
Shellfish  
 

Seafood pancake - salmon, cod, prawns & thermidor sauce                        £9.00 

Grilled Mediterranean prawns with sweet chilli, lime & coriander               £9.00 

Queen scallops with garlic butter, herb & parmesan crust                         £10.50 

Oak smoked salmon, mini crab hash cakes and herb mayonnaise              £9.00 

Prawn and crab cocktail, spiced marie rose, slow roasted tomatoes,  
basil crisps, tomato jam and avocado crush                                                   £9.50 

Moules marinere, herbs, garlic, onion, white wine and cream                      £9.00 

Grills 
 

28-day aged char-grilled 8oz Shorthorn fillet steak,  
battered onion rings and hand cut chips                                                      £28.00 
Add herb marinated prawns                                                                        £5.50 

35-day aged char-grilled 10oz Hereford sirloin steak,  
battered onion rings and hand cut chips                                                      £24.50 
Add herb marinated prawns                                                                              £5.50 

Garlic & rosemary marinated char-grilled chicken with  
béarnaise sauce, pomme frites, rocket, shallot & parmesan salad             £14.50 

Muse burger with gherkin & tomato salad, tomato chutney,  
char-grilled brioche bun, Muse ketchup and pomme frites                        £13.00   
Add bacon / cheese                                                                                  £1.00 each

Fish  
 
Dover sole meuniere with buttered herb new potatoes, tartare sauce   market price    

Whole roasted seabass, tomato pesto, citrus shaved fennel salad,  
basil & red onion potato crush                                                                       £18.00 

Blackened salmon fillet, baked in a banana leaf with a soy and  
seasame marinade, grilled broccoli, chilli & coriander mayonnaise           £17.00 

Roasted hake with chorizo cassoulet, buttered kale and saffron aioli        £17.00

Meat   
 
Calf’s liver, bacon, onion confit and pomme puree                                      £17.50 

Marinated chicken, saag aloo potatoes, harissa & yogurt                           £16.00  

Lamb suet pie, crushed minted potatoes, apple mint jelly & madeira jus          £14.50 

Duck confit, petits pois peas, roasted endive lettuce and potato fondant         £14.50  

Light lunches   Served 12pm - 5pm 

 
Classic Caesar salad with chargrilled marinated chicken                                 £9.50  

Slow cooked duck salad, hoi sin sauce, endive lettuce & orange relish        £9.50 

Fisherman’s platter                                                                                            £13.00 

Chicken club sandwich, bacon, tomato, lettuce, herb mayo & pomme frites      £8.50 

Grilled halloumi sandwich, sundried tomato pesto,  
Mediterranean vegetables, rocket salad & pomme frites                               £7.50 

Croque Madame – toasted ham & mature cheddar sandwich,  
Mornay sauce, fried egg & pomme frites                                                          £8.50 

French black pudding risotto, caramelised apple & tarragon oil      £8.00 / £12.00  

Linguini Carbonara, pancetta, parmesan,  
soft poached egg, prosciutto crisp                                                      £8.00 / £12.00 

Roast beef, caramelised onion sandwich, horseradish,  
mustard mayonnaise, Bordeaux sauce and proper chips                                 £9.50  

Smashed avocado & poached eggs on brown toast with  
red chilli’s & crumbled feta                                                                                 £7.50 

Seafood pancake, pomme frites and salad                                                     £13.00 

Nibbles  

Seeded sourdough bread, hummus & aioli                                                    £3.50  

Olives marinated in chilli & garlic                                                                    £3.00

Soups & starters 
 
Mushroom soup, roasted wild mushrooms and truffle oil                             £5.50 

Thai chicken soup with coriander dumplings                                                 £6.50  

Twice baked spinach & cheddar cheese soufflé                                            £7.50 

Pate de campagne, pickles, potato bread, pear and ginger compote       £7.50  

Corned beef hash, fried egg, hp sauce and sweet seed  
mustard & celeriac coleslaw                                                                             £6.50  

