
M A R G H E R I T A  -  1 4 . 5 0

P E P P E R O N I  -  1 5 . 9 5

N D U J A  P O R K  - 1 5 . 9 5

H O N E Y  B B Q  C L U C K E R  -  1 6 . 5 0

S E R E N I T Y  S P E C I A L  - 1 7 . 5 0

S A L T  &  C H I L L I  C H I C K E N  -  1 6 . 5 0
 

BBQ sauce, cheese blend, BBQ chicken, smoked bacon,
burnt corn, roasted red onion

marinara, cheese blend, double pepperoni, chorizo,
nduja, roasted red onions, guindilla chillies,  hot sauce

marinara, cheese blend, peppers,  spring onion, fresh
chilli,  salt & chilli seasoning, hot honey

( G F O )  -  G L U T E N  F R E E  O P T I O N  /  ( V )  -  V E G E T A R I A N  /  ( V V )  V E G A N  /  ( V V O )  V E G A N  O P T I O N
A L L  O F  O U R  F O O D  I S  P R E P A R E D  I N  A  K I T C H E N  W H E R E  A L L E R G E N S  A R E  P R E S E N T .  O U R  M E N U  D O E S  N O T  I N C L U D E  A L L  I N G R E D I E N T S  U S E D  I N  E V E R Y

D I S H .  G U E S T S  W I T H  A L L E R G I E S  A R E  A D V I S E D  T O  O N L Y  C O N S U M E  D I S H E S  A F T E R  A S S E S S I N G  T H E I R  O W N  L E V E L  O F  R I S K .  P L E A S E  I N F O R M  Y O U R  S E R V E R
O F  A N Y  A L L E R G I E S  Y O U  H A V E .

F R I E D  S Q U I D  &  C H O R I Z O
S A L A D  -  8 . 9 5

S A U T É E D  W I L D  G A R L I C
M U S H R O O M S  O N  T O A S T  -
8 . 9 5  

L E E K  &  P O T A T O  S O U P  -
7 . 9 5

K O R E A N  F R I E D  C H I C K E N
W I N G S  -  8 . 5 0

C O L D  W A T E R  P R A W N  &
C O R N I S H  C R A B
C O C K T A I L  -  1 0 . 9 5
Atlantic prawns & white meat crab in a
sriracha marie rose sauce, heritage cherry
tomatoes,  crisp gem lettuce,  lilliput caper &
dill butter,  focaccia toast (gfo)

T H E  U L T I M A T E  S E R E N I T Y  R O A S T
S H A R E R  B O A R D  F O R  T W O  -  3 9 . 9 5  

Roast topside of beef,  pork belly & crackling, pan roasted
chicken breast,  with all the trimmings (gfo) 

M A I N

P A N  F R I E D  S E A  B R E A M  -  2 3 . 9 5
Creamed potato, chorizo, mussels,  fine beans & lemon butter
sauce (gfo) 

C H A R  G R I L L E D  T H I C K  C U T  P O R K
C H O P  -  2 1 . 9 5
Butter bean cassoulet,  spring vegetables,  rosemary salt baked new
potatoes & salsa verde (gfo) 

P A N  R O A S T E D  C H I C K E N  B R E A S T
 -  1 9 . 9 5

Beef fat hash brown, spring vegetables,  shallot & white wine
sauce, tarragon oil (gfo) 

R O A S T E D  S U M M E R  V E G E T A B L E
P A P P A R D E L L E  -  1 8 . 9 5
Roasted courgettes,  aubergine, peppers,  wild garlic pesto & shaved
parmesan (vvo) 

P I Z Z A

marinara sauce, cheese blend (vvo) 

marinara sauce, cheese blend, pepperoni 

Nduja pulled pork, marinara, pink pickled onion,
cheese blend, green peppers,  pineapple chutney, hot honey 

