(V) Vegetarian / (Ve) Vegan

Allergen Information

Food and drinks served on these premises may contain potential allergens that could trigger
allergic reactions. Whilst every precaution is taken to prevent cross-contamination, a risk of trace
amounts of allergens may still be present in the food and drink preparation areas. We encourage

guests with food allergies to inform the team about any dietary restrictions before placing an order
to ensure the trained team can assist with your allergy-related enquiry.

Adults need around 2,000 kcal a day. All calories are accurate at time of menu print.
Live nutrition information is available online, please scan this QR code to access.

All prices are quoted in pounds Sterling and are inclusive of VAT where applicable.
We accept all major credit cards. Gratuities accepted but service not included.



A LA CARTE
MENU



SMALL PLATES

Salted Corn Nuts 5.45

Ve (196 kcal)

Lemon & Herb Olives 5.95

Ve (272 kcal)

Corn Tortillas
Chili & honey corn tortillas,
tomato salsa and avocado mousse
7.75 V (339 kcal)

Tomato & Mozzarella
Crostini
Toasted fig bread topped
with mozzarella bocconcini
semi-dried cherry tomatoes
and basil

10.95 v (375 kcal)

The Perch Burger
60z steak burger, bread and
butter pickle relish, tomato

chutney with mature

Cheddar cheese and

a side of skin on fries

18.45 (1287 kcal)
Add bacon 3.25 (281 kcal)

Rump Steak
8oz 28-day aged Angus
steak, potato gratin, roasted
cherry tomatoes and
a peppercorn sauce

37.45 (636 kcal)

Smoked Salmon Crostini
Oak smoked salmon, lemon
infused mascarpone on a
toasted fig bread with
dill and pickles

12.95 (526 kcal)

Goat’s Cheese & Fig
Crostini
Toasted fig bread topped with
macerated fig and whipped
goat’s cheese

12.45 v (478 kcal)

Crayfish Salad
Crayfish tails and smoked
salmon on a bed of mixed leaves,
marinated fennel, and roasted
peppers with a smoked picante
dressing

18.45 (395 kcal)

Sweet Potato, Spinach
& Onion Tart
A shortcrust pastry tart filled
with sweet potato and spinach,
and a red onion marmalade served
with tenderstem broccoli and
vine roasted tomatoes

18.25 Ve (623 keal)
SHARERS & SIDES

Crostini & Prosecco v 38.00

No-Duck Bao Bun
Plant based duck, spring onions,
carrot, cucumber and plum sauce

12.75 Ve (577 keal)

Strawberry &
Pistachio Crostini
Toasted fig bread topped with
mascarpone cheese, fresh
strawberries and a drizzle of
honey, finished with a sprinkle
of crushed pistachios

11.25 v (535 keal)

Truffle Burger
60z steak burger, portobello
mushrooms, truffle oil and herb
mayonnaise, rocket leaves,
mature Cheddar cheese and
a side of skin on fries

20.45 (1455 keal)

Thai Green Curry
Coconut, chillies, mangetout,
tenderstem broccoli and lime

served with wild rice

18.45 ve (702 kcal)
Add chicken 3.45 (141 kcal)

Choose any two crostinis from tomato & mozzarella, goat’s cheese & fig, smoked salmon,
strawberry & pistachio with two glasses of prosecco

Cucumber Salad
Fennel, cucumber, pomegranate
seeds, dill, and capers

5.95 ve (55 keal)

Champagne Sorbet
A light French Champagne sorbet
8.25 v (232 kcal)

Skin on Fries
Skin on fries
5.95 Ve (460 kcal)

DESSERTS

Tenderstem Broccoli
Broccoli served with garlic,
lemon and toasted almonds

7.45 Ve (100 kcal)

Chocolate Chantilly Mousse
Chocolate truffle mousse flavoured with
whisky and coffee liqueur

8.25 (459 kcal)




CHAMPAGNE
& FIZZ

125ml Glass / 750ml Bottle

Cantabella Prosecco
Italy 10.5% 11.65 / 46.00

Da Luca Rosé Prosecco
Italy 11% 11.95 / 48.00

Silver Reign Brut
England 12.5% 12.95 / 61.00

Laurent-Perrier La Cuvée Brut NV

France 12% 94.00

Elderflower Spritz

Roku Japanese gin, Prosecco, elderflower,

dash of lime, splash of soda

1725

Spiced Margarita

Tequila Patrén Anejo, Cointreau, lime juice,

jalapeno, cane sugar syrup

16.95
Gin Garden

Roku Japanese gin, elderflower, apple juice,

lemon juice, fresh cucumber

16.75

These are our recommendations, but we do like
a challenge, if you have a favourite cocktail not

on our list please ask our team.

DRAUGHT BEER

Poretti Italy 4.8%

Guinness Ireland 4.1%

BOTTLED BEER

Desperados 330ml France, 5.9%
Sol 330ml England, 3.4%
Cider Aspall 500ml England, 500ml 5.5%

Erdinger Alkoholfrei500ml Germany, 0.04%

% Pint4.15 / Pint 7.95
%Pint 4.15 /Pint 7.95

7.25
7.25
7.45
6.65

Espresso ~0 keal

Double Espresso ~0 kcal
Macchiato 24 kcal
Cortado 38 keal
Americano 0 keal

Flat White 138 keal
Cappuccino 173 kcal
Latte 169 kcal

Mocha 325 keal

Hot Chocolate 285 kcal
Selection of Teas ~0-24 keal
Chai Latte 280 kcal
Extra Shot ~0 kcal

Milk Alternatives Soya, Oat or Coconut

SOFT DRINKS

Still or Sparkling Water 330ml, 0 keal
Still or Sparkling Water 750ml, 0 kcal
Coca-Cola 200ml, 84 kcal

Coca-Cola Zero 200ml, 0 kcal

Diet Coca-Cola 200ml,0 kcal
Fever-Tree Ginger Ale 200ml, 58 kcal
Fentimans Ginger Beer 275ml, 61 kcal

Fentimans Rose Lemonade 275ml, 50 kcal

JUICES BY THE GLASS

Pineapple Regular, 182 kcal
Tomato Regular, 73 kcal
Cranberry Regular, 69 kcal
Orange Regular, 134 kcal

Apple Regular, 143 kcal

3.95
4.45
4.65
4.75
4.75
4.75
4.75
4.75
5.75
5.85
4.10
4.85
1.25

3.35
5.75
475
4.45
4.45
1.15
4.55
4.55

4.75
4.25
4.75
4.25
4.75



