
STARTERS

M A I N S

HOMEMADE SOUP
(Please ask a member of 
staff for details)

GARLIC CHICKEN
Mash, tenderstem broccoli, gravy

4OZ SMASH BURGER
American-style cheese, fries

FISH GOUJONS
Breaded fish, peas, fries

*ALLERGENS: All dishes are prepared in a kitchen where all 14 allergens are present. We can adapt dishes to suit 
allergies, but cannot guarantee traces of allergens will not be present. Please note some of our vegetarian (V) 
dishes can be adapted for a vegan (VE) diet. Some dishes can also be adapted to suit a gluten free (GF) diet. 
Please ask a staff member for details.

DESSERTS

BANANA SPLIT
Caramelised banana, vanilla ice 
cream, vanilla Chantilly, chocolate 
sauce

2 COURSES - £14.00 3 COURSES - £17.50

BUTTERMILK FRIED 
CHICKEN STRIPS
Chive sour cream dip

GARLIC BREAD 
Toasted sourdough,  
garlic butter

HALF-PORTION ROAST DINNER 
Available Sunday only

CARBONARA
Smoked lardon, garlic, parmesan, 
black pepper, garlic sourdough

WARM CHOCOLATE BLONDIE
Vanilla ice cream, fresh 
raspberries

KIDS MENU

1 COURSE - £10.00


