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STARTERS & SMALL PLATES
Gordal Picante Olives (VE) (GF) - 4.50

Smoked Mozzarella Sticks (V)
Hot honey, garlic & basil aioli - 9.50

Pretzel Crumbed Chicken Fingers

Pickles, trio of Emily's dip jars - 10.50
(Honey Mustard // Verde Mayonnaise // 'Nduja Romesco)

Scallops, Baked in their Shell (GF)
Garlic & 'nduja butter, chimmichurri - 15.50

Coney Island Frickles (VE) (GF)
Fried pickles, ranch dressing - 9.50

Grilled Hot Honey Chicken Sliders
Roasted peach salsa,& verde aioli - 10.50

Emily's ‘Fritto Misto' (GF)
Salmon, squid, green beans, mange tout, jalapeno,
herb lime aioli - 12

Veal & Pork Meatballs (VA)
Vodka Napoli sauce, pesto, burrata - 12

SALADS

Winter Caesar (GFA)

Chicory, kale, romaine, croutons, Caesar dressing,
parmesan, bacon, chorizo crumb - 10.50

Add hot honey harissa chicken (GF) or

crispy chicken schnitzel - 6

Zeus (VA) (GF)

Gordal olives, compressed cucumber, baby vine
tomatoes, avocado, feta, pomegranate seeds, spinach,
tzatziki dressing, balsamic - 14

Roast Local Beetroot (VE) (GF)

Macadamia cheese crema, rocket pesto - 9.50

Emily's Buddha Bowl (V) (GFA)

Roasted sweet potato, edamame beans, hummus,
muhummara dip, half avocado, spinach, spiced roasted
cauliflower, chick pea & beetroot salsa, tahini chilli
dressing - 13.50

Add Proteins:

Beetroot palapel - 3 Crispy halloumi (V) - 3.50
Grilled chorizo - 4 60z rump - 6.50

Grilled chicken breast- 5 Smoked salmon - 5.50
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MAINS

Chicken Vodka Parmigiana
Crispy chicken schnitzel, vodka Napoli sauce, smoked
mozzarella, green goddess slaw - 18.50

Roasted Chicken & Chips (GF)

Butter basted roasted chicken, lemon & oregano butter,
Emily's handcut fries, chicken salt, chicken gravy - 24.50

Crispy Skinned Loch Duarte Salmon (GF)

Award winning Scottish salmon, farmed with care in the crystal clear
waters of North West Scotland. Label Rouge certipied.

Crushed purple potatoes, spiced squash puree, Roma
tomato caper salsa - 22.50

Spaghetti & Meatballs (VA)

Veal & pork meatballs or mushroom & lentil meatballs,
vodka Napoli sauce, fresh spaghetti, mozzarella or
stracciatella cheese, chilli flakes - 17.50

New England Fish Pie (GF)
Cod, salmon, prawns, cheddar velouté base, gratinated
parmesan, horseradish mash - 22

Emily's Famous Steak Frites (GF)

Our butchers source grass fed, locally reared, native & rare
breed beef, ensuring pull traceability from trusted farm to
pork. Tradition butchery, pasture raised cattle & expert
maturation deliver exceptional quality, flavour & provenance.

8 oz Rumpette - 26.50

10 oz Prime Ribeye - 36.50

8 oz New York Striploin - 36.50

8 oz Fillet - 38

Handcut fries, beef dripping seasoning, pink peppercorn

§ tarragon sauce.
Add eggs - 2.50

ALLERGENS - We can't guarantee any of our food is suitable for those with allergies
due to a high risk of cross contamination in our multi-ingredient kitchens. I you

are interested in an allergen or ingredient in our jood, please check our fjull
ingredient information from our management team or senior chef on duty.

Please note, an optional 10% service charge is automatically applied
on tables of 2 and over.
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SANDWICHES

Add handcut jries to any sandwich dish - 2.50

Emily's Double Smashed Burger (GFA)

Double smashed ribeye, shortrib & dexter beef burger,
cheese, crispy pancetta, pickles, lettuce, diced onion,
house burger sauce, sesame brioche - 15

Emily's Plant Based Burger (VE) (GFA)
Plant based burger, cheese, pickles, lettuce, diced
onion, burger sauce, brioche - 14.50

Emily's Famous Club Sandwich (GFA)
Chicken, bacon, cheese, egg, crisp baby gem leaf,
tomato, mayonnaise, white bread - 14

Fish Finger Sandwich (GFA)
Beer battered fillet of haddock, brioche bun, cheddar
cheese, crisp lettuce, tartare sauce - 14

Spicy Chicken Fillet Burger (GFA)
Smokey hot mayo, thick cut pickles, lettuce - 13.50

Meatball Sub (VA)

Veal & pork meatballs or mushroom & lentil meatballs,
vodka Napoli sauce, mozzarella or stracciatella cheese,
chilli flakes, rocket - 15

SIDES

Emily’s Hand Cut Fries (VA) (GF)
Chicken or beef dripping seasoning - 5.50

Creamed Mash Potato (GF)
Full fat cream, butter - 5.50

Lobster Mac & Cheese - 9

Charred Tenderstem Broccoli (VE) (GFA)
Soy, ginger - 5.50

Roasted Vegetable Salad (VE) (GF)

Fennell, roasted peppers, greens, lemon vinaigrette - 5.50

Scan here for allergens and please make your server
aware of any allergies that you have before ordering.

(V€) -Vegan (VA) - Vegan Alternative
(GFA) - Gluten Free Alternative
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(V) - Vegetarian
(GF) - Gluten Free
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