
THE MAIN EVENT 
Melville caesar salad, cos le�uce, grilled chicken breast, anchovies, garlic croutons & caesar dressing £15 (veo)

Plant based chicken  stir-fry, Udon noodle stir �y, cashews, sweet soy & ginger sauce £16 (ve, n)

Beer ba�ered fresh haddock �llet with �aked almonds, gastro chips, garden peas & tartar sauce £16 (n)

Melville carbonara, chicken, crisp pance�a in a creamy parmesan, pesto & white wine sauce with garlic croutes £16 (n) 

Multi grain whole scampi, gastro chips, garden peas & tartar sauce £16

FROM THE CHAR-GRILL
All our steaks are supplied �om Joseph Morris butchers & are expertly aged  for superb �avour & tenderness, 

served with skin-on skinny �ies, salad garnish, garlic & tarragon mushrooms, con�t cherry tomatoes 

Our menu is freshly prepared to order, please allow the kitchen time to cook your food with the care & attention you expect at the Whyte Melville. 
(v) Vegetarian (ve)  Vegan (veo) Vegan option available.  (n) Nuts . Sorry 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! 
10% service charge will be added to tables of eight and over, 100% of all tips are shared equally throughout the team.

MELVILLE BURGERS
Our burgers are �eshly prepared, served in a seeded brioche bun with le�uce, sliced tomatoes, 

�esh red onion with a salad garnish & skin-on skinny �ies 

Melville burger, seasoned steak mince, classic relish & sliced gherkin £14

Crispy honey & thyme halloumi burger, smashed avocado & black garlic mayo £15 (v) 

Cajun spiced chicken �llet burger, melted mozzarella, crispy bacon & sour cream, £16 

New Yorker burger, steak mince, monterey Jack, pastrami & honey mustard £16.5

Style your burger: monterey Jack, mozzarella, cheddar, vegan cheese, 
�ee-range �ied egg, crispy bacon or jalapeños £1.5 each

Cornish ice-cream 
per scoop £2.5, 3 scoops for £7

Chocolate • Clo�ed cream & vanilla dream • Eton mess • 
•Minted chocolate cookies & cream • Salted caramel • 

Raspberry & mango sorbet (ve)• Vanilla pod (ve)

Treacle sponge
 & Devon custard £7.5

Belgian wa�e 
with vanilla pod ice-cream & chocolate sauce £7.5

Chocolate brownie with vanilla pod ice-cream £7.5

White chocolate & fresh fruit cheesecake £8

Classic crème brûlée 
with shortbread biscuit £8

Eton mess sundae, 
raspberry sorbet, Eton mess ice-cream, 

crushed meringue, �uit coulis topped with cream £8

Brownie sundae, 
vanilla ice-cream, cookies & cream ice-cream

broken brownie & chocolate sauce, topped with cream £8

Freshly prepared soup,
with toasted breads £7

Fig and goats cheese parcels,
salad garnish & berry coulis £7 (v)

Panko breaded crumbed calamari, 
with leaves & black garlic mayo £7.5

LUNCHTIME SANDWICHES
From noon to 2pm week days

SOMETHING SWEET

STARTERS
Pan-fried duck or vegetarian gyoza, 

with Asian slaw & sweet soy dip £7.5 (veo) 

Multi grain breaded Whitby whole scampi, 
& Melville tartar sauce £7.5 

Smoked salmon & king prawn cocktail, 
with a smoky Marie-Rose sauce & bread shards £8.5 

Enjoy our dessert wine Sauternes 175ml glass £7 bo�le £24

SIDE DISHES 
Melville slaw £3 • Ba�ered onion rings £4 • Skin-on skinny fries £4 • Gastro chips £4 •

Sweet potato fries £5 • Tru�e oil & parmesan skinny fries £5

Chargrilled marinated Cajun chicken breast,
skinny �ies & slaw £17

Roasted 12oz pork tomahawk, 
glazed in honey & sriracha, skin-on skinny �ies 

& Melville slaw £18.5

Chargrilled marinated whole seabass,
herb bu�ered baby �ied potatoes, 
pomegranate & citrus salsa £24 

Mixed falafel wrap, 
shredded le�uce, red onion, cucumber, lemon & 

ginger tahini dressing £7 (ve, gf) 

Bánh mì bague�e, peppered beef, 
Melville pickled savoy vegetables, coriander, 

sweet chilli mayonnaise £8

Medianoche,
roasted pork, swiss cheese, honey mustard mayo, 

sweet pickle in a ciaba�a £8

Ba�ered haddock goujons ciaba�a 
with tartar sauce £8

Smoked salmon & atlantic prawns on toast, 
avocado, rocket with lemon & dill mayo £8

New York strip steak bague�e,
caramelised onion, tomato, rocket, crumbled stilton £10

Club sandwich,
toasted breads �lled with grilled chicken, 

bacon, salad, tomatoes & mayo £10

8oz Rump steak £20
8oz  Sirloin steak £24
8oz Fillet steak £32

GRILL SAUCES 
 Green peppercorn sauce £2.5 

Bearnaise sauce £2.5 
Stilton & porcini sauce £3.5 

Garlic & herb bu�er £2

Green & black olives 
with garlic cloves, sweet peppers & cornichons £4 (ve) 

Melville nachos,
crisp tortillas, seasoned grilled chicken, melted 

mozzarella cheese, Melville salsa, jalapeños, guacamole 
& chive sour cream dip £14 (veo)

Vegetarian board,
crispy brie wedges, mixed falafel, �g & goats cheese parcels, 

Moroccan houmous, Melville salsa and dipping sauce £15 (v)

Seafood board,
Whitby whole scampi, panko breaded calamari, smoked 

salmon, black garlic aioli, tartar sauce & charred breads £17

SHARING 