Endive, walnut, Roquefort cheese & pear salad                                            £7.50  

French black pudding risotto, caramelised apple and tarragon oil   £8.00 / £12.00 

Roasted mackerel on grilled sour dough, beetroot relish and balsamic          £7.50 

Smoked salmon, potato pancake, shallots, chives, lemon  
& black pepper crème fraiche                                                                          £9.50

Puddings & ice-creams   
 
Marshmallow ice cream, chocolate sauce,  
toasted marshmallows & hazelnuts                                                                  £7.00 

Lemon meringue, raspberry sorbet with macerated raspberries                  £7.00 

Sticky toffee pudding, orange and toffee ripple ice cream  
& butterscotch sauce                                                                                         £7.00 

Dark chocolate tart with pistachio and vanilla ripple ice cream,  
Chantilly cream and dark chocolate crumb                                                    £7.00  

Jam rolly poly, English custard and strawberry sorbet                                   £7.00 

Milk chocolate sponge, white chocolate mousse & black forest ice-cream      £7.00 

Brie de meaux, Yorkshire blue, Lincolnshire poacher, chutney,  
country toast, biscuits, grapes & celery                                                           £9.00  

Mixed ice creams                                                                                               £5.50  

Breakfast 
   9am - 11.30am Monday to Saturday  |  10am - 11.30am Sunday 

Prix fixe  
12pm - 2.30pm Monday to Saturday   |   5.30pm - 7pm Monday to Friday   

2 courses £16.00   |   3 courses £19.00 

Early bird specials see the black board 5.30pm to 7pm

Plats du jour 
Monday Chicken Milanese, caper, butter & mixed herb pasta        £14.50 

Tuesday Pressed belly pork, apples and black pudding                   £17.00  

Wednesday Duck shepherd’s pie                                                              £14.50 

Thursday  Braised beef, bourguigon sauce and pomme puree            £18.50 

Friday Slow cooked lamb shank, roasted tomato  

potato crush, basil and red pepper jus                                £18.50  

Saturday  Lobster thermidor, new potatoes & salad                 market price  

Poivre or bearnaise sauce           £3.00 

Pomme frites                                £3.00 

Proper chips                                 £3.00 

Dauphinoise potatoes                 £4.50 

Creamed peas and bacon          £3.50 

Carrot & swede crush                  £3.00 

Red Cabbage                               £3.00 

Muse salad                                   £3.50 

Sides & sauces  

Vegetarian, Vegan and Allergen menus available on request.     An optional gratuity of 10% will be added to all tables of 6 or more adults. 



20. Merlot, Karu Estate, 2016/17, Chile                       £4.00     £5.35     £7.30        £20 
Rounded with a soft plum fruit character. 

21. Tempranillo, Bassiano, Navarra, 2017, Spain         £4.40     £5.90     £7.95        £22 
Neighbour of Rioja, authentic Spanish red,  
multi layered, smooth & fruity. 

22. Negroamaro, Trulli, 2017, Italy                               £4.80     £6.40     £8.80        £25 
An intense full bodied red with hints of liquorice  
& nutmeg. Perfect with chicken as well as red meat.  
A real all-rounder! 

23. Touriga Nacional, Smoldering Siren,                      £4.80     £6.40     £8.80        £25  
2016, South Africa 
Muse’s own exclusive red wine –  
This siren has got great body! 

24. Pinot Noir, Les Argelieres, 2017, France                £4.95     £6.60     £8.90        £26 
This light little number is a great Pinot Noir. Its fruity,  
elegant and well balanced with a silky long finish. 

25. Malbec, Inacayal, 2017, Argentina                         £4.95     £6.65     £8.95   £26.50 
Perfect with steak, big powerful red from South America. 

26. Cabernet Sauvignon, CA Del Lago, 2017, Italy                                                     £19 
Soft and easy to drink smooth quality red. 

