccia croutons & shaved Reggiano
Asparagus with crisp fried egg & béarnaise sauce

Tomato tartare with Quickes goats' cheddar, arugula & aged balsamic
Carpaccio of Salmon with key lime & chilli dressing

Spinach salad, croutons, shaved pears, avocado & Dolce latté
Home cured bresaola with black truffle & shaved Reggiano

Missouri Angel shrimp martini cocktail

Baltimore crab cake with remoulade sauce & red pepper jam
Jambalaya Risotto with chipotle créme fraiche

(Crisp Black Forest bacon and chorizo £1 supplement)

Eggplant roasted pepper goats cheese Rollotini

Entrées / Roast

Salmon fishcakes with buttered spinach & Sorrel cream
Blackened salmon with grilled zucchini blood orange arugala salad

£6.00
£7.00
£7.50
£7.00
£7.50
£8.00
£9.50
£10.50
£12.00

£7 or 13.50

£6.50

£13.50
£15.50

Devon Red breast of chicken stuffed with goats cheese basil and wilted greens £15.00

Panfried sea bass with samphire chorizo anchovies dressing

Fish of the day (please ask your waiter for details)

Missouri rub breast of duck with goats cheese & dried tomato tamale
Pan roasted venison with pineapple and green peppercorn relish
Calves liver, Jack Cheddar mash, apple chutney & maple cured bacon

The above prices include VAT
There is a cover charge of £1 per person
A discretionary service charge of 12.5% will be added to your bill

£17.00
mkt price
£16.00
£19.50
£17.50

Entrées / Grills

Grilled rump steak (100z) balsamic roast tomato and arugula salad
Prime Rib-eye steak (60z) grilled or blackened

Prime Rib-eye steak (100z) with tobacco onions

Blackened Rib-eye steak (100z) with Charlestown slaw

Prime New York strip steak (100z) with french fries & béarnaise sauce
Peppered New York strip (100z) with garlic mash & bordelaise sauce
Grilled fillet steak (100z) with butterd Spinach & grilled asparagus
Smoked St Louis ribs with apple and mustard slaw & grilled sweetcorn
Rack of lamb with grilled vegetable cress salad and mint pesto

Ground beef sandwich with fries & coleslaw
(sweet cured bacon and/or Jack cheddar £1 extra each)

All our beef is grain-fed aged from four to six weeks
USDA certified bred in Nebraska, USA.

Sides

Shoestring fries

Creamed mash / Jack Cheddar mash / Garlic mash
Tobacco onions

Sauté greens

Creamed spinach/ Wilted spinach

Simple salad with balsamic dressing

Roast field mushrooms

Arugala & Reggiano salad

Tomato and onion salad

The above prices include VAT
There is a cover charge of £1 per person
A discretionary service charge of 12.5% will be added to your bill

£19.50
£16.00
£23.50
£24.00
£27.00
£27.50
£33.00
£18.50
£18.50
£13.50

£4.00
£4.00
£4.00
£4.00
£4.00
£4.50
£4.00
£4.50
£4.50
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