
Focaccia  with balsamic  oi l  £6 (pb)
Smoked Almonds £6 (pb)

Mixed Olives  £6 (pb)
Pork Crackl ing & Apple  Sauce £6

SHARERS 

Pil  Pi l  Prawns with gar l ic ,  chi l i  & pars ley  £9.75  
Carpaccio  Of Beetroot  with a  goats  cheese  crumb £7 .50 (v)

Crispy Hal loumi Salad with a  c itrus  dress ing .  £8.50 (v)
Crispy Chicken Wings  -  BBQ, Hot or  Plain £9 (gf)

Scotch Egg on a  bed of  baby watercress  £9
Aubergine Calaoni  stuffed with a  herbal  s tuff ing

in a  tomato sauce  £8  (pb)
Smoked Salmon mousse  with focaccia  £9.75

Crispy Pork Bel ly  Bites  in  a  Asian dress ing £9.75  (gf )

please  ask a  member of  the  team for  the  soup of  the  day £9

W H I L E  Y O U  W A I T

S T A R T E R S

M A I N S

Menu

Nachos  with sour  cream,  sa lsa ,  guacamole ,  ja lapenos  £15 .50  (v)
(gf)

Mezze Board with taziki ,  art ichokes ,  hummus & ol ives  £18 (v)

Chicken Ceaser  Salad £16 .50
Fish & Chips  with crushed peas  and tartar  sauce

£17  (gf )
Mussels  in  a  white  wine & cream sauce  served

with fr ies  and baguette  £17
Steak & Eggs  minute  steak with fr ied eggs  &

fries  £15 .50  (gf)
Pork Bel ly  with sweet  potato hash & a  c ider

sauce  £17  (gf )
10  oz  Str iploin steak with chunky chips  &

hol landaise  sauce  £29 (gf)
Mac & Cheese  with a  cr ispy topping £14 .50  (v)

Aubergine Katsu Curry  £15  (pb)
Oven Baked Plaice  served with new potatoes  &

fennel  and prawn beurre  noisette  £21  (gf )
Seabass  with a  fresh chopped sa lad & citrus

dress ing £20.5  (gf )

8oz Beef  Burger  with baby gem,  gherkins  tomato
rel i sh  & fr ies  £16 .50

Buttermilk  Chicken Burger  with homemade
baconaise  & fr ies  £16

Lamb Burger  with whipped lemon feta ,  baby
gem,  caramel ized onion 

& fr ies  £16
Mixed Bean Burger  ce ler iac  remoulade & fr ies

£15  (pb)

B U R G E R S

Fries  £4 .5         Fat  Chips  £4
Rainbow Slaw £4       Mac & Cheese   £5 .5

Fennel  & Apple  Salad £5 .5    

S I D E S

P L E A S E  A S K  A  M E M B E R  O F  T H E  T E A M  F O R  T O D A Y S
S P E C I A L S  !

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

P B -  P L A N T  B A S E D      V -  V E G E T A R I A N   G F -  G L U T E N  F R E E
W E  A D D  A  S E T  1 2 . 5 %  S E R V I C E  C H A R G E  T O  A L L  B I L L S  I F  Y O U  W I S H  I T  T O  B E  T A K E N  O F F  P L E A S E  L E T  Y O U R  S E R V E R  K N O W .


