to share
Complimentary bread on arrival (there will be a small surcharge for extra bread)
Warm focaccia bread, confit garlic £3.50 (V)
Sicilian olives £3.00 (V)

starters
Cornish crab cake, charred corn, green onions, coriander, chilli oil £7.95 (SF)
Twice baked stilton souffle, wilted courgette, walnut, grape salad, perry cream £6.95 (V)
Smoked bacon potato cake, pea & ham hock salad, crispy egg £7.25 (GFO)
Soup of the day, cheese on toast £5.95 (V)(GFO)

mains
Chicken breast, confit garlic, potato terrine, swish chard, tarragon jus £16 (GF)
Hake, Lyonnaise potatoes, samphire, mojo Verdi £17.50 (GF)
Slow roast vine tomato & chickpea curry, coconut, coriander, lemon & almond basmati rice
£14.75 (V) (VEGAN)
Stone bass, charred corn, runner beans, smoked bacon, chicory, clams £18 (GF)(SF)
6oz (170g) beef fillet, hand cut chips, watercress, tomatoes, béarnaise sauce £24 (GF)

desserts
Blackberry souffle, lemon ice cream, vanilla crème anglaise £6.25 (GF)(V)
Bitter chocolate & malt tart, biscoff ice cream, marshmallow fluff £5.95 (V)
Lemon panna cotta, sweet toasted seeds, blueberry yogurt ice cream £5.95 (V)
Cheese of the day, lavosh cracker, chutney £3.95 (V)

(GF) gluten free (GFO) gluten free option (V) vegetarian (SF) shellfish (N) nuts

brunch
Buttermilk & blueberry pound loaf, natural Greek yogurt, maple syrup £3.95 (V)
Toasted coconut bread, honey, whipped butter £3.95 (V)
Smashed avocado, lime, chilli, coriander, toast, poached egg £6.50 (V)
Edie’s scrambled eggs, smoked salmon, toast £6.95
Edie’s scrambled eggs, smoked bacon, toast £6.50
Baked eggs, wild mushroom, spinach, crème fraiche, truffle oil, toast £6.50 (GFO) (V)
Baked eggs, chorizo, potato, chilli, crème fraiche, paprika oil, toast £6.50
Sweetcorn fritters, slow roast tomatoes, spinach, barrel aged feta £6.95 (V)
Edie’s cheeseburger, bacon jam, red cabbage slaw, skinny fries, pickle £12.95 (GFO)
Soup of the day, cheese on toast £5.95 (V)
Side of chips £2.50
Side of skinny fries £2.50

(N) contains nuts (V) vegetarian (SF) contains shellfish/crustaceans (GF) gluten free. Please note all dishes can be
served with gluten free bread.

prix fixe
Wednesday - Saturday
12pm – 2.30pm
Tuesday - Thursday
6pm – 7pm

to share
warm focaccia bread, confit garlic £3.50 (V)
sicilian olives £3.00 (V)

starters
Twice baked stilton souffle, wilted courgette, walnut, grape salad, perry cream (V)
Smoked bacon potato cake, pea & ham hock salad, crispy egg (GFO)
Soup of the day, cheese on toast (V)(GFO)

mains
Chicken breast, confit garlic, potato terrine, swish chard, tarragon jus (GF)
Hake, Lyonnaise potatoes, samphire, mojo Verdi (GF)
Slow roast vine tomato & chickpea curry, coconut, coriander, lemon & almond basmati
rice (V) (VEGAN)

desserts
Bitter chocolate & malt tart, biscoff ice cream, marshmallow fluff (V)
Lemon panna cotta, sweet toasted seeds, blueberry yogurt ice cream (V)
Cheese of the day, lavosh cracker, chutney (V)

2 course £18.95
3 course £21.95
(GF) gluten free (GFO) gluten free option (V) vegetarian (SF) shellfish (N) nuts

