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BOSUN'’S
Snacks
Our Bread, Whipped Herb Butter Grilled Flatbreads & Houmous 9-
Marinated Gordal Olives gf Iberico Charcuterie 15-
Starters
BBQ Tandoori Lamb Skewer, Yoghurt, Sumac Onions, Mint gf 14-
Cured Chalk Stream Trout, Orange, Butterfly Sorrel, Extra Virgin Olive Oil gf 14-
Garden Pea & Whipped Ricotta Tart, Elderflower Vinaigrette, Herb Emulsion « 14-
King Prawn Cocktail, Marie Rose gf 15-
Isle of Wight Tomatoes; Raw, Cured, Essence, Olive Qil, Basil gf v ve 15-
Burrata, Grilled Peach, Cucumber, Mint, Olive Oil, Bronze Fennel gfv 16-
Waterford Farm Steak Tartare, Free Range Egg Yolk, Croutes gf* 16-
Pan Roast Scallops, French Peas, Gremolata, Chicken Jus gf 20-
Mains
Butternut Squash Ravioli, Goats Cheese, Pinenuts, Sage Butter ve* 20-
Chicken Schnitzel ‘Caesar’, Cos Lettuce, Marinated Anchovy, Aged Parmesan, Caesar Dressing gf 23-
Yorkshire Coast Fish & Chips, Curry Sauce, Mushy Peas, Tartare gf 22-
North Sea Red Bream, Saffron & Prawn Rice, Herb Oil gf 26-
Roast Lamb Rump, Pea Pesto, Goats Curd, Grilled Spring Onion, Lamb Sauce, Chive Oil g 32-
Cornish Hake, Braised Octopus Broth, Squid, Provencal Vegetables, Saffron, Olive Oil gf 34-
Grill
8oz Waterford Farm Beef Fillet gf 40-
140z Dry Aged Waterford Farm T-Bone Steak gf 39-
140z Linton Farm Pork Chop gf 29-
Our Cheeseburger, Bacon, Pickles, Brioche Bun, Burger Sauce, Fries g 21-
Our steaks are served with dripping cooked chips, field mushroom & confit tomato
Sauces
Peppercorn | Stilton | Red Wine Jus | Mojo Verde | Beef Gravy gf 4-
Sides
Buttered New Seasons Potatoes gfv| Truffled Mash gfv 7-
Dripping Cooked Chips ¢f | Rosemary Salted Fries gf | Buttery Mash v [ Onion Rings gf 6-
French Peas gf | Buttered Greens gfv | Grilled Hispi Cabbage, Aged Parmesan, Smoked Bacon gf 6-

Please notify your server of any allergies prior to ordering, or if you require any further information. An optional service charge of 10% will be added to the bill, 100% of

which is distributed equally amongst all staff.




