NIBBLES

Marinated Green Olives. 4.50 GF, V, VE

Tear & Share Rosemary & Garlic Focaccia, (2-3 people) olive oil & balsamic vinegar, bacon whipped butter 10.50 V, VE
Corn Ribs, chimichurri butter, creamy sriracha mayonnaise. 6.00 GF, V, VE

Padron Peppers , choice of sea salt or chilli sea salt. 5.50 GF, V, VE

Salted Potato Skin Crisps 3.00 GF, V, VE

Salted Pork Crackling, apple sauce puree. 4.80 GF

STARTERS

Mini Baked Camembert, truffle oil, crispy onion, toasted ciabatta. 9.50 GFA, V

Honey & Chilli Crispy Shredded Chicken, asian ginger, chilli & garlic sauce, sesame seeds. 7.80
Butterfly King Prawns, sweet chilli dip, lemon &.00

Buffalo Chicken Wings, blue cheese sauce, sesame seeds. 7.40 GF

Halloumi Fries, hot honey. 7.30 GF, V

Buttermilk Chicken Goujons. bbg sauce. 7.80

Lime & Soy Glazed Pork Belly Bites, chilli, spring onion, chipotle mayonnaise, sesame seeds. 7.50 GF
Whole Whitebait, crispy kale, tartare, lemon & thyme salt. 7.20 GF

Buffalo Cauliflower Bites, blue cheese sauce. 6.70 GF, V, VEA

Caramelised Onion & Brie Flatbread, rocket, herb oil 7.80 V

Stuffed Portobello Mushroom, parsley, cheddar cheese, herb oil, breadcrumbs 7.80 V

Crispy Squid Rings, garlic mayonnaise 7.80

GR”_L add peppercorn 2.25 / mushroom & stilton 2.25 / garlic & herb butter 1.75. UPGRADE TO TRUFFLE FRIES 1.25

6oz Cheeseburger, toasted brioche bun, crispy fried onions, american cheese, lettuce, tomato, burger sauce. 15.30 GFA
Breaded Chicken Burger, toasted brioche bun, american cheese, raw slaw, lettuce, chick fil sauce. 15.30

Quarter Pound Plant Based Burger, vegan mayonnaise, lettuce, tomato, gherkin, skin on fries. V 15.20

Sliced Bavette Steak, 28-day dry aged matured, chimichurri sauce, skin on fries, rocket. 19.50 GF

8oz Sirloin Steak, 28-day dry aged matured, flat mushroom, confit balsamic shallot, roast tomato 23.00 GFA

80z Ribeye Steak, 28-day dry aged matured, flat mushroom, confit balsamic shallot, roast tomato 25.00 GFA

CLASSICS

Beer Battered Fish & Chips, homemade minted mushy peas, tartare sauce, lemon. 15.50 GFA

Hand Crafted Beef Lasagne, garlic bread, wedge of lettuce, cucumber, tomato, mustard & honey dressing 13.20/15.80
Veggie Lasagne, garlic bread, wedge of lettuce, cucumber, tomato, mustard & honey dressing 13.20/15.80
Cumberland Sausage & Mash, crispy fried onions, garden peas, gravy. 11.80/13.80 GFA

Scampi & Chips, Peas, tartare sauce, lemon. 13.00

Crispy Shredded Duck Salad - carrot, cucumber, spring onion, chilli, spinach, lettuce, pomegranate, plum & hoisin
dressing, sesame seeds. GFA 16.00

Hand Crafted Steak & Onion Pie, creamy mash, seasonal greens, red wine gravy, 16.50

AUTUMN BITES

Cajun Pesto Rigatoni, sun dried tomato, pine nuts, herb oil, parmesan, garlic bread 14.00 V

Butternut Squash, hummus, chickpeas, crispy kale, pumpkin seeds, dried cranberries, seasonal greens 14.50 GF, V, VE
Nduja Porchetta, creamy mash, seasonal greens, red wine gravy.17.50

Baked Cod Loin, crushed herbed new potatoes, spinach, sugar snaps, nduja & pink peppercorn shellfish sauce. GF 17.50
Cauliflower Steak Schinitzel, creamy mash, seasonal greens, creamy mushroom sauce. GFA, V, VEA 15.00

SUNDAY ROASTS All Served with Duck Fat Roast Potatoes, Braised Red Cabbage, Honey Roasted
Carrot, Honey Roasted Parsnip, Tenderstem Broccoli, Yorkshire Pudding & Gravy.

Pigs In Blanket 2.00
Slow Cooked Lamb Shank Cauliflower Cheese 4.00
served with mash potatoes 19.50 Extra Yorkshire Pudding 1.00
Add Extra Meat 4.00

Half Roast Chicken 16.50
Roast Turkey 16.50

Roast Glazed Gammon 16.50 Small Roasts
Roast Topside of Beef 18.50 Available in Beef, Gammon, Chicken, Turkey 10.50 Gravy On The Side, No
. Problem. Please Let Us
Apricot & Goat Cheese Nut Roast Kids Roasts Know.

served with veggie potatoes (v, VEA) 15.80  Available in Beef, Gammon, Chicken, Turkey 7.50




