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1 Course AS PRICED | 2 Courses £21.95 | 3 Courses £25.95 }
STARTERS
Soup of the day (V) Salt & pepper chicken
Crusty bread, butter Chilli, peppers, onions, chilli jam
Hot honey halloumi (V) Chorizo croquettes
Dressed leaves, toasted chilli Garlic aioli, pea shoot salad
Garlic & blue cheese mushrooms (/) Marinated olives &
Button mushrooms, garlic cream, smoked houmous (\VG)
blue cheese, garlic ciabatta Flat bread
MAINS
Slow cooked steak & ale pie £16.95 Triple layered lasagne £14.95
Hand cut chips or mashed potato, Beef & tomato ragu, melted mozzarella,
seasonal greens, beef gravy cheesy béchamel, garlic ciabatta
Fish & chips £15.95 Classic cheese burger £14.95
Beer battered cod, hand cut chips, 100 % British beef patty, baby gem,
minted mushy peas, tartar sauce sliced tomato, Monterey Jack cheese,
tomato relish

80z Rump steak £17.95
Served with hand cut chips, grilled Vegan shepherds pie (\VG) £14.95
tomato & sautéed mushrooms Bubble & squeak cakes, market vegetables
Butter chicken £16.95 Chicken supreme £17.95
Tandoori chicken, butter sauce, toasted Butter & thyme new potatoes, green beans,
chillies, basmati rice, flat bread Dijon & bacon cream
DESSERTS
Sticky toffee pudding Apple crumble
Vanilla ice cream, café curls Custard or vanilla ice cream
Chocolate fudge cake ‘Lotus Biscoff’ cheesecake (\VG)
Whipped cream, or vanilla ice cream, Vegan vanilla ice cream, fresh berries,
chocolate sauce, Cadbury’s flake raspberry coulis
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