
Starters
Freshly prepared soup with charred breads & salted butter £6 (v)

Multigrain breaded Whitby whole scampi & melville tartar sauce £6.5

Caramelised goat’s cheese & onions on sourdough breads & beetroot salad £7 (v)

Spicy buffalo chicken wings with ranch dressing dip £7

Pan-fried duck gyoza with asian slaw & sweet soy dip £7

Panko bread crumbed calamari with leaves & lemon aioli £7

Sharing
Mediterranean olives £3.5 (ve, gf)

Rosemary & garlic pizza bread, melted mozzarella & ranch dipping sauce £8 (v)

Charred rustic breads, moroccan houmous, mexican salsa £8 (v)

Melville nachos, crisp tortillas, grilled chicken, melted mozzarella, mexican salsa, jalapeños & 
chive sour cream dip £12 (vo)

Rosemary, thyme & garlic baked camembert, plum chutney & grilled breads £14 (v)

Seafood board, Whitby whole scampi, panko calamari, tempura tiger prawns, lemon aioli, 
tartar sauce & charred breads £16 

Melville Burgers
Our burgers are freshly prepared, served in a Tennessee burger bun with leaves, sliced tomatoes,
fresh red onion with a salad garnish & skin-on skinny fries

Vegan burger, plant-based burger in a brioche style bun £12 (ve)

Honey & thyme halloumi burger, smashed avocado & lemon mayo £12.5 (v)

Steak mince burger, classic relish & sliced gherkin £12.5

Middle eastern spiced lamb burger with minted yoghurt £14

Cajun spiced chicken fillet burger, melted mozzarella, crispy bacon & sour cream £14.5

Uncle Sam burger, pastrami, swiss cheese, sliced gherkin, chipotle sauce, jalapeños £15

Style your burger: mozzarella, cheddar, chorizo, fried egg, crispy bacon or jalapeños £1.5

Our kitchen team do handle nuts & gluten products and therefore by law we
cannot state that any dish is 100% gluten or nut free. We do try and remove all
bones from our fish dishes, however we do occasionally miss one, sorry! There is a
discretionary service charge of 10% on all tables of eight and above. 100% of all
service charge & tips are shared equally throughout the team.  



Stone baked Pizzas
Our pizzas are freshly prepared with a tomato & basil base and topped with buffalo mozzarella
Melville veggie, caramilsed goat’s cheese, grilled mediterranean vegetables & lentils £11 (v)
Parma, cured italian meats, mushrooms, rocket & shaved parmesan £12.5
Double pepperoni, grilled chicken, smoky BBQ base, mushrooms, melville sauce £12.5
New Yorker, chicken, pastrami, jalapeños, mozzarella, sweetcorn & chipotle sauce £14
Chargrilled chicken arrabbiata calzone, chorizo, mushrooms, mozzarella and king prawns £15

The Main Event
Winter salad, leaves, blue cheese, toasted pecans, pomegranate & pumpkin seeds with a raspberry
vinaigrette £8 (v, n, gf)

Style your salad: Honey & thyme halloumi £4 • Spiced chicken & crispy bacon £5

Roasted mediterranean vegetable gnocchi, rich tomato sauce & melted mozzarella £12.5 (v)

Curried coconut milk steamed fresh scottish mussels, chorizo & spring onions & fries £14.5 (gf )

Steak & ale pie with caramelized root vegetables, shredded greens, gastro chips 
and red onion gravy £15

Chargrilled marinated cajun chicken breast, skinny fries, mixed leaves & slaw £15 (gf )

Beer battered fresh haddock fillet with flaked almonds, fat cut chips, minted garden peas 
& melville tartar sauce £15 (n)

Chicken & chorizo penne arrabbiatta, buffalo mozzarella, king prawns & garlic croutes (vo) £16

Hake loin wrapped in parma ham, pesto fried potatoes, confit cherry tomatoes, sautéed baby
vegetables, pepper & tomato salsa £17 (gf )

Moroccan grilled lamb chops, minted new potatoes, orange braised red cabbage, green beans 
& pomegranate sauce £18

Rosemary roasted duck breast, Port wine braised puy lentils, wilted spinach, roasted squash puree,
dauphinoise potatoes & a plum jus £19

Char-grilled Steaks
Our steaks are 28 day dry aged from Joseph Morris butchers with pan-fried garlic mushrooms, 
skin-on fries, salad garnish & confit cherry tomatoes. (gf)

8oz Rump steak £18 • 10oz Rib-eye steak £25 • 8oz Fillet steak £27.5

Battered onion rings 
Skin-on skinny fries (gf)
Gastro chips (gf)
Coleslaw

Mixed leaf salad
Buttered vegetables 
Sweet potato fries (gf)
Dauphinoise Potatoes (gf)

Side dishes £3.5

Our menu is freshly prepared to order, please allow our kitchen time to prepare your dishes. We are able to
adapt many of our dishes for specific dietary needs. Vegetarian (v), Vegetarian option (vo), May contain nuts (n),
Vegan (ve), Gluten free (gf).  Feel free to ask for our full allergen menu.

Dress your steak up: 
• Green pepper sauce £2.5
• Béarnaise sauce £2.5 
• Stilton sauce £2.5
• Garlic butter £1.5 (gf)




