
 

 

 
V = Vegetarian VG= Vegan GF = Gluten Free GFA = Gluten Free Available 

While we cannot guarantee any dish is completely free from allergens, we take food allergy safety seriously. Please speak to a manager about ingredients, cross-contact, or 
dietary requirements — we’ll always do our best to help you make an informed choice 

A 10% discretionary service charge will be added to all dining tables 

THE MARINER WEEKDAY SET MENU 
2 courses £20 / 3 courses £25 

 
Starter (choose one) 

 
½ Pint Shell-on Prawns (GF) lemon aioli 

Seasonal Soup (VG / GFA) Docker’s sourdough  
Pork Belly Bites (GF) cider & honey glaze 
Wild Mushroom Arancini (VG) lemon aioli  
________________________________________ 

 
Main (choose one) 

 
The Mariner Fish Pie (GF) locally sourced white & smoked fish, dill cream sauce, 

swede & potato mash, blue cheese, kale 
Chicken Schnitzel rosemary new potatoes, celeriac remoulade, lemon & capers Add 

fried egg £1.5 
Pie Of The Day puff pastry topped seasonal pie, chips or mash, kale 

Cassoulet (VG) vegan sausage, mushroom & cannellini bean stew, sourdough 
________________________________________ 

 
Dessert (choose one) 

 
Sticky Toffee Pudding ice cream                                                                                                                             
Lemon Posset shortbread biscuit                                                                                                                             

Apple & Berry Crumble (VG) vegan vanilla ice cream  


