Starters
Chef’s Soup Of The Day £6.75
served with petit pain

Asparagus Salad ve gf £7.95
marinated artichokes, cherry tomatoes, soya beans, olives
pine nuts with a honey mustard dressing

Ham Hock And Pea Terrine £8.65
piccalilli, apple chutney, crispy croutons,
pickled baby radish, mix cress leaves

Grilled Vegetable Stack ve £8.75
olives, tomato relish, grilled sourdough bread and houmous
served with root vegetable crisps

Smoked Salmon £8.95
with caper berries, avocado emulsion, baby cress,
beetroot crème fraiche and rye bread

Salt & Pepper Crispy Squid £8.95
shaved fennel, avocado and mustard orange dressing

Main Course
Spinach And Ricotta Tortellini v £16.95
black olives, capers, roasted vegetables in a white wine sauce
Monk Fish Wrapped With Pancetta gf £19.95
chorizo mashed potato, baby vegetables, pea shoots and a creamy bacon sauce

Tandoori Spice Marinated Chicken Fillet £19.95
mild chickpea curry sauce, naan bread, crunchy salad,
basmati rice and mint yoghurt dip
Roasted Lamb Rump £22.99
served with Moroccan couscous, pomegranate, baby carrots,
minted pea puree and brown sauce

Roasted Pork Tenderloin gf £20.95
crushed new potato, braised red cabbage, sage carrots and port wine sauce

From the Grill
7oz Corn-Fed Chicken Breast £18.50

6oz Scottish Salmon Fillet £19.95

8oz Rib Eye Steak £25.95
All served with:
flat mushroom, tomato relish and chunky chips
Upgrade to Sweet Potato Fries £2.00
Please choose a sauce:
béarnaise, red wine, peppercorn or hollandaise

Sides v £4.00 each
Chunky Chips

Creamy Mash Potato

Sweet Potato Fries

Tender Beans
With Parmesan Cheese

Miso-Soy Dressed Mix Green
Vegetables

Mixed Salad

To Finish
Classic Tiramisu £6.99
served with chocolate sauce and marshmallows
Chocolate And Coconut Ganache Slice ve gf £6.95
with raspberry coulis
Cheesecake Of The Day £6.50

Selection Of Ice-Creams £6.75
please choose 3 scoops from:
vanilla cream, strawberry, chocolate or salted caramel
Hot Sticky Figgy Pudding gf £6.75
drizzled with toffee sauce and served with thick custard or ice-cream

Plaza’s Cheeseboard £9.95
Stilton Blue, Brie And Sussex Charmer
served with grapes, fruit chutney and savoury biscuits

Liqueur Coffee & Dessert Wines
Irish £8.75
Jameson’s Whisky
French £8.75
Grand Marnier

Calypso £8.75
Tia Maria
Dessert Wine 175ml £7.50
Bereich Bernkastel, J Brader

Sultan £9.00
Baileys
Café Royalé £9.00
Brandy

Mosel, Germany

Delicate fruity flavours with a light fresh style from the steep slatey slopes of the Mosel River.
v Vegetarian. ve Vegan. gf Gluten Free.
Vegan dishes available on request
A 10% discretionary Service Charge will be added to your bill. All prices include VAT.
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients.
If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details.

