BREAKFAST 8AM - 11N
LUNCH 12PN - 3PN
he ' DINNER 5:30PH - 9PN

MENU

SMALL PLATES

Chicken Liver & Redcurrant Pate +7
Smooth pate with toasted ciabatta for
spreading, plum & apple chutney

Ultimate Brioche Garlic Bread (V) £6

Perfect to tear & share

Toasted Ciabatta (V) (N) £+6

Creamy houmous topped with pine nuts.
Served with toasted ciabatta for spreading

Crispy Oriental Prawns 9
King prawns in a crunchy tempura batter with
sweet chilli sauce for dipping

LARGE PLATES
Sausages & Colcannon Mash +17 Hanging Cajun Chicken Skewer (GF) +18
Lincolnshire sausages, creamy colcannon mashed Marinated chicken breast, grilled onions & sweet
potato, gravy & crispy fried onion ring peppers. Served with fries & side salad
Mediterranean Vegetable Tart (VE) +16.5 Mozzarella & Sundried Tomato Stuffed Chicken (GF) £17.5

Roasted Mediterranean vegetable, seed & grain
tart. Served with roasted new potatoes, mixed
salad & balsamic glaze

Roasted chicken breast filled with mozzarella & sundried
tomatoes, wrapped in smoked bacon & topped with tomato
& olive sauce. Served with crispy parmentier potatoes

Beer Battered Cod £19 Slow Cooked Steak & Red Wine Pie £17.5
Golden & crispy beer battered cod, thick cut A rich & tender filling, baked in shortcrust pastry &
chunky chips, garden peas & creamy hgmemade topped with puff pastry. Served with creamy mashed
tartare sauce. A timeless classic potato, seasonal vegetables, red wine gravy

Butternut Squash & Beetroot Lattice (VE) £17.5 Smoked Haddock & Spring Onion Fishcake +17.5

Chunky beetroot & butternut squash in a sweet chutney,
baked in puff pastry lattice. Served with roasted new
potatoes, seasonal vegetables, vegan gravy

Light & crispy fishcake, skinny fries, mixed dressed
salad & sweet chilli sauce

DESSERTS

Please ask to see our desserts board

(V) vegetarian - (VE) vegan - (GF) gluten free - (N) nuts
Please inform us of any allergies when placing your order. Not all ingredients can be listed.