Mother’s Day
S T A R T

Sugar snap peas,  tomato relish and fresh basil

S E R E N I T Y

Confit garlic,  shaved Manchego & toasted
focaccia (gfo)(vvo)

Colston basset blue cheese,  crispy leeks &
toasted focaccia (v)(gfo) 

Gochujang & miso glaze, coriander & toasted
sesame seeds (gfo)

R O A S T
All our roasts are served with beef dripping roast potatoes,  creamed

potato, honey roast carrots,  buttered greens,  pork stuffing with apricots
& cranberries,  homemade Yorkshire pudding & rich roast gravy

R O A S T  T O P S I D E  O F  B E E F  ( G F O )  -  2 0 . 9 5

1 2  H R  B R A I S E D  P O R K  B E L L Y  ( G F O )  -  1 9 . 9 5

P A N  R O A S T E D  C H I C K E N  B R E A S T  ( G F O )  -
1 9 . 9 5

S L O W  B R A I S E D  L A M B  S H A N K  ( G F O )  -
2 4 . 9 5

B A K E D  N U T  R O A S T  ( V )  -  1 8 . 9 5

creamed potatoes,  honey roasted carrot,  buttered greens,  garlic
roasted potatoes,  homemade Yorkshire pudding & rich roast

vegetable gravy

S I D E S
C A U L I F L O W E R  C H E E S E  ( G F O ) -  5 . 9 5  

B R O C C O L I  C H E E S E  ( G F O )  -  5 . 9 5  
P I G S  I N  B L A N K E T S  -  5 . 9 5  

H O M E M A D E  Y O R K S H I R E  P U D D I N G  ( G F O )  -  1 . 5 0  
B U T T E R E D  S E A S O N A L  G R E E N S  -  3 . 9 5



Mother’s Day

S T I C K Y  T O F F E E  P U D D I N G  –  8 . 5 0

D A R K  C H O C O L A T E  G A N A C H E  –  8 . 9 5

S T R A W B E R R Y  &  W H I T E  C H O C O L A T E  C H E E S E C A K E  –  8 . 9 5

S I C I L I A N  L E M O N  T A R T L E T  –  8 . 9 5  

R H U B A R B  &  C U S T A R D  E T O N  M E S S  –  8 . 5 0

D E S S E R T

S E R E N I T Y

Muscovado caramel sauce & vanilla bean ice cream (v) 

( G F O )  -  G L U T E N  F R E E  O P T I O N  /  ( V )  -  V E G E T A R I A N  /  ( V V )  V E G A N  /  ( V V O )  V E G A N  O P T I O N
A L L  O F  O U R  F O O D  I S  P R E P A R E D  I N  A  K I T C H E N  W H E R E  A L L E R G E N S  A R E  P R E S E N T .  O U R  M E N U  D O E S  N O T  I N C L U D E  A L L  I N G R E D I E N T S  U S E D  I N  E V E R Y

D I S H .  G U E S T S  W I T H  A L L E R G I E S  A R E  A D V I S E D  T O  O N L Y  C O N S U M E  D I S H E S  A F T E R  A S S E S S I N G  T H E I R  O W N  L E V E L  O F  R I S K .  P L E A S E  I N F O R M  Y O U R  S E R V E R
O F  A N Y  A L L E R G I E S  Y O U  H A V E .

Dulce de leche, hazelnut & feuilletine shards & blood orange sorbet (v) 

Caramelised white chocolate,  strawberry gel,  white chocolate soil & strawberry ice cream (v) 

Torched Italian meringue, set lemon curd, raspberry powder, raspberry sorbet (v) 

Vanilla custard chantilly,  crushed meringue, poached Yorkshire rhubarb (gfo)(v) 

