
GRILL

 
CHARGRILLED 8oz  SIRLOIN STEAK 22.00 

CHARGRILLED 8oz  RIBEYE STEAK 23.00

GRILLED CHICKEN 14.00

All served with
Rustic chips, roasted tomato & mushrooms

(GF)

FISH

TERIYAKI GLAZED SALMON FILLET 16.00
 Stir fried greens, sticky rice, lime wedge

BEER BATTERED HADDOCK 13.00 
Thick cut chips, minted peas, dill pickles, tartare sauce

 
SEAFOOD PASTA 15.00 

Mussles, haddock, salmon, and prawns in herb, garlic & Herb 
cream

GRILLED SEA BREAM FILLETS 15.00
 Tiger prawn and panzanella salad

MEAT

MAVEN BEEF BURGER 13.00 
BBQ sauce, cheddar cheesse, confit onions, coleslaw & rustic 

chips

GAMMON STEAK 13.00 
Wholegrain mustard cream, black pudding bon bon, mash

CHICKEN SHAWARMA 14.00 
Corn on the cob, flat bread & dips

BEEF RENDANG CURRY 16.00
Sticky rice, lime wedge and pineapple salsa 

VEGETARIAN

MOROCCAN VEGETABLE TAGINE 12.00 
Cous cous, harissa yoghurt  (V)

GRILLED HALLOUMI 12.00
Greek salad, warm flatbread, macho peas (V)

THAI STYLE VEGETABLE CURRY 13.00 
Sticky rice and lime wedge  (V, GF)

OPEN GOATS CHEESE LASAGNE 13.00 
Pesto cream sauce (V, N)

ONLY AVAILABLE ON
DISHES MARKED  

2-COURSES 14.00
3-COURSES 16.50 

AVAILABLE
12:30 – 21:30

MONDAY TO FRIDAY
12:30 – 17:00
SATURDAY

12:30PM - 5PM

SIGNATURE MENU

SHARING BOARDS
 

MAVEN'S MOOD BOARD 16.00
A selection of hot & cold nibbles from Maven's larder (N)

OVEN BAKED CAMEMBERT 13.00
Studded with garlic & rosemary, crusty

bread, truffle oil (V, GF on request)

MAVEN'S MEZZE PLATE 12.00
Grilled flatbreads served with hummus, tzatziki,

olives & oils (V)

 

FISH

FRESH SCOTTISH MUSSELS 7.50 
Garlic & cream sauce or Thai green curry sauce

SALT AND PEPPER KING PRAWNS 9.00
Asian salad, chilli jam

HADDOCK FISHCAKES 7.50 
Dill hollandaise sauce

SMOKED SALMON CAESAR SALAD 8.50
Anchovies, garlic croutons, baby gem lettuce

MEAT

NONYA CHICKEN 7.00 
Nam jim dipping sauce, asian salad

HAM HOCK SCRUMPET 6.50 
Soft egg, brown sauce mayo, black pudding

SPICED LAMB KOFTA 6.50 
Tzatziki and flat bread

WEEPING TIGER RARE BEEF SALAD 7.50
Fresh chilli and herbs

VEGETARIAN

CIDER & WHITE ONION SOUP 6.00 
Crusty bread (V, GF available on request)

GOATS CHEESE SALAD 6.50 
Roasted beetroot & walnut dressing (V, N, GF)

TEMPURA OF MIXED VEGETABLES 6.50 
Chilli jam and chipotle mayo dips (V)

WATERMELON &
MOZZARELLA SALAD 6.00 

Garlic Crouton, pesto dressing (V, N)

STICKY TOFFEE PUDDING 6.00 
Butterscotch sauce and vanilla ice cream (V)

RHUBARB AND GINGER BRULE 5.00 
Shortbread biscuit (V)

TIRAMISU 6.00 
Ameretto and coffee flavoured dessert (V)

SELECTION OF ICE CREAMS 
& SORBETS 5.00 

Fresh fruit (V, GF) 

SELECTION OF EUROPEAN
CHEESE BOARD 9.00
Grapes, crackers, chutney (V) 

DESSERT OF THE DAY 6.00 
Please ask for todays selection (V)

STARTERS

MAIN COURSE

DESSERTS

RUSTIC CHIPS (V, GF) 3.00

TRUFFLE & PARMESAN FRIES (V, GF) 3.50

BANG BANG CAULIFLOWER (V) 3.00

PEPPERCORN SAUCE (GF) 3.00

BLUE CHEESE SAUCE (GF) 3.00

DIANE SAUCE (GF) 3.00

BUTTERED GREEN (GF) 3.00

HOUSE SALAD (GF) 3.00

GARLIC KING PRAWNS (GF) 4.00

SIDES

PLEASE NOTE: A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL 
Food Allergies, Intolerances and Special Dietary Requirements: Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff.

Due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergen traces in our menu items.
GF - GLUTEN FREE, V - VEGETARIAN, N - CONTAINS NUTS


