
STARTERS  —

SOUP OF THE DAY – 7.5
Bread and butter

WATERMELON & FETA ARANCINI (V) – 8
Rocket and cherry tomato salad, passion fruit coulis and 
aged balsamic glaze

PAN-SEARED SCALLOPS (GF, DF) – 13.5
Chorizo, sweetcorn salsa, carrot and orange purée

CHICKEN & GREEN LENTIL KEBAB (GF) – 9.5
Caramelised pineapple and beetroot yoghurt

BURRATA (V) – 11.5
Heritage tomatoes, black olive tapenade, fresh basil pesto 
and sourdough bread

SMOKED CHICKEN SALAD (GF, DF) – 9
Red chicory, satsuma segments, pomegranate and hot 
honey dressing

DEVONSHIRE CRAB & AVOCADO SALAD (GF) – 10.5
Green apple slaw, mango and chilli dressing

CLASSIC CAESAR SALAD – 7.5
Boiled egg, anchovies, croutons and shaved Parmesan
Add chicken, prawns or avocado – 4.5

S I D ES  —

Buttered mash – 4
Tenderstem broccoli – 6
Grilled asparagus – 6
Seasonal vegetables – 4
Thick-cut chips – 4
Sweet potato chips – 4
Sautéed spinach – 4
House salad – 4
Onon rings – 4

MA I N S  —

PAN-SEARED GNOCCHI WITH KALE & ROASTED 
BUTTERNUT SQUASH (V) – 16
Basil pesto cream and shaved Parmesan

STUFFED CORN-FED CHICKEN BREAST (GF) – 19.5
Sautéed wild mushrooms, honey-glazed sweet potato 
fondant and mushroom jus

SEA BASS ROULADE WITH PRAWN MOUSSE (GF) – 24
Creamy mashed potato, grilled asparagus, pea velouté and 
herb oil

PAN-SEARED COD (GF) – 22
Crushed Jersey Royal potatoes, sautéed mangetout, soft-
poached egg and wholegrain mustard cream sauce

LINGUINE PASTA WITH CHICKEN AND CHORIZO – 16
Basil cream sauce, herb oil and shaved Parmesan

CREAMY VEGETABLE PIE (V, GF) – 14
Fluffy mashed potato and a gratinated cheese topping

BURRATA AUBERGINE PARMIGIANA WITH
CARAMELISED ONION (V) – 15.5
Crusty bread

GRILLED LAMB CHOP WITH ZHUG SAUCE (GF) – 26
Glazed heritage beetroot, minted peas and Parmentier 
potatoes

SHEPHERD’S PIE (GF) – 18
Succulent lamb mince, carrot and fluffy mashed potato

THE MANDEVILLE CHEESEBURGER – 15.5
Minced beef patty, brioche burger bun, sliced cheddar, 
burger relish, tomato, gherkins, baby gem lettuce, padrón 
pepper and chunky chips

PLANT-BASED BURGER (VG) – 14.5
Plant-based patty, burger bun, avocado, burger relish, 
tomato, baby gem lettuce, Padrón pepper and chunky chips

FISH & CHIPS – 16
Beer-battered baby haddock fillet, thick-cut chips, mushy 
peas and tartare sauce

RIBEYE STEAK (283G) OR SIRLOIN STEAK (283G) – 27
House salad, one side and a choice of béarnaise sauce, 
peppercorn sauce, mushroom sauce or red wine jus

(V) Vegetarian; (VG) Vegan;
(GF) Gluten Free; (DF) Dairy Free

Please inform your server if you have any allergies. All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.

CHEF’S SPECIAL
Please ask your server for this week’s special


