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SIDES
Buttered Broccoli, Anchovy 

Hand Cut Chips

Crispy Potatoes, Smoked Chilli 

Butter

Rocket & Parmesan Salad

SHU Champ

5.75

DINNER SET MENU 

2 Courses 24.00	        add Dessert for 6

WINE OF THE MONTH

GLASS 12 BOTTLE 45.00

Martin Waßmer Spätburgunder Baden Pinot Noir 2023     
(Germany) 

Light, redcurrants, forest fruits, cloves 

Service is not included; however, a discretionary 10% service charge will be added to parties of 5 or more.
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DINNER MENU

SNACKS
Homemade bread and salted butter 

Marinated Olives

Padron Peppers, Maldon Sea Salt

TO START 
Soup du Jour, focaccia

Salt and Chilli Squid, SHU dressings

Chicken liver and foie gras parfait, onion jam, 

toasted sourdough  

Fried Globe Artichoke, lemon, Aioli

Smoked Chicken salad, Green Goddess, gem lettuce

Heritage Tomato panzanella, focaccia croutons, 

basil, white balsamic

Conway Farm Asparagus, poached hen's egg, 

hollandaise

MAINS
Sea Bass 'en papillote', new potatoes, white wine, 

tomatoes

Stuffed Corn-fed chicken, wilted greens, peas and 
lovage

Fillet of Halibut, curried Portavogie prawns, garlic 
rice, coriander

Brasied Mourne Lamb Shoulder, risotto Primavera, 
pine nuts, gremolata

Roasted pepper, wild mushroom, paccheri, parmesan

Aged Fillet Steak 225g
Salt Aged Sirloin Steak 280g 
Salt Aged Delmonico 280g
Aged Chateaubriand for two 600g

Served with hand cut chips, rocket & parmesan salad Peppercorn, 

Bearnaise or Garlic Butter

TO START 
Heritage Tomatoes, Olives, Basil

Soup du Jour

Chicken liver and foie gras parfait, onion jam, 
sourdough

MAINS
Confit Duck Leg, butternut squash, broccoli

Beer Battered Fish & Chips, tartare sauce, 
hand cut chips

Charred Aubergine, Keralan Curry, Garlic Rice

TO FINISH

Vanilla Ice Cream, Honey Comb

Lemon Tart, Raspberry Sorbet

Available Tuesday-Thursday 5:30 - 9:30
Friday 4:30- 9:30

Saturday 4:30 - 6:00

SEASONAL SIPS
Il Duca 12

Campari, Grapefruit Gin, Cocchi Rosa, Lemon, 
Sugar

Clean Paloma                                        6.5

Clean Tequila, Lime, Agave, Grapefruit Soda

Please inform your serve if you suffer with any food allergies / intolerances 

39 


