
Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which goes to the team.

If you have any dietary requirements or are concerned about food allergies, e.g nuts, you are invited to  
ask one of our team members for assistance when selecting menu items. 

Bar menu 
All Day 11am -10.30pm

Weekends and Bank Holidays 1pm - 10.30pm 

Snacks

 

Sharing platters for two or more £15

Meat
English charcuterie with pickled vegetables, tomato jam and crusty bread 

Fish
Cured and smoked: Swordfish, tuna & trout with sour cream, horseradish, capers & lemon 

British cheeseboard
Selection of British cheeses, St. Ermin’s chutney, fruit & nut bread

Mains 
Fish & chips with tartare sauce, chips, mushy peas and lemon - £18

Beef lasagne with fresh tomato, basil and buffalo mozzarella – £19

St. Ermin’s Wagyu Burger, pulled pork, cheese & chips - £25

Club sandwich with chicken, bacon, lettuce, tomato, egg & mayonnaise £15

Pie of the week - served with mash potato & vegetables - £17

Venison & redcurrant sausage with mash & red onion gravy - £18

Veal schnitzel, tenderstem broccoli, mashed potato, caper & lemon butter - £27

Half a lobster with tomato & avocado salad and chunky chips - £23

Wild mushroom risotto with mushroom puree and hazelnuts - £18

Dish of the day £MP

Scotch quail eggs with apple chutney - £4
Marinated octopus & olives - £4

Season your own calamari with aioli - £6
Green & black Italian olives - £3

Pumpkin soup with diced pumpkin 
& comté cheese - £7

Crisp bruschetta with:  - £4 each 
Aged ham, rocket & Parmesan
Smoked salmon & sour cream 

Cured fillet of beef with St. Ermin’s tomato
Roast courgette with red onion hummus
St. Ermin’s tomato, cream cheese & basil 

Roast peppers with goats’ cheese


