DINNER MENU

LIGHT BITES

Soup of the day served with toasted ciabatta and butter - £6.50 (V)

Confit pork belly bites in a whisky barbeque glaze - £8.50 (GF)

Smoked salmon with charred lemon and baby watercress and pickled baby radish - £8.50 (GF)
Classic halloumi fries with sweet chilli mayonnaise and baby watercress - £7.50 (GF)(V)
Charred lamb kofte kebabs with tzatziki and baby salad - £7.50

Breaded katsu chicken breast with Asian slaw and classic katsu curry sauce - £8.50

Pumpkin and chive arancini with garlic aioli - £7.50 (V)

Crispy ham hock with piccalilli and baby water cress - £7.50

Salt and pepper squid with citrus mayonnaise and charred lemon - £7.50

MAINS

Charred steak burger with cheddar cheese in a brioche bun served with fries and Asian slaw - £16.00
Celeriac and wild mushroom risotto with parmesan cheese and pea shoots - £16.50 (V)(GF)

Classic halloumi burger with sweet chilli mayo in a vegan bun with fries and Asian coleslaw - £16.00 (V)
80z Sirloin steak served with French fries, vine tomato, watercress and peppercorn butter - £25.00 (GF)
Pan roasted Plaice served with crayfish, lemon and herb butter with seasonal greens - £18.00 (GF)
Classic beer battered fish and chunky chips with crushed garden peas and tartar sauce - £15.00

Katsu chicken burger in a brioche bun with katsu sauce, French fries and Asian slaw - £16.00

Pork Cumberland sausages with mash potato, tender stem broccoli and red wine gravy - £16.00

Braised blade of beef with celeriac puree, seasonal greens and mash potato - £18.00

SIDES
Mixed baby leaf salad — Truffle and parmesan fries — Chunky chips — Buttered tender-stem

Toasted garlic ciabatta — Asian coleslaw — Farmhouse bread and butter

All sides - £4.50 per side

(please inform our staff if you have any allergies or dietary requirements)