C O C K T A I L S H O T  D R I N K S

T H E  B L O S S O M  –  8 . 9 5

B O N  B O N  –  8 . 9 5

R U B Y  F L O W E R  –  8 . 9 5

C H E R R Y  W O O - W O O  –  8 . 9 5

D R U M S T I C K  –  8 . 9 5

C A R I B B E A N  T W I S T  –  8 . 9 5

P O R N S T A R  M A R T I N I  –  8 . 9 5

S A L T E D  C A R A M E L  E S P R E S S O

M A R T I N I  –  8 . 9 5

P I N A  C O L A D A  –  8 . 9 5  

C O S M O P O L I T A N  –  8 . 9 5

A P E R O L  S P R I T Z  –  8 . 9 5

G I N D E P E N D E N T  G I R L  –  8 . 9 5

A M E R I C A N O  -  3 . 5 0  

W H I T E  A M E R I C A N O  -  3 . 5 0

C A P P U C C I N O  -  3 . 7 5

L A T T E  -  3 . 7 5  

L A T T E  M A C C H I A T O  -  3 . 7 5

F L A T  W H I T E  -  3 . 7 5  

M O C H A  -  3 . 7 5  

I C E D  C O F F E E  -  4 . 9 5  

C R E A M  F L O A T E R  C O F F E E  -  3 . 7 5

S I N G L E  E S P R E S S O  -  2 . 7 5  

D O U B L E  E S P R E S S O  -  3 . 2 5  

P O T  O F  T E A  -  2 . 7 5  

G R E E N  T E A  -  2 . 7 5  

B E R R Y  T E A  -  2 . 7 5  

C H A M O M I L E  T E A  -  2 . 7 5  

M I N T  T E A  -  2 . 7 5  

M I N T  T E A  -  2 . 7 5  

H O T  C H O C O L A T E  -  3 . 7 5  

C R E A M Y  H O T  C H O C O L A T E  -  3 . 7 5

Please ask a server to see our full cocktail menu for
ingredients


	FRIED SQUID & CHORIZO SALAD - 8.95
	SAUTÉED WILD GARLIC MUSHROOMS ON TOAST - 8.95
	LEEK & POTATO SOUP - 7.95
	KOREAN FRIED CHICKEN WINGS - 8.50
	COLD WATER PRAWN & CORNISH CRAB COCKTAIL - 10.95
	Sugar snap peas, tomato relish and fresh basil
	Confit garlic, shaved Manchego & toasted focaccia (gfo)(vvo)
	Colston basset blue cheese, crispy leeks & toasted focaccia (v)(gfo)
	Gochujang & miso glaze, coriander & toasted sesame seeds (gfo)
	Atlantic prawns & white meat crab in a sriracha marie rose sauce, heritage cherry tomatoes, crisp gem lettuce, lilliput caper & dill butter, focaccia toast (gfo)

	SERENITY
	Mother’s Day
	START
	ROAST
	All our roasts are served with beef dripping roast potatoes, creamed potato, honey roast carrots, buttered greens, pork stuffing with apricots & cranberries, homemade Yorkshire pudding & rich roast gravy
	ROAST TOPSIDE OF BEEF (GFO) - 20.95
	12 HR BRAISED PORK BELLY (GFO) - 19.95
	PAN ROASTED CHICKEN BREAST (GFO) - 19.95
	SLOW BRAISED LAMB SHANK (GFO) - 24.95
	BAKED NUT ROAST (V) - 18.95
	creamed potatoes, honey roasted carrot, buttered greens, garlic roasted potatoes, homemade Yorkshire pudding & rich roast vegetable gravy

	THE ULTIMATE SERENITY ROAST SHARER BOARD FOR TWO - 39.95
	Roast topside of beef, pork belly & crackling, pan roasted chicken breast, with all the trimmings (gfo)


