The Leather Bottle ~ Menu

~ Saturday 27th June 2026 ~

Starters and Nibbles

Courgette and dill soup, chive créme fraiche, warm sourdough roll (v) ssékeal 8.25
Chicken liver pité, onion marmalade, toasted bloomer (gfa) 567kl 8.95

Chalk stream trout rillette, watercress mousse, crostini, green apple 217kl 9.25
Black pepper pressed pork belly, rhubarb, fennel and chicory salad (gf) 438k 8.95
Baked camembert, truftle honey, walnuts, rosemary, focaccia croutes (v) 846kl 10.25

Crispy polenta with toasted seed, rocket, asparagus salad and saffron aioli (vg, gf) 325kt 8.45

Sweet chilli king prawns, ciabatta 713kt 8.95 Lamb kofta, mint coconut yoghurt (gf) 219kat 6.75
Red pepper and tomato hummus, flatbread (vg) s04kat 5.95 Breads, whipped butter, oils (v) 42kl 6.75

Bang bang cauliflower, sesame, chilli (vg) 348kl 5.95 Mistolivia olives (vg, gf) 112kcal 4.95

Mains

Bavette “steak frites” peppercorn sauce, watercress salad (served pink) (gf) 7304 keal 23.95

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 7380kcal 18.45

Add pulled BBQ pork 241kl 2.45

Beer battered fish and chips, mushy peas, tartare sauce (gf) 1278kl 18.45

Chicken, ham and leek pie, buttered mash, green vegetables, white wine and tarragon sauce (gf) 1230kl 18.95

Lamb burger, halloumi, red pepper & Moroccan spices tzatziki, fries 1268kl 17.95

Honey roasted ham, (served cold) fried eggs and chips (gf) 1077kaat 17.95

Buttercross farm pork and leek sausages, buttered mash, onion gravy (gf) 945kl 17.95

Crispy duck leg poke bowl salad, hoisin sauce coriander rice, pickled red cabbage, edamame, cucumber, sesame 953 kal 19.95
Black bean, coriander and cumin fritters, guacamole, corn, roquito peppers and pickled red onion salad (vg) 570kl 16.95
Smoked salmon linguine, courgette, edamame, lemon and créme fraiche ss7kar 18.95

Pan-fried halibut, smoked salmon tortellini, seafood bisque, salmon caviar 731kl 24.95

Cauliflower, pepper and chickpea tagine, cous cous, lemon yoghurt, flatbread (vg) 677kt 17.45

60z Black Angus fillet steak, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 7203kt 35.95

Light Bites

Fillet steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries 9634l 16.75
Heritage beetroot salad, whipped garlic labneh, pumpkin seed granola (vg) 557k 11.95
Chicken Caesar tortilla wrap, gem lettuce, crispy bacon, Parmesan 948kl 11.95

Poached salmon Nigoise salad, baby potatoes, green beans, soft boiled egg, olives, oregano oil (gf) 673kt 13.95

Truffle macaroni cheese (v) 676kl 6.25 Peppercorn sauce (gf) 129kcat 2.25
Garlic bread, cheese (v) 629kl 5.75 Tenderstem, chilli butter and toasted almonds (v) 146kt 4.95
Truftle parmesan fries (gf) 450kl 6.95 Onion rings (gf) 289kl 5.75

Additional Menu Information

Please speak to a member of crew if you have any food allergies or intolerances before ordering. For

calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we ofter gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.
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