Gireend

MAIN MEALS

TRADITIONAL LASAGNE £15.95
Layers of rich ragu and creamy bechamel cheese sauce,
oven baked with our signature tomato sauce and grated
mozzarella. Served with sourdough garlic bread

and house salad.

CLASSIC FISH AND CHIPS £16.95
Prime haddock fillet in crispy batter, served with

hand-cut chips, mushy peas, homemade tartar sauce

and a lemon wedge.

HOMEMADE QUICHE OF THE DAY £13.95
Served warm with house salad, homemade slaw
and Pipers crisps.

CHILLI CON CARNE £15.95
Served with basmati rice and finished with sour cream
and chives, served with a side of nachos.

STEAK & ALE PIE £16.95
Slow braised tender chuck steak in an ale & beef’

gravy, encased in short crust pastry. Served with hand-cut
chips, mushy peas and gravy.

CAESAR SALAD £13.95
Crispy gem lettuce, smoked bacon lardons,

soughdough croutons with anchovies and

Caesar dressing, finished with freshly grated parmesan.

carwe

«  FOOD MENU

Bistro

OPENING HOURS
8:30am to 5:00pm Monday to Saturday

9:00am to 5:00pm Sunday
(Last food orders 4:30pm)

SPECIALITY
SANDWICHES

RUMP STEAK CIABATTA £14.95
4oz rump steak, topped with red onion marmalade,
Applewood smoked cheddar and salad garnish.

Served with homemade slaw.

BACON, LETTUCE & TOMATO (BLT) £12.95
On toasted tiger or granary bread with mayo.
Served with homemade slaw.

FISH GOUJON £13.95
Prime haddock fillet in a crispy batter on a toasted

brioche bun. Served with hand-cut chips, homemade
tartar sauce and mushy peas.

CLUB SANDWICH £13.95
Chicken, bacon and lettuce with mayo on triple

stacked tiger or granary bread. Served with fries

and homemade slaw.

Add grilled chicken breast. £4.00
SMOKED SALMON & POACHED L£17.95
EGG SALAD

Smoked salmon, two poached eggs, sourdough croutons,
rocket salad and olives with lemon and dill hollandaise.
Finished with pea shoots and a lemon wedge.

SIMPLY A BACON OR SAUSAGE £7.95
SANDWICH

JACKET POTATOES

Served with house salad & homemade slaw.

PAN SEARED SALMON FILLET £20.95
60z salmon fillet, sautéed new potatoes, courgette

ribbons, cherry tomatoes, peas with garlic pesto and

crispy onions. Finished with pea shoots and a

lemon wedge.

SIDES

HAND-CUT CHIPS £3.95
FRIES £3.95
HOMEMADE SLAW £2.50
MINI CAESAR SALLAD L£4.45
Gem lettuce, Caesar dressing, croutons and parmesan

SIDE SALAD £2.95
CRISPS £2.95
SOUP OF THE DAY £7.95

Served with warm ciabatta and English butter.

NACHOS £7.95
Homemade nachos topped with salsa, guacamole,

sour cream, melted nacho cheese. Garnished with spring
onion and chives.

Add our spicy beef chilli or 5 bean cassoulet. £4.95

PLAIN £9.95
TUNA L11.95
CHILLI £13.95
CHEESE L£11.95
BEANS L11.95
SPICY BEAN CASSOULET £12.95
CHICKEN TIKKA £13.95
Add an extra filling £2.50

SANDWICHES

Choice of tiger or granary bread. Served with Pipers
crisps, house salad and homemade slaw.

HAM & TOMATO £12.95

CHEESE & RED ONION CHUTNEY £12.95
TOASTIE

TUNA MAYO £12.95

CHICKEN TIKKA £12.95

SIDE FARM, SHEFFIELD
ROAD, TODWICK,
SHEFFIELD S26 IDJ

PIZ7Z.A

MARGARITA £11.99

Our signature pizza sauce, mozzarella and oregano.

PEPPERONTI (SPICY OPTION AVAILABLE) £12.99
Our signature pizza sauce, pepperoni, mozzarella
and oregano.

Add chilli flakes.

VEGGIE DELUXE £12.99
Our signature pizza sauce, mozzarella and oregano,
onion, peppers, mushrooms, red onion chutney and olives.

BBQ SMOKY PORKY £13.95

Our signature pizza sauce, mozzarella and oregano, smoked
streaky bacon, chicken and red onion finished with smoky

BBQ drizzle.

DIABLO spicy) £13.95
Our signature pizza sauce, mozzarella and oregano,
pepperoni, chorizo, nduja sausage & red onion.

