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STARTERS & SMALL PLATES

Campagnola Pitted Green Olives (ve), marinated in chilli, herbs & olive oil

Toasted Sourdough (ve), chimichurri butter

Roasted Cherry Tomato Houmous (ve), toasted pine nuts, basil oil, seeded flatbread

Crispy Fried Bang Bang Prawns, sumac onions, rainbow chillies, sesame seeds, coriander

Bobotie, flavourful South African minced beef with a creamy egg topping & onion chutney

Pigs in Blankets, Alf Turners signature chipolatas wrapped in pancetta

5/10/15 Crispy Maple & Bourbon BBQ Wings, spring onions, crispy onions

Sautéed Mushrooms on Toast (ve), wild mushrooms in garlic cream sauce, toasted sourdough, chives
Bruschetta Fried Gnocchi (ve), crispy gnocchi with bruschetta tomato & onion salsa, basil & parmesan
Salt & Pepper Squid, smokey ranch, lime, rainbow chillies, coriander

Hot Honey Halloumi (v), grilled halloumi topped with hot honey, chilli flakes, sumac onion salad

Onion & Cyder Soup (ve), rich onion soup with a dash of cyder, topped with garlic croutons

PINSAS (the cousin of pizza)

Margherita (v), provencal sauce, mozzarella, fresh basil

Pinsa Con Funghi (v), mixed wild mushrooms, truffle oil, parmesan & rocket

Pinsa Bobotie, a South African twist, provengal sauce, mozzarella, spiced minced beef,

onion chutney, rocket

Spicy Chorizo Hot Honey Pinsa, provencal sauce, mozzarella, mixed peppers & onions, chorizo,

hot honey drizzle & rocket

BURGERS

Cheese Beef Burger, pretzel bun, smokey ranch, onions straws, lettuce, tomato, house seasoned fries
Add smoked streaky bacon

Add another 6oz beef patty

Korean BBQ Fried Chicken Burger, pretzel bun, boneless crispy fried thigh, buttery Korean

bbg sauce, gochujang slaw, pickles, lettuce, house seasoned fries

Impossible Burger (ve), pretzel bun, truffle aioli, onion straws, applewood cheese, lettuce,

tomato, house seasoned fries

Add another grilled Impossible patty

Please make your server aware of any allergies or dietary requirements before ordering

915/18




MAINS

Cyder Battered Fish & Chips, homemade tartare, pea & mint purée, skin-on chunky chips 19
Battered Banana Blossom (ve), homemade tartare, pea & mint purée, skin-on chunky chips 18
Pan Fried Sea Bream, filleted sea-bream, chorizo, new potato, thyme & curly kale chowder 19
4oz, Boz, 160z Rump Steak, charred gem lettuce, caesar dressing, parmesan, crispy onions, 16/24/36
skin-on chunky chips - add homemade brandy & peppercorn sauce 3
Redefine Meat - Vegan Flank Steak (ve), vegan steak, pan fried & served pink with charred gem 19
lettuce, caesar dressing, parmesan, crispy onions, skin-on chunky chips

Sticky Salt & Pepper Fried Chicken, boneless buttermilk fried chicken thigh pieces, coated in a sweet

and spicy sticky sauce, peppers, onions, chillies served with rice & prawn crackers

Roasted Butternut Fried Gnocchi (ve), crispy gnocchi tossed in a homemade, roasted butternut &

parmesan sauce, finished with toasted pine nuts, basil oil & parmesan

Cheddar Bay Fish Pie, a reinvented classic, pollock, salmon & king prawns bound in a rich cheese velouté
topped with cheddar scone 'biscuits’, served with tenderstem broccoli

Cape Malay Curried Lamb Shank, South African inspired lamb shank, slow cooked in yoghurt and

authentic spices served with rice, seeded flatbread & a tomato & onion sambal

Chorizo Stuffed Pork Belly, rolled & roasted pork belly filled with a chorizo stuffing served with

mashed potatoes, cyder & pork dripping jus & curly kale crisps

Wild Mushroom & Spinach Pappardelle (ve), garlic pan fried wild mushrooms, cream sauce, baby

spinach, parmesan & pappardelle pasta - add grilled boneless chicken thigh

PIE OF THE DAY

Speak with your server about which handmade pies we are offering today. We always have a meat and
vegan friendly option available, both are served with mashed potatoes, garlic sautéed greens and house
gravy. Our pies are cooked to order so may take a little bit longer than our other dishes, but they are

definitely worth the wait.

SIDES

Skin-on Chunky Chips (ve) Garlic Ciabatta (ve)

House Seasoned Skin-on Fries (ve) Cheesy Garlic Ciabatta (v)
Truffle Aioli & Parmesan Fries (ve) Cauliflower Cheese (v)
Onion Straws (ve) Garlic Sautéed Greens (ve)

Watercress Mixed Salad (ve) Tenderstem Broccoli, Soy & Chilli (ve)

Please make your server aware of any allergies or dietary requirements before ordering




SANDWICHES & LIGHT BITES

served between 12 & 3, Monday to Saturday

Gammon, Egg & Chips, 6oz gammon steak, fried egg, house seasoned skin-on fries

Double Gammon, Egg & Chips, two 60z gammon steaks, two fried eggs. house seasoned skin-on fries
Croque Monsieur, creme fraiche topping, ham, cheese, house seasoned skin-on fries, watercress

Croque Madame, creme fraiche topping, ham, cheese, fried egg

Pig in Blanket Sandwich, garlic butter, toasted sourdough, rocket, bacon wrapped chipolatas, crispy onions
Fish Finger Sandwich, tartare sauce, toasted sourdough, rocket, cyder battered haddock fingers'

Steak Sandwich, 40z rump steak, garlic butter, peppercorn sauce, toasted sourdough, rocket

Vegan Flatbread (ve), seeded flatbread, roasted tomato houmous, rocket, battered cauliflower bites, pine

nuts, tomato salsa & basil oil

DESSERTS

Passionfruit Tart, sponge layered with raspberry sauce & passionfruit mousse,

served with red berry coulis, smashed meringue & fresh passionfruit

Black Forest Chocolate Mousse (ve), layers of berry compote and rich chocolate mousse
topped with chocolate oats & fresh raspberries

Strawberry & Chocolate Waffle (ve), warm Belgian waffle topped with lashings of fresh strawberries,
chocolate sauce & whipped cream

Lemon Meringue Tart (v), shortcrust tart filled with lemon custard topped with Italian meringue,
blueberry coulis, fresh blueberries

Malva Pudding (v), a South African staple, warm malva sponge cake topped with

miso caramel sauce & honeycomb

Affogato (ve), salted caramel ice cream, espresso coffee & shortbread

Don Pedro (v), boozy South African milkshake, choose from amarula cream or kahlua

Chocolate Fondant (v), served with crushed banana chips & rum and raisin ice cream

ICE CREAMS & SORBETS

2.00 per scoop

Vanilla Salted Caramel (ve)
Chocolate Honeycomb (ve)
Strawberry Mango Sorbet (ve)
Cherry & Amaretti Blackeurrant Sorbet (ve)

Banana & Butterscotch Rum & Raisin




