
Lunchtime sandwiches

Sharers

Melville burgers
Served with Koffmann skinny fries & slaw 

Starters

Caramelised goat’s cheese
honey roasted heritage beetroot, 

cranberry relish £9 (v)

New Yorker toastie
BBQ beef brisket, smoked cheddar, 
pickled gherkin, mustard mayo £9.5

Haddock ciabatta
battered haddock goujons rocket leaves 

& Melville tartar sauce £10

Scottish smoked salmon
on toasted sourdough, dill cream cheese, 

sliced avocado & rocket £10

Melville club sandwich 
toasted breads, grilled chicken, grilled bacon, 

leaves, tomatoes & mayo £11 

Philly cheese steak baguette
roasted pimento peppers, 

melted American cheese £12

Honey & sriracha grilled halloumi burger
sliced avocado, sweet chilli mayo (v) 

Crispy buttermilk chicken burger
hot honey glaze, & black garlic aioli £21

BBQ brisket burger
steak mince patty topped with 

smoky beef brisket, smoked cheddar, 
Melville burger sauce £22

Freshly prepared soup
& toasted breads £9

Japanese salt & pepper squid
sweet soy & chilli dipping sauce £9.5

Crispy walnut crumbled goat’s cheese
honey roasted heritage beetroot, lamb’s lettuce 

with a pomegranate glaze £9.5 (v,n)

Green & black olives
with garlic cloves, sweet peppers 

& cornichons £5 (pb) 

Melville nachos
crispy tortillas, melted mozzarella cheese, 

Melville salsa, jalapeños, guacamole 
& chive sour cream dip £18 
seasoned grilled chicken 

smoked beef brisket

 Cranberry & hot honey camembert
spiced fruit chutney, rosemary 

& sea salt crostini £20 (v)

Seafood board 
smoked salmon, king prawns, 

Whitby whole scampi, toasted sourdough, 
tartar & sweet chilli dips £20

Grazing board
Scotch egg, honey & mustard glazed sausage, 

Morris pork pie, duck liver pâté, chutney 
& toasted breads £24

Pan-fried duck gyozas
with Asian slaw & sweet soy dip £9.5

Korean BBQ chicken wings
topped with sesame seeds & spring onions, 

gochujang mayo £10

Soft boiled scotch egg
with a hint of black pudding 

& black garlic aioli £11

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.

We do not add service charge, 100% of all tips are shared equally throughout the team.

When ordering please let us know if you have any food allergies and intolerances.

(v) vegetarian         (n) contains nuts         (pb) plant-based ingredients



The main event

Something sweet

From our char-grill
Our steaks are matured for at least 30 days, for the very best flavour & texture. 

Seasoned with rosemary, thyme & garlic. Served with Koffman skinny fries, 
garlic & tarragon button mushrooms & balsamic vine cherry tomatoes

Winter salad
Chermoula roasted sweet potatoes, beetroot, 

quinoa, crumbled feta, toasted pumpkin seeds 
& pomegranate molasses £15

Top with grilled halloumi £5
breaded chicken £6

grilled peppered steak £7

Steak and ale pie
with seasonal vegetables & Koffmann gastro chips 

with red wine gravy £22

Multi grain whole scampi
Koffmann gastro chips, garden peas 

& tartar sauce £23

Tomato & mozzarella filled gnocchi
chargrilled mediterranean vegetables, 

spinach, basil & pesto £23 (v,n)

Ice-creams per boule £3.5, 3 boules for £9  
Chocolate fondant • Vanilla dream • Mint chocolate chip • Salted caramel 

Vanilla pod (pb) • Banana & chocolate • Apple crumble & custard • Sticky toffee pudding

10oz Korean BBQ Bavette steak £26

8oz Sirloin steak £32

8oz Fillet steak £38

Ale battered fresh haddock fillet
with flaked almonds, Koffmann gastro chips, 

garden peas & tartar sauce £23 (n) 

Arrabbiata Creste di Gallo pasta
with chicken, chorizo & king prawns, 

roasted peppers & mozzarella £24

Greek lamb shank kleftiko
mashed potatoes, honey roasted root veg, 

with lamb jus £26

12oz Pork tomahawk
marinated with sriracha, maple & orange, 

Koffmann skinny fries & slaw £26

Malaysian monkfish & king prawn curry
jasmine rice & prawn crackers £27

Churros
Nutella chocolate sauce, cinnamon £9.5

Triple chocolate brownie
banana & chocolate ice-cream £9.5

Melville Crème Brûlée
with shortbread £9.5

Winter sticky toffee pudding
& Devon custard £10

Grill butter & sauces 

Enjoy our Sauternes dessert wine 
125ml glass £9 •  500ml bottle £32
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Apple crumble sundae
spiced caramelised apple, salted caramel sauce, 

apple crumble ice-cream topped 
with ginger nut crumbs £10

English and French cheese plate 
Cornish brie, smoked cheddar, Roquefort, goat’s cheese, 

biscuits & spiced plum chutney £11.5

Side dishes
Melville slaw £4 • Koffmann gastro chips £5 • Koffmann skinny fries £5 • Sweet potato fries £6 

Battered onion rings £6 • Steamed baby vegetables £6 • Truffle & parmesan skinny fries £8 

Garlic & herb butter £2.5
Green peppercorn £3.5

Diane £3.5
Bearnaise £3.5




