
Breads from our in-house baker, butter   £4.25 per 
person

Globe olives   £4.25

Salt and pepper cashews   £4.25 

BREADS AND OLIVES
Nature - With traditional condiments  £8.00/pair

Rock Oysters - Champagne foam, dill, cucumber  £10.00/pair

Rock Oysters - Noilly Prat vermouth, lemon  £10.00/pair

OYSTERS

Chicken Caesar, hen’s egg, anchovy, pancetta, croutons   £16.00 

Weetwood ale battered haddock, chips, mushy peas, sauce tartare   £17.00 

Grosvenor beef burger, braised beef shin, caramelised onion, emmenthal, house pickles, mustard   £16.50 

Macaroni cheese, crispy onion, soft egg   £14.00   (add flaked ham hock £3.00)

Brioche pain perdu, red wine figs, aged Gruyere £18.00

LUNCH CLASSICS

Served from 12:00pm to 5:00pm 

Trio of afternoon tea pastries   £12.50

Baked scones, clotted cream and strawberry preserve   £7.00

Seasonal cookies   £4.50

Paris-Brest, chocolate, praline, vanilla   £8.00

Served from 12:00pm to 5:00pm 

Soup du jour  £7.50 (v) 

Selection of today’s finger sandwiches, crisps, salad   £12.50

Battered fish bloomer, minted peas, tartare sauce    £13.00

Bookmaker, grilled sirloin steak, caramalised onions, fried egg   £19.00

BRUNCH AND MORE

House mixed leaves, vinaigrette (ve)   £3.50

Hand cut chips   £5.00

Rosemary pomme frites   £5.00 

SIDES / SALADS

SWEET TREATS

CASUAL DINING

Served from 12:00pm to 9:00pm 

A discretionary 12.5% service charge will be automatically added to your bill, please do not hesitate to ask if you wish for this to be removed
Please advise of any specific dietary requirements prior to ordering to ensure we provide accurate information on the ingredients and allergens in our dishes.

As our food is prepared in centralised kitchens where allergens are present, we therefore cannot guarantee complete separation.


