r Bar

Fresh Rock Oysters, Pink Shallot Vinaigrette, Lemon and Tabasco: 3 for £9 / 6 for £17
Oyster Taster, Pink Shallot Vinaigrette, Lemon & Tabasco: £3.50 each

Starters / Light Bites

Sticky Belly Pork Bites, Teriyaki £10
Pumpkin and Sweet Potato Veloute, Truffle Oil (v) £9
Coronation Crab Salad, Pumpkin Seed & Saffron Pilaf £10

Main Courses
Tempura Cod, Minted Marrowfat Peas, French Fries, Tartar £15
Halloumi, Minted Crushed Peas, French Fries, Tartar (v) £14
East Coast Fish Bouillabaisse, Rouille Mayonnaise, Crusty Bread £18
WH&G Burger (cheese optional), Gherkins, Cherry Tomatoes £14

Steamed Shetland Mussels, White Wine Cream & Garlic, Crusty Bread, Fries £18

Boards

Prawns, Shrimp to Peel, Capers, Cherry Tomatoes, Pickled Vegetables, Seafood Aioli, Fresh Bread £14

Snacks or Sides:

Bread, Olives & Balsamic £4.50
Homemade Fries & Truffle Aioli £4

To Finish
Homemade Sticky Toffee Pudding, Black Treacle Sauce, Vanilla Cream £8

Citrus Mousse, Ginger Crumb, Mango & Pineapple Fruit Salad £8
Selection of Cheeses, Biscuits & Chutney 3 for £11 or Full (5) for £15

(V) Vegetarian (G) Gluten Free. All of the dishes can be prepared Gluten Free — Please ask for details
We cannot guarantee that any items are completely allergen free due to kitchen production methods.