27. Zweigelt Classic, 2011, Austria                                                                               £27 
Austria is producing some great wines, none more so than  
this fruit forward and spicy Zweigelt. Great with red meat and game. 

28. Cabernet Sauvignon, Gougenhiem, 2016, Argentina                                           £28 
Deep ruby in colour. A great alternative to Malbec with  
a greater concentration of fruit flavours. 

29. Reserva Carmenere, Casas Del Bosque, 2017, Chile                                            £28 
A great alternative to Merlot, multi layered wine with an earthy & spicy finish. 

30. Kingsman Red, 2014, Australia                                                                               £29 
Wine made from a secret blend of grapes. A rich and fruity wine. 

31. Fleurie, Montangeron, 2017, France                                                                      £31 
Soft fruit with medium weight, a velvety rounded smooth style. 

32. Rioja Reserva, El Meson, Rioja, 2014, Spain                                                          £32 
Elegant multi layered wine with great finesse and a silky finish. 

33. Petite Syrah, The Crusher, 2016, USA                                                                    £35 
A favourite of Muse’s regulars. A jammy array of blackberry and black cherry  
dominate the palate, complimented with hints of vanilla and exotic oaky notes. 

34. Faithful Hound Red, 2015, South Africa                                                                 £45 
Great with red meat this rich and fruity Bordeaux blend has plenty  
of red fruit and a woody note. 

35. Amarone DOC, Coste Bianche, 2012 Italy                                                             £56 
Of all the wines of Italy, none is more breath-takingly unique than  
the wine of Verona called Amarone. Velvety, spicy and elegant,  
with an extremely long and lingering finish. 

36. Syrah Kershaw, Clonal Selection, 2014, South Africa                                            £85 
A real stunner! full bodied wine with a good dose of tannins. 

37. Chateau Batailley, Pauillac, Bordeaux, 2008, France                                             £90 
This is a sumptuous! Full bodied wine from one of the  
greatest regions in Bordeaux. 

38. Tiganello, Antinori, Tuscany, 2011/15, Italy                                                         £160 
From a great producer of this fine wine. Rich and gorgeous full bodied wine  
with fine tannins and a refined finish. A red that delivers balance and beauty.

White Wines 

Rosé Wines 

50. Pinot Grigio Blush, Il Caggio,         £4.00      £5.35       £7.30     £20 
2017, Italy 
Crisp and refreshing flavours of  
soft red fruit. Fantastic with fish  
and white meat. 

51. Moulin De Gassas Rosé, Mas de Daumas Gassac,                       £26 
L`Herault, 2017, France 
A rose produced at one of the south of France’s  
greatest estates, a Provence style rosé. 

52. Whispering Angel, d’Esclans, Provence, 2017, France                 £40 
Exceptional! As the name may suggest this rosé is delicate,  
smooth and very refreshing.

Please note: Vintages are subject to change

1. Sauvignon Blanc, Karu Estate, 2017, Chile           £4.00      £5.35      £7.30     £20 
Packed with fruit and a grassy nose.  
Full flavoursome taste. 

2. Pinot Grigio, Ca Tesore, 2017, Italy                      £4.10      £5.60      £7.50     £21 
A fresh crisp white wine with aromas of flowers  
and almonds and an elegant light palate which 
is refreshing and smooth. 

3. Marsanne Viognier, Xavier Roger, 2017, France     £4.40      £5.90      £7.95     £22 
A juicy palate with herbal hints and a lingering finish. 

4. Fiano Re Paolo, 2016, Italy                                    £4.60      £6.15      £8.40     £23 
Crisp white wine with lemon notes.  
Pairs extremely well with creamy dishes,  
fish and shellfish. 

5. Chenin Blanc, Voodoo Vixen,                                  £4.80      £6.40      £8.80     £25 
2017, South Africa 
Muse’s own exclusive white wine -  
She’s a fruity little number! 

6. Oak Aged Chardonnay Les Argelieres,                £4.95      £6.60      £8.90     £26 
2017, France 
This must be the best value for money oak aged  
Chardonnay in France. Good ripe buttery fruit,  
beautifully balanced. 

