
       

We are happy to provide information pertaining to allergens and intolerances on request. V – vegetarian, VG – vegan  
A 13.5% discretionary service charge will be added to your bill 

 

 

Bread & Butter (V) 977 kcal 6                           
Marinated Nocellara Olives (VG) 196 kcal 5 

TO START  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                      
 

     
 
 
 
 

 

FOR THE TABLE  
 

 

 

 

 

Add free flowing bubbles or red wine 22pp 
To be enjoyed with a minimum of two courses per person beginning from when your food order is taken. 

It is available for the allotted time of your reservation. 

Scottish Aberdeen Angus beef tartare 
violet mustard, egg yolk, grilled sourdough 404 kcal 15 

Belvedere & beetroot cured salmon 226 kcal 

          pickled cucumber, horseradish cream, blinis 16 

Grilled tiger prawns  

garlic, chili, parsley, sourdough 369 kcal 17 

 

Roasted beetroot & goat’s cheese salad 
poached pear, winter leaves, walnuts (V) 211 kcal 13 

18 month Parma Ham 

Charentais melon 307 kcal 15 
 Josper grilled Brixham scallops                       

artichoke, 'Nduja, pangrattato 494 kcal 18 
 

 
 

 

 

                                               
 

 
 
 
 
 
        
 
                
 
 

 

 

Sauces: Peppercorn 208 kcal/ Red wine 127 kcal / Béarnaise 318 kcal +3 (each) 

 

 

Triple cooked chips (VG) 288 kcal 6 

Truffle & parmesan chips (V) 610 kcal 12 

Steamed 198 kcal (VG) or creamed spinach 259 kcal (V) 6 

Chargrilled garlic field mushrooms (VG) 77 kcal 6  

 
 

 

Tenderstem broccoli, chili, garlic (VG) 152 kcal 6  

Lancashire mac ‘n’ cheese (V) 570 kcal 6 

Mashed potatoes (V) 380 kcal 6 

Summer leaf salad (VG) 203 kcal 6 

 

  

  

 

 

USDA Sirloin 
300g 35-day dry aged 658 kcal 42 

Ribeye 

350g 45-day dry aged, GrassRoots Farm 886 kcal 39 

Aberdeen Angus beef burger 
Smoked bacon, cheese, chips 1080 kcal 21 

Seabass 656 kcal 
Isle of Wight heritage tomatoes, soft herbs 34 

House made gnocchi 860 kcal 
young summer vegetables, confit tomato (V) 22 

TiNDLE burger 

Crispy plant based chicken burger, chips (VG) 20 
 

 

 

Chateaubriand 1899 kcal 
600g White Park beef, 28 day dry aged 75 

Porterhouse 2150 kcal 
1kg, 42 day dry aged, GrassRoots Farm 120 

Sirloin on the bone 1608 kcal 
1kg, 32 day dry aged, GrassRoots Farm 100 

     Tomahawk 2560 kcal 
1.2kg, 32 day dry aged, GrassRoots Farm 130 

Surf’n’Turf 
Add 3 large tiger prawns 350 kcal 17 

Add grilled octopus 100 kcal 16 
Add native lobster half/whole 34/68 

280 kcal/560 kcal 

 

            MAIN COURSE                                                     SHARING CUTS 

SUNDAY ROASTS 

60-day aged Hereford beef strip loin 1065 kcal 26 
Roasted free range Blythburgh pork belly 1174 kcal 24 

Norfolk horn leg of lamb 1372 kcal 25 
Corn-fed Sutton half chicken 920 kcal 22 

         New Street Grill mixed sharing roast – strip loin, chicken, beef, lamb 1323 kcal   
To be enjoyed by a minimum of 4 people 32 each 

All roasts served with duck fat roast potatoes, seasonal vegetables, Yorkshire pudding and gravy 
 

 

 

 

 


