
FO R  T H E  TA B L E
SOURDOUGH & DIPS

Cauliflower hummus, smoked aubergine yoghurt,
Romesco sauce *VG 

£5.50 

SKIN ON FRIES
Parmesan, smoked garlic mayo V/*VG 

£4.50

SELECTION OF SLIDERS
CHEESEBURGER 

CRISPY BUTTERMILK CHICKEN 
FRIED COD 

£15

MAC N’ CHEESE
Smoked Applewood cheese V 

£5.5O

BATTERED ONION RINGS
Smoked garlic mayo V/NGC 

£4.50

SA N DW I C H E S
BBQ PULLED PORK

Toasted ciabatta, black pudding, mustard mayo 
£13.50 

C.B.L.T
Toasted ciabatta, fried buttermilk chicken, smoked bacon, 

lettuce, tomatoes 
£13.50

L A RG E  P L AT E S
BACON CHEESEBURGER *NGC

Two 3oz burger patties, smoked cheddar, shredded iceberg, 
tomatoes, pickles, burger sauce, skin on fries 

£16.50 

FISH TACOS
Marinated salmon, iceberg, avocado chilli jam, lime crema, 

pickled onions, coriander on a soft tortilla 
£14.50

MOVING MOUNTAINS PLANT BURGER V/*VG

Smoked Applewood cheese, iceberg lettuce, tomatoes, pickles, 
burger sauce, skin on fries 

£15

ROSE HARISSA CAULIFLOWER STEAK VG/ NGC

Tabbouleh salad 
£14.50 

GRILLED BLACKENED COD FILLET NGC

Pak Choi, oyster mushrooms 
£16.50 

APPLE CIDER SLOW ROASTED PORK BELLY NGC

Garlic potato purée, sundried tomatoes, radish salad 
£16.50 

SW E E T T R EATS
ALL £7.50 EACH

LEMON POSSET *NGC 
Almond biscotti

CHOCOLATE FONDANT 
Brandy vanilla ice cream 

STICKY TOFFEE PUDDING 
Whipped caramel 

ASIAN SPICE COCONUT RICE PUDDING NGC 
Almond & coconut brittle, mango & lime salsa

 

S M A L L P L AT E S
‘It’s what we’re known for! A range of small plates is perfect 

for one person or for sharing over a few cocktails!

WE RECOMMEND 3 PLATES PER PERSON
£8.50 each

CRISPY SALT & CHILLI CHICKEN 
Smoked garlic mayo

PAN FRIED LAMB FILLET  NGC 
Roasted onions, blue cheese, pumpkin seeds, date crumble 

STICKY PORK BELLY NGC

Asian slaw, baby gem, soya glaze

PAN FRIED BAVETTE STEAK NGC

Roasted cauliflower hummus, sumac, radish salad 

CHARGRILLED KING PRAWNS NGC

Butter chicken sauce, spring onion, coriander, chilli roasted peanuts 

HOUSE SMOKED SALMON NGC

Beetroot, rocket salad, avocado purée, charcoal crackers 

PRAWN & PORK EMPANADA 
Chimichurri sauce 

CRISPY FRIED TOFU BAO BUN VG

Kimchi salad, kimchi slaw 

PEAR, CHICORY & BLUE CHEESE SALAD V/ NGC 
Walnut crumb, lemon dressing

GARLIC WILD MUSHROOM BRUSCHETTA VG 
Truffle oil, olive tapenade 

ROASTED CAULIFLOWER HUMMUS VG 
Charred cauliflower, rose Harissa, pomegranate, toasted flat bread  

COURGETTE & FETA FRITTERS V 
Tomato jam 

V VEGETARIAN  VG VEGAN  NGC NON-GLUTEN CONTAINING
*VG CAN BE MADE VEGAN  *NGC CAN BE MADE NON-GLUTEN CONTAINING

Although every effort is made to provide gluten free meals, we use products 
that contain gluten in our kitchen and cannot rule out contamination.

If you suffer from any allergens or intolerances please let your server know 
when placing your order.

A 10% service charge will automatically be applied to your bill. If you would prefer 
not to pay it, please let your server know and it will be removed.


