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STARTERS

Paprika Roast Pepper & Tomato Broth (1, vea g/a)

Sour cream, herb croutons, basil oil

Crispy Chicken Tempura

Chilli and coriander batter, spiced sesame greens, teriyaki dip

Roast Pepper Hummus (v, vea, gfa)
Sweet drop peppers, pickled shallot, toasted seeds,
endive and herb salad, feta cheese

Bang Bang Cauliflower (ve)

Asian salad, sriracha sauce

Chicken Liver Parfait (o/2)
Toasted brioche, plum and apple chutney

MAINS

Traditional Steak Pie
Honey roast roots, creamy mash or hand cut chips

Classic Mac & Cheese (1, gfz)
Mull cheddar & parsley crumble, garlic ciabatta

Sweet Potato & Cauliflower Rogan Josh (1 vea)
Fragrant curry with chickpeas, spinach and yoghurt, aromatic braised rice
Add crispy chicken £3.00

Seared Fillet of Sea Bass (g7)

Herb crushed potatoes, shallot, lemon and caper beurre blanc, sauté greens and samphire

Roast Breast of Chicken (g/)
Stufted with red pesto, basil and mozzarella, rich tomato ragu,
crispy baby potatoes, rocket and parmesan salad

Steak Frites
Chargrilled 60z Sirloin, fries, peppercorn sauce

Supplement £6

DESSERTS
Sticky Toffee Pudding ()

Vanilla ice cream

Apple Berry Crumble Slice ()

Créme anglaise

Dark Chocolate & Salted Caramel Torte (1, vea, gfa)

Honeycomb, berry compote
Trio of Ice Cream (i, vea, gf)

Mini Eton Mess (1, g/a)

Crushed meringue, berry compote, Chantilly cream, vanilla ice cream

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. (v) vegetarian dish
| (va) vegetarian available | (gf) gluten free dish | (gfa) gluten free available | (ve) vegan dish | (vea) vegan available