	PIZZA
	MARGHERITA - 14.50
	PEPPERONI - 15.95
	NDUJA PORK -15.95
	HONEY BBQ CLUCKER - 16.50
	SERENITY SPECIAL -17.50
	SALT & CHILLI CHICKEN - 16.50
	marinara sauce, cheese blend (vvo)
	Nduja pulled pork, marinara, pink pickled onion, cheese blend, green peppers, pineapple chutney, hot honey
	BBQ sauce, cheese blend, BBQ chicken, smoked bacon, burnt corn, roasted red onion
	marinara, cheese blend, double pepperoni, chorizo, nduja, roasted red onions, guindilla chillies, hot sauce
	marinara sauce, cheese blend, pepperoni
	marinara, cheese blend, peppers, spring onion, fresh chilli, salt & chilli seasoning, hot honey
	SIDES CAULIFLOWER CHEESE (GFO)- 5.95  BROCCOLI CHEESE (GFO) - 5.95  PIGS IN BLANKETS - 5.95  HOMEMADE YORKSHIRE PUDDING (GFO) - 1.50  BUTTERED SEASONAL GREENS - 3.95


	MAIN
	PAN FRIED SEA BREAM - 23.95
	Creamed potato, chorizo, mussels, fine beans & lemon butter sauce (gfo)

	CHAR GRILLED THICK CUT PORK CHOP - 21.95
	Butter bean cassoulet, spring vegetables, rosemary salt baked new potatoes & salsa verde (gfo)

	PAN ROASTED CHICKEN BREAST  - 19.95
	Beef fat hash brown, spring vegetables, shallot & white wine sauce, tarragon oil (gfo)

	ROASTED SUMMER VEGETABLE PAPPARDELLE - 18.95
	Roasted courgettes, aubergine, peppers, wild garlic pesto & shaved parmesan (vvo)
	(GFO) - GLUTEN FREE OPTION / (V) - VEGETARIAN / (VV) VEGAN / (VVO) VEGAN OPTION


	COCKTAILS
	Please ask a server to see our full cocktail menu for ingredients

	SERENITY

	Mother’s Day
	DESSERT
	STICKY TOFFEE PUDDING – 8.50
	DARK CHOCOLATE GANACHE – 8.95
	STRAWBERRY & WHITE CHOCOLATE CHEESECAKE – 8.95
	SICILIAN LEMON TARTLET – 8.95
	RHUBARB & CUSTARD ETON MESS – 8.50
	Muscovado caramel sauce & vanilla bean ice cream (v)
	Dulce de leche, hazelnut & feuilletine shards & blood orange sorbet (v)
	Caramelised white chocolate, strawberry gel, white chocolate soil & strawberry ice cream (v)
	Torched Italian meringue, set lemon curd, raspberry powder, raspberry sorbet (v)
	Vanilla custard chantilly, crushed meringue, poached Yorkshire rhubarb (gfo)(v)


	HOT DRINKS
	AMERICANO - 3.50  WHITE AMERICANO - 3.50 CAPPUCCINO - 3.75 LATTE - 3.75  LATTE MACCHIATO - 3.75 FLAT WHITE - 3.75  MOCHA - 3.75  ICED COFFEE - 4.95  CREAM FLOATER COFFEE - 3.75 SINGLE ESPRESSO - 2.75  DOUBLE ESPRESSO - 3.25  POT OF TEA - 2.75  GREEN TEA - 2.75  BERRY TEA - 2.75  CHAMOMILE TEA - 2.75  MINT TEA - 2.75  MINT TEA - 2.75  HOT CHOCOLATE - 3.75  CREAMY HOT CHOCOLATE - 3.75
	THE BLOSSOM – 8.95 BON BON – 8.95 RUBY FLOWER – 8.95 CHERRY WOO-WOO – 8.95 DRUMSTICK – 8.95 CARIBBEAN TWIST – 8.95 PORNSTAR MARTINI – 8.95 SALTED CARAMEL ESPRESSO MARTINI – 8.95 PINA COLADA – 8.95  COSMOPOLITAN – 8.95 APEROL SPRITZ – 8.95 GINDEPENDENT GIRL – 8.95
	(GFO) - GLUTEN FREE OPTION / (V) - VEGETARIAN / (VV) VEGAN / (VVO) VEGAN OPTION




