
Please ask for our allergen guide should you have any specific dietary requirements. Let us know of any food allergies before placing your order, even if you have eaten the 

dish previously. Whilst every care is taken to reduce the risk of contamination, unfortunately we cannot guarantee that our dishes will be 100% allergen free. 

Please ask your server if you require further information.

Squid
Fresh deepfried seasoned squid with homemade wild garlic aioli 

Soup of the Day
Today soup of the day with sourdough and butter

Crab Rarebit
Sourdough toast with cheese crab topping

Salt & Chilli Chicken
In light batter with teriyaki

Smoked Salmon Pancakes
Mini pancakes with Smoked salmon, chive and mascarpone

House Beef Burger 
Cheese, onion rings mustard mayo and hand cut chips

Chicken Escalope
Panfried with peppercorn sauce and fries

Seafood Casserole
Casserole of monkfish, king prawns, squid, mussels and scallops in tomato bisque with rouille toast

6oz Sirloin Steak (£5 Supplement)

Cooked to your liking with sauce of your choice

Skips Fish & Chips
Served with homemade tartare sauce, hand cut chips and mushy peas 

Baked Aubergines & Courgette
In tomato, basil and goats cheese, house salad and fries

Pork Fillet
Stirfry onions, peppers, chilli, Asian slaw with warm wrap and paprika fries 

Sides: Mac & Cheese £4 / Garlic Mash £4 / Cauliflower Cheese £4

Crumble
Apple and blueberry crumble with ice cream (V)

Lemoncello Tart
Whipped cream (V) 

Cheesecake
Cheesecake of the day

Brownie
Homemade chocolate, raspberry brownie with ice cream

MARKET MENU
Tuesday - Friday 

Lunch 12-6: 1 Course £9.50 / 2 Course £14.95
Dinner 6-10: 1 Course £14.95 / 2 Course £19.95 

STARTERS

MAINS

V - Vegetarian / VG - Vegan / VGA - Vegan Alternative / GF - Gluten Free / GFA - Gluten Free Alternative

DESSERTS