7. Inzolia, CA Del Lago, 2017, Italy                                                                          £19 
A light dry fresh white from Italy, showing  
an appealing peach character. 

8. Picpoul de Pinet, Domaine Langaran, 2017, France                                           £27 
Delicate and fresh in the mouth it has an excellent refreshing  
acidity & structure, with a crisp dry finish. 

9. Sauvignon Blanc, Sileni, Marlborough, 2018, New Zealand                               £29 
A great example of Marlborough Sauvignon.  
Lots of tropical fruit flavours and a scented ripe attractive style. 

10. Albarino, Calazul, 2017, Spain                                                                         £29.50 
This wine is right on fashion. Loaded with tropical fruit flavours,  
fresh acidity & deliciously refreshing. 

11. Gavi di Gavi, Patrizi, 2016, Italy                                                                            £32 
The Italian Chablis! Great wine made for food.  
Beautifully crafted with a nutty finish. 

12. Gruner Veltliner, Josef Ehmoser, 2017, Austria                                                   £33 
The palate is fine with delicate stone fruit and a hint of white pepper.  
Superb with spicy foods and seafood. 

13. Grenache Blanc, The Foundry, 2015, South Africa                                              £36 
Everything about this wine is special. Seasoned in French oak barrels.  
A well balanced wine, complex, rich and creamy. 

14. Sancerre, Domaine Jean Thomas, 2017, France                                                 £39 
Flinty dry Sauvignon Blanc, the proper dry French white wine. 

15. Chablis 1er cru, Domaine Des Marronniers, Montmains,                                  £45 
2013, France 
Cool climate Chardonnay from one of Chablis best vineyards,  
mineral character and good weight. 

16. The Whip, Wente, 2015, USA                                                                               £56 
A personal favourite of the Restaurant Manager. A truly stunning wine  
made from a blend of 5 grapes. This is a great wine to have with pork,  
poultry, shellfish and pasta. 

17. Coindrieu, Domaine Du Monteillet, 2016, France                                              £95 
The daddy of all Viognier wines.

Glass          Glass         Glass 
125ml        175ml        250ml    Bottle Red  Wines Glass        Glass        Glass 

125ml       175ml      250ml      Bottle

Dessert Wines 
 
47. Muscat de Frontignan, Chateau Peyrade, France          £4.95           - 

Golden in colour - great with fruit based or creamy desserts. 

48. Red Muscat, Nuy Winery, South Africa                           £4.95           - 
Served chilled - perfect with chocolate or cheese. 

49. DV Chateau Doisy Vedrines, Sauternes, 2013, France                   £25 
If you like dessert wine give this a go it’s a cracker!  
Good with fruit based desserts and even blue cheese.

Glass          Glass         Glass 
125ml        175ml        250ml    Bottle

          Glass                 

          125ml    Bottle

          Glass                 

          125ml    BottleChampagne & Sparkling Wines 
 

40. Prosecco, Tallero, NV, Italy                                              £5.95     £27 
An elegant, delicate and fragrant fizz with white  
peach and citrus hints. The perfect aperitif. 

41. Il Fresco Rose, Villa Sandi, NV, Italy                                £5.95     £28 
Light and bright sparkling rosé. Zesty with a fruity &  
harmonious after taste. 

42. Louis Roederer, NV, France                                             £10        £55 
One of the very best Champagne houses,  
still family owned with a great attention to detail. 

43. Laurent-Perrier Ultra Brut, NV, France                                          £70 
Kate Moss’s favourite tipple! 

44. Laurent-Perrier Cuvee Rose Reserve, NV, France                       £85 
Classy pink Champagne beautifully packaged. 

45. Louis Roederer Vintage Champagne, 2009, France                    £95  
An exceptional champagne from a superlative house.  
A blend of Pinot Noir and Chardonnay from  
their finest cru vineyards.

Wine list


