


STARTERS

HOMEMADE SOUP OF THE DAY
With fresh bread wedges

CHILLI ROASTED TACOS

Served with butternut puree, red P
cabbage, crushed chickpeas, minted R

SR L \
yoghurt and truffle oil ; & BAKED CAMEMBERT

@ honey and garlic. Served with fresh breads
WER

CAULIFLO
12.00

C_OCONUT F_RIED SHRIM,P . PLOUGHMANS NIBBLE BOARD
With pak choi and carrot with Thai

pineapple sauce Cured meats, local cheeses, lamb and thyme scotch
egg, pickles, fruits and fresh breads

VEGAN BBQ DUCK BUNS 12.00

With cucumber and spring onion

BUTTERED GARLIC DOUGHBALLS

WILD MUSHROOM &
STILTON ARANCINI

With a tomato and basil dip

SANDWICHES

GRILLED STEAK & STILTON - |

With caramelised onion, rocket and mayo on French stick

GREEK LAMB GYRO NAAN |
Sliced cooked lamb, Greek salad and mint yoghurt

FALAFEL NAANWICH |

With caramelised salsa and guacamole

PRAWNS WITH SRIRACHA |

Served with coriander mayo on brown bloomer

CHICKEN, CRISPY BACON AND RANCH |

Served with beef tomato and iceberg on white bloomer

Upgrade to SWEET POTATO FRIES or CRINKLE CHIPS




DO YOU WANT TO BUILD YOUR OWN BURGER?

YES! LET I JUST WANT A TASTY BURGER
ME DECIDE

THEN EVERYTHING CHANGED - AS. WHICH THEY CAME -
e IHE HURT CLASSIC

7 oz beef patty, tomato relish, mature
cheddar, crispy smoked bacon, crisp salad on
a sourdough bun

IT [A].

70Z BEEF PATTY

7oz beef patty, American mustard, swiss

BATTERED HADDOCK cheese, pastrami, onion rings, pickles and
salad on a soft white coburg

GRILLED CHICKEN BREAST :
v NEPTUNE

d : & 2 SUPERGREEN PATTY Battered haddock, lemon, dill and Dijon
2 : mayo, shredded iceberg, beef tomato and
\\ > = . » 35

7 ///p PORK, APPLE & SAGE X pickles on a white coburg

_CHAPTER II .

7

Grilled chicken breast, sun—-dried tomatoes
and mozzarella, garlic and parsley mayo on
a tomato and herb bun

MATURE CHEDDAR
SWISS CHEESE

MELTED BRIE Pork, apple and sage, melted brie, crisp
smoked bacon, apple compote and garlic mayo
STILTON on a sourdough bun

VEGAN CHEDDAR ‘@

THE SCARECROW -

Supergreen patty, vegan cheddar, tomato
relish, beef tomato, onion rings and fresh
leaves on a soft brown coburg

THE THREE AMIGOS -

Three favourite sliders. Beef with cheddar
and bacon, chicken and brie, deep—fried
haddock served with tartare sauce

CHOOSE-TWO SIDES TO ACCOMPANY YOUR BURGER!
ADD ANY EXTRA SIDES FOR £3

,ONTON RING_S.~® 3
SWEET CHILLI,FAIES (Vve)

_TOSSED SAL}&D'"”@"

\




® HERB & GARLIC CHICKEN SALAD 15.00

With cris bacon and ranch dressin
GAMMON il = DESSERTS WITH ALL THE DRAMA.

YOU CAN DEFINITELY MAKE/ROOM FOR ONE OF THESE...

® BBQ STEAK BOWL @
CRISPY HALLOUMI = Served with a spiced peanut sauce @
(0) SALTED CARAMEL & PEACH SPLITS |
Served with vanilla ice cream, raspberry purée and smashed honeycomb
e BEER BATTERED SKINLESS HADDOCK 13.50 800

With hand cut chips, mushy peas, tartare
sauce and charred lemon

HERBED CHICKEN & CHORIZO BANOFFEE CHEESECAKE POT |

o @
Served with whipped cream and walnuts
® BLACKENED SALMON @ 14.50 o0
Served with heritage tomato salad, chorizo and
feta salad with avocado crema
SR A COELKN BITES ' o MANGO & RASPBERRY TIRAMISU | )

6.00
® GRILLED STEAKS

, GRILLED 12 0Z RUMP STEAK | o CHOCOLATE & MINT BROWNIE | @ |
Hand-cet-ciripsy grilled tomato and mushrooms Served with vanilla ice cream and coconut fudge sauce @ N A
’ & Hand cut chips, fried eggs and side salad LEMON MERINGUE SUNDAE | AD) 6.00
CRISPY BACON, CHICKEN & o Served with vanilla and meringue ice cream, crushed oreos, berries and i
RANCH DRESSING TO TOP IT OFF: lemon curd, whipped cream, wafer and cadbury flake 11.00
to share
SMASHED FALAFEL, CAULIFLOWER
SALSA, TOMATO CHUTNEY AND FOR ONE or T0 SHARE
VEGAN CHEDDAR
GAJUN SPICED SALMON WITH g ; HAZELNUT & CHOCOLATE DOUGHNUT HANGER | D
{
MANGO SALSA % © With mini muffin, vanilla ice cream and chocolate sauce &
6.00 ’
@ INDIAN BUTTER CAULIFLOWER 11.00
SPICY WEDGES With spinach, chickpeas and basmati rice. \\@ o CHEESE & BISCUITS | @
Served with naan bread !
5 : ) Served with all the trimmings
:SWEE‘,T CH’.IFLLI FRIES 8.00

@v@ PARMESAN & TRUFFLE FRIES
@ ] : o » SESAME PORK FILLET STIR-FRY  13.00

Stir-fry of summer vegetables and noodles
flavoured with ginger

BUTTERED CORN

RED GABBAGE SLAW - (Gp)ve):" | HOMEMADE PIE OF THE DAY ;
GARLIC BREAD WITH CHEESE

Served with hand cut chips or mashed

NTON RINGS potatoes and green beans
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