
P O E T S  H O U S E
A  L A  C A R T E  M E N U

Marinated Green and Black  Ol ives  £4 .75
Bread Basket  with  Whipped Butter  £4 .50

 Rosemary and Garl ic  Bread £4 .95
↳  Add Cheese  £2 .00 

 

Focaccia Bread £4.50
With balsamic vinegar and olive oil

Pork and Duck Liver Pate (gfa) £10.95
Served with a apricot coulis, side salad and crostini fingers

Smoked Salmon Blinis (gfa) £11.50 
Delicate light blinis topped with smoked salmon and garnished with a 

fennel, dill and cucumber salad with a lemon mayo dressing

Breaded Calamari  £12.00
Served with salad and tartare sauce 

Beetroot Carpaccio (vg)(gf) £9.50
Thinly sliced, tender marinated beetroot, topped with crumbed goats cheese, toasted walnuts, and

rocket salad, drizzled with a light Balsamic vinaigrette

Soup of the Day (v) (vg)(gfa) £9.00
Served with a warm roll and butter

                                      Avocado Crispy Bacon and Egg Salad (gfa)  £9.95                                        
Mixed leaves salad topped with crispy bacon, boiled eggs, avocado, drizzled with a light vinaigrette

Moules Normande £12.00 (gf)
Fresh mussels steamed in a rich cider and apple sauce with sauteed onion, 

garlic crème fraiche and parsley
Add Artisan bread £2.50

A P E R I T I F  C O C K T A I L S

V e g e t a r i a n  =  V ,  V e g e t a r i a n  A v a i l a b l e  =  V A ,  V e g a n  =  V G ,  V e g a n  A v a i l a b l e  =  V G A ,  G l u t e n  F r e e  =  G F ,  G l u t e n  F r e e
A v a i l a b l e  =  G F A .  P l e a s e  n o t i f y  u s  i n  a d v a n c e  i f  y o u  h a v e  a n y  d i e t a r y  i n t o l e r a n c e s  o r  a l l e r g i e s  w e  s h o u l d  b e  a w a r e  o f .
D u e  t o  o u r  p r o c e s s e s  w e  C A N N O T  1 0 0 %  g u a r a n t e e  a l l e r g e n  f r e e  i n g r e d i e n t s  o r  e n v i r o n m e n t .  W e  d o  o u r  b e s t  t o  r e m o v e

s h o t  a n d  b o n e s  f r o m  g a m e  &  f i s h ,  t h e r e  m a y  h o w e v e r  b e  a  s m a l l  p o s s i b i l i t y  t h a t  s o m e  r e m a i n .

S T A R T E R S

I N T R O S

Aperol  Spr i tz  £ 10 .00
Aperol ,Prosecco  and Soda Water

Negroni  £12 .50
Gin,  Vermouth,  Campari

 Class ic  Mart ini  £ 13 .50
Gin or  Vodka,  Dry or  Wet ,  Ol ive  or  Twist  



P O E T S  H O U S E
A  L A  C A R T E  M E N U

8 oz  Poets ’  House  Burger  (g fa)  £20 .50
 A ju icy  f lame gr i l l ed  home-made bee f  patty ,  served with  a  so f t  toasted  bun,  f resh  l e t tuce ,  tomato ,  red
onion and a  burger  re l i sh ,  topped with  mel ted  cheese .  Served with  a  sa lad garnish ,  f r i e s  and an onion

r ing

8 oz  Poets ’  House  Vegan Burger  (v) (vg)  £19 .50
Vegan patty  with  gem le t tuce ,  vegan cheese ,  bee f  tomatoes ,  vegan br ioche  bun and fr i e s  

Chicken Caesar  Salad (g fa)  £18 .00
Gri l l ed  chicken breast ,  romaine  l e t tuce ,  tomatoes ,  cucumber ,  dr izz led  with  a  creamy Caesar  dress ing  ,

topped with  crunchy croutons  and fresh  parmesan
(Hal loumi i s  avai lable  as  an a l ternat ive  to  chicken)

H O U S E  F A V O U R I T E S

Skinny Fr ies  ~  House  Chips  ~  Mixed Vegetables  ~  Brocco l i

S I D E S  £ 4 . 5 0

V e g e t a r i a n  =  V ,  V e g e t a r i a n  A v a i l a b l e  =  V A ,  V e g a n  =  V G ,  V e g a n  A v a i l a b l e  =  V G A ,  G l u t e n  F r e e  =  G F ,  G l u t e n  F r e e
A v a i l a b l e  =  G F A .  P l e a s e  n o t i f y  u s  i n  a d v a n c e  i f  y o u  h a v e  a n y  d i e t a r y  i n t o l e r a n c e s  o r  a l l e r g i e s  w e  s h o u l d  b e  a w a r e  o f .
D u e  t o  o u r  p r o c e s s e s  w e  C A N N O T  1 0 0 %  g u a r a n t e e  a l l e r g e n  f r e e  i n g r e d i e n t s  o r  e n v i r o n m e n t .  W e  d o  o u r  b e s t  t o  r e m o v e

s h o t  a n d  b o n e s  f r o m  g a m e  &  f i s h ,  t h e r e  m a y  h o w e v e r  b e  a  s m a l l  p o s s i b i l i t y  t h a t  s o m e  r e m a i n .

Pan Seared Seabass  (g f )  £24 .00
Served with  new potato ,  asparagus  and lemon,  butter  and pars ley  sauce

Sir lo in  Au Poivre  (g f )  £32 .00
A tender  s i r lo in  s teak coated in  creamy black  peppercorn,  seared ,  and served with  gar l i cky sauteed

sp inach and go lden chips ,  f in i shed with  a  r ich  peppercorn sauce  

Mushroom and Spinach Risotto  (v)  £20 .00
Creamy arbor io  r ice  s immered with  mushrooms and tender  sp inach,  in fused with  gar l i c ,  white  wine

and vegetable  s tock ,  f in i shed with  a  touch o f  parmesan and a  dr izz le  o f  o l ive  o i l                                      

Seared Duck Breast  (g f )  £28 .00
Served with  b lack  cherry and red  wine  sauce ,  dauphinoi se  potatoes  and g lazed rainbow carrots

Pork Bel ly  and Vegetable  St ir  Fry  £24 .00
Marinated ,  tender  and cr i spy pork  be l ly ,  s t i r  f ry  seasonal  vegetables ,  tos sed  in  a  savoury soy and

hois in  sauce ,  s erved with  jasmine  r ice

Sweet  Potato  and Chickpea Cake (v)  £18 .00
Served with  a  poached egg ,  a  sp inach and caper  sa lad,  a longs ide  a  tahini  and yoghurt  dress ing  

Moules  Puttanesca (g f )  £22 .00
Succulent  musse l s  cooked in  a  r ich  puttanesca  sauce ,  combined with  tomatoes ,  o l ives ,  capers ,  gar l i c ,

and a  touch o f  ch i l l i ,  s erved with  a  generous  port ion o f  l inguine
Add Art i san bread £2 .50

Butter f ly  Lemon Chicken £22 .00
Chargr i l l ed  chicken marinated in  l emon and herbs  saute  potatoes ,  smal l  s ide  sa lad and Di jon sauce

Braised Lamb Shank (g f )  £30 .00
Served with  red  wine  and rosemary sauce ,  new potatoes  and sauteed vegetables

M A I N S


