DENOTES SET MENU (MON - FRI 12pm- 9pm) NA/BH
1 COURSE £13 (main course)
2 COURSE £20

3 COURSE £25

APPETISER / TAPAS / SHARERS / STARTERS

WARM BAKED BAGUETTE | butter (v) 3/5 @7

HOUSE MIXED OLIVES (vg)(gf) 5 a4

CHEESY HERBACEOUS GARLIC BREAD (v) 7 @7

HERITAGE TOMATO & BASIL SALAD (vg,gf) 8.5 (4

TRUFFLE HONEY CAMEMBERT | baguette | chutney (v) 19 q.279,14

PORK BELLY BAO BUNS | hoisin | cucumber | spring onion 14 ¢212,13,14
BUFFALO CHICKEN WINGS (3/6/15) house ranch 7/13/29 (1,23457.89,13,14)

PIRI PIRI CHICKEN TENDERS (3/6/15) | ranch | pickled red onion 7/13/29 (123457891314
BREADED WHITEBAIT | chilli + coriander mayo 8 (123457891314

RETRO PRAWN & AVOCADO COCKTAIL | buttered brown bread 12 ¢,234579.14)

SALADS / VEGAN / VEGGIE

CHICKEN BREAST CAESAR SALAD 13/21 2457914

BEETROOT BURGER | avo | rocket | pink onions | jalapenos | fries (vg) 17.99 (269,13,14)
STREET STYLE VEGAN PAD THAI | peanuts | sesame (vg,gf) 18 (1121319

MAINS / FISH / MEAT / BURGERS

PRAWN LINGUINI | chilli | spinach | coriander | parmesan 14/22 (123457891314

SALMON | new potatoes | green beans | butter sauce (gf) 26 7

CONFIT CHICKEN LEG | dauphinoise | carrot | chicken gravy 16 (79,14

BRAISED LAMB SHOULDER | ratte potatoes | peas | mint chimichurri (gf) 26 (7914
HOUSE RUMP STEAK (served pink) & CHIPS | jus | tarragon butter mayo 30 12345791314
100z RIBEYE STEAK | chunky chips | green peppercorn sauce 35 (1,234579,13.14)

CHICKEN & LEEK FILO PIE | creamy mash | cabbage | peas 19 (1,27,9,14)

DOUBLE CHEESEBURGER | dirty burger sauce | crispy onions | fries 17.99 (2345791314
HOT HONEY CHICKEN BURGER | squeezy cheese | slaw | gherkins | fries 17.99 (12345791312
CHICKEN MAYO BURGER | Lettuce | tomato | pickled red onions | fries 17.99 ¢1,2345,7.9.13,14)

SIDES (choose 3 for 16)

(1,2,3,4,5,7,9,13,14)

Skin on fries or x3 cooked chips 6 Green beans | shallots 6

Cheesy fries or chips 7 cabbage | bacon | peas 6

Truffle mayo & parmesan fries or chips 8 new potatoes | mint chimichurri 5.5
DESSERTS

CHURROS 3/5 | chocolate sauce (v) 8/10 @47

DARK CHOCOLATE SALTED CARAMEL TART | coconut sorbet (vg) 8.5 @13

STICKY TOFFEE PUDDING | muscovado caramel sauce | vanilla ice cream (v) 8.5 c4n
APPLE TART TATIN | vanilla ice cream (v) 10 47

CHOCOLATE FONDANT | raspberry sorbet (v) 10 @47



(v) vegetarian (v*) vegetarian on request (vg) vegan (gf) no gluten ingredients
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Allergen

CELERY
CEREALS
CRUSTACEANS
EGGS

FISH
LUPIN
MILK
MOLLOSC
MUSTARD
NUTS
PEANUTS
SESAME
SOYA
SULPHITES

Dishes on our menu are marked with numbers where the allergen is a deliberate
ingredient.

If you have a food allergy, intolerance, or coeliac disease, please tell a member of staff
before ordering so we can advise you as accurately as possible.

Due to the nature of our kitchen, we are not able to guarantee a completely allergen-
free meal.




