T0 SHARE

NACHOS (V) 12.00

Sour cream, salsa, guacamole
and smoked cheddar 790kcal (G, M)

TURMERIC HUMMUS (V) 9.00
Toasted pitta and crudités 856kcal (C, G, SS)

WARM BREADS (V) 6.00
Qil and balsamic 890kcal (G, L, S, Su)

OLIVES (VE) (GF) 5.00
93kcal

STARTERS

CHARGRILLED LIME & SRIRACHA
CHICKEN SKEWER (GF) 9.00
Lime, sriracha mayonnaise and greens
331kcal (C, E, Mu, Su)

CRISPY SPICED CAULIFLOWER (V) 8.00
Korean BBQ sauce and spring onions
122kcal (C, G, E, M, My, N, P, S, Su)
SALT & PEPPER SQUID 10.00

Sriracha mayonnaise
188kcal (C, G, Cr, E, F, M, Mo, Mu, SS, S)

oooooooooooooooooooooooooooooooooooooooo

CAESAR SALAD 10.00

Cos lettuce, anchovies, parmesan shavings
and Caesar dressing 139cal (G, E, F, M, Mu)

ADD SALAD EXTRAS
Chicken 3.00 289kcal (G, E, F, M, Mu)
Smoked Salmon 5.00 308kcal (G, E, F, M, Mu)

. .
oooooooooooooooooooooooooooooooooooooooo

SANDWICHES

REUBEN 15.00

Pastrami, Emmental, sauerkraut, gherkins
and spicy tomato mayonnaise on rye bread
602kcal (G, E, F, L, M, My, S, Su)

HAM & CHEDDAR CHEESE 11.00
819kcal (G, M)

SMOKED SALMON 16.00

Cream cheese and cucumber on
artisan beetroot bread 682kcal (G, F, M)

VEGGIE LOVERS (V) 14.00

Hummus, avocado, tomato, mozzarella and pesto

728kcal (G, M, SS)

CHICKEN & BACON CAESAR 15.00
On focaccia 795kcal (G, E, M, Mu)

MENU

MAINS

LOW & SLOW BABY BACK RIBS 20.00
Jack Daniel's BBQ sauce, chips and coleslaw 806kcal (G, Mu)

FISH ‘N’ CHIPS 19.00
Atlantic cod in ale batter, crushed peas,
chips and tartare sauce 803kcal (G, E, F, M, Mu, Su)
BEEF BURGER 19.00

Beef patty, crispy bacon, cheddar cheese, smoky chipotle
sauce and fries 1330kcal (G, E, M, My, SS, S, Su)

SEASONAL SALAD (V) 14.00
Iceberg lettuce, rocket, Tenderstemy® radish,
asparagus, pine nuts and French dressing 68kcal (G, Mu)

With chicken 18.00 463kcal (G, Mu)
With squid 16.00 275kcal (C, G, E, Mo, Mu)
With halloumi (V) 16.00 340kcal (G, M, Mu)

PAN-FRIED CHICKEN BREAST (GF) 24.00

Hasselback potatoes, summer greens
and tarragon jus 789kcal (M)

PENNE ALLA PUTTANESCA (VE) 17.00
Tomato, olives, garlic, basil, capers and olive oil 662kcal (S)

30 DAY AGED SIRLOIN STEAK 35.00 250g 522kcal
Our signature tender and juicy prime cut steak is
carefully selected and sourced, ensuring you receive the
finest quality steak, cooked just how you like
SAUCES 3.50
Chimichurri 199kcal Peppercorn 404kcal (C, G, M, Su)

ooooooooooooooooooooooooo

SKINNY FRIES (V) (GF) 4.00 236kcal

SKINNY FRIES WITH
PARMESAN (GF) 4.50 334kcal (M)

CHUNKY CHIPS (V) (GF) 4.00 343kcal
CHARGRILLED CORN COB (V) (GF) 4.00 325kcal (M)

BEER BATTERED
ONION RINGS (V) 4.50 583kcal (G, M)

SAUTEED GREENS (V) (GF)
4.00 237kcal (M)

ooooooooooooooooooooooooo

STICKY TOFFEE PUDDING (V) 7.00
Vanilla ice cream 369kcal (G, E, M, N, P, S)

ORANGE DRIZZLE CAKE (V) (GF) 7.00
Orange sorbet 391kcal (N, P, S)

DESSERTS

Sa

TRIPLE CHOCOLATE CHEESECAKE (V) 8.50
Ited caramel sauce and toffee popcorn 599kcal (G, E, M, N, S)

ICE CREAM SCOOP (V) 2.00
Ask your server for our flavours 328kcal (E, M, N, P, S)

If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when selecting menu items. Adults need around 2000 kcal a day.
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. (GF) Gluten Free, (V) Vegetarian, (VE) Vegan. G = Celery; G = Cereals containing Gluten; Cr = Crustaceans;
E = Eggs; F = Fish; L = Lupin; M = Milk; Mo = Molluscs; Mu = Mustard; N = Nuts; P = Peanuts; SS = Sesame Seeds; S = Soya; Su = Sulphates.




