
 

In our kitchen we freshly prepare our dishes to order using ingredients including a range of allergens. Please make your server 

aware of any dietary requirements. 

(GF)Gluten Free (GFO)Gluten Free Option (V)Vegetarian (VE)Vegan (VEO)Vegan Option 
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Desserts 
(V)(GF)(VEO) Brownie £6.50  

Raspberry coulis and vanilla ice cream  

 

(V) Sticky Toffee £6.50 
Bourbon caramel sauce, & vanilla ice cream  

 
(V)(GFO) Affogato £5.50  

 Vanilla ice cream, served with an espresso  

 

(V) Baked Cheesecake £6.50 

White chocolate and raspberry cheesecake 

 

(VE)(GFO) Soup of the day £5.95 
Chefs freshly prepared soup of the day served with 

sourdough bread and butter. 

 

(VE)(GFO) Tomato & Chervil Bruschetta £6.95 
Heirloom tomatoes, chervil, garlic, balsamic 

reduction, and hazelnut pesto. 

 

(V) Vegetable Samosa £7  
Served with chickpea salad, tamarind dressing and 

spiced yogurt. 

 

 

 

Chicken Satay £7.95 
Cashew marinaded chicken served with a satay 

sauce and cucumber salad. 

 
       Char Sui Pork £6.95 

Sticky BBQ style, British pork belly with wasabi 

infused cream cheese. 

 
(GFO) Prawn Spezzatino £7.95 

King prawn, bacon and tomato in a white wine and 

chilli sauce with garlic dipping bread. 

(VE)(GF) Tofu Salad £12.95 
Sesame dressing, mixed leaves, pickled veg and 

pomegranate with crispy beansprouts. 

 

Seafood Linguine £13.95 
King prawn, mussels, and cod in a white wine, 

garlic, and chilli butter sauce. 

 

(GF) Baked Cod £17.95 
Served with creamy mash, crispy prosciutto, tender 

stem broccoli and sauce vierge. 

 

(GF) Cornfed Chicken Supreme £16.95 
Served with parmesan polenta, grilled asparagus, 

and a rosemary roasting jus. 

 
(GF) 8oz Sirloin Steak £22.95 

8oz prime cut sirloin steak, served with triple 

cooked chips, roast tomato, duxelles mushroom 

and pepper sauce. 

 

 

(VE) Vegan Pad Thai £12.95 
Flat rice noodles in a tamarind & soy sauce with 

peanut, carrot, beansprout, fresh chilli, and 

mangetout. 

 
Velvet Sparrow Burger £15 

Chargrilled beef patty, topped with smoked streaky 

bacon, mature cheddar, and onion ring, served with 

triple cooked chips & pepper sauce. 

 
(GF) Roast Pork Belly £13.95 

Slow cooked British pork belly, served with grain 

mustard and fennel mash, cider sauce and apple 

chutney. 

 
(VE)(GF) Vegan Steak £15 

Braised aubergine in a red wine jus, served with 

triple cooked chips, roast tomato and duxelles 

mushroom.  

Sides 
 

Bread & Olives £5 

Triple Cooked Chips £4.75 

Mashed Potato £4 

Truffle Polenta Fries £4.95 

Garlic Bread £2.50 

Tender Stem Broccoli £4.50 

Grilled Asparagus £4.50 

Sauces 

 
Pepper £2 

Satay £2 

Red Wine Jus £2 

 