CHICKEN & CHORIZO £13.95
Our signature pizza sauce, mozzarella and oregano,
chicken breast, chorizo and peppers.

GARLIC BREAD £7.95

GARLIC BREAD £9.95

With red onion chutney and mozzarella.

BURGERS

Served on a brioche bun with lettuce, tomato, fries &
homemade slaw.

GREENBEAN BURGER £16.95

‘With burger sauce and mature cheddar.

BBQ DOUBLE BACON BURGER £17.95

Double bacon, mature cheddar and BBQ sauce.

GREENBEAN GARDEN BURGER £15.95
Spiced broad bean, pea and spinach patty with parsley in
crispy breadcrumbs with harissa mayo, carrot and onion slaw.

Add extra patty £3.95
Add extra double bacon £2.95

DESSERTS

FRUIT CRUMBLE £6.95

Oven baked and served with custard or

JOES vanilla ice cream.

STICKY TOFFELE PUDDING £7.95

Served warm with custard or

JOES vanilla ice cream.

TODAY'S HOMEMADE CHEESECAKE  £7.95

WAFFLE & BERRIES £7.95
Belgian waffle topped with JOES vanilla ice cream,
mixed fresh berries and chocolate sauce.

BISCOFF SUNDAE £6.95
3 scoops of Biscoft ice cream topped with Biscoff

spread, whipped cream, Biscoff crumb and chocolate
sauce.



Gireends

WHITE WINL.

RESERVE COLOMBARD SAUVIGNON VG
LE GRAND DUC, FRANCE
Fresh and zesty aromas of apple and lemon, followed by a
stone fruit taste on the palate.

125m15.00/ 175m16.00 / 250m1 7.00 / botte 20.00

PINOT GRIGIO VG
ROCCA ESTATE, PUGLIA, ITALY
A dry, ftuller, more floral style, with racy, balanced fruit.

125m15.00/ 175m16.00 / 250m1 7.00 / botte 20.00

CHARDONNAY
KIDIA ESTATE, LONCOMILLA, CHILE
Peaches, pears and passion fruit, accompanied by delicate
citrus notes. Full of fruit and soft notes of vanilla.

125m16.00/ 175m1 7.00 / 250m1 8.00 / botte 22.50

SAUVIGNON BLANC
BLACK BIRD, NEW ZEALAND
Crisp, fruity and dry with a ripe bouquet of tropical
fruit, citrus, passion-fruit and gooseberry.

125m17.00/ 175m1 8.00 / 250m1 9.00 / botte 25.50

RED WINE

RESERVE CARIGNAN-MERLOT vG
LE GRAND DUC, FRANCE
A powerful red fruit nose combines with pepper
and cinnamon.

12511115.00/ 175ml ()OO/ 250ml 700/ bottle 2000

SHIRAZ-CABERNET
BARREN JACK, SOUTH EAST AUSTRALIA
Full of vibrant berries overlaid with chocolate and
coffee notes.

12511115.50/ 175ml ()50/ 250ml 750/ bottle 21 OO

MALBEC
“TONEL 14° BODEGAS LOS TONOLES, ARGENTINA
Bursting with delightful aromas of juicy blackberries,
sweet strawberries, and ripe red plums.
125ml ()50/ 175ml 750/ 250ml 850/ botte 22.00

SANGIOVESE PRIMITIVO
AMORUCCIO, PUGLIA, ITALY
Notes of violet and ripe red fruit. It has a round and
smooth taste with well-balanced acidity and
good structure.

125ml ()50/ 175ml 750/ 250ml 850/ bottle 2200

ROSE WINE

RESERVE ROSE BLUSH VG
LE GRAND DUC, FRANCE
An aromatic nose of strawberry and redberry, an easy
drinking rosé with a fruity and elegant palate.

125m15.00/ 175m16.00 / 250m1 7.00 / botde 20.00

PINOT GRIGIO ROSATO vG
ROCCA ESTATE, DI PAVIA, ITALY

A light, floral aroma with a supple and fresh taste

125m15.00/ 175m16.00 / 250m1 7.00 / botde 20.00

ZINFANDEL BLUSH VG MEDIUM/SWEET
ROCCA ESTATE, PUGLIA, ITALY
A soft, medium fruity rose with hints of
strawberries, raspberries and watermelons

125m15.50/ 175m16.50 / 250m1 7.50 / botde 21.00

WINE LIST

SPARKLING

PROSECCO BRUT vG

8 SECCO, VENETO, ITALY
Fresh aromas of fruit and flowers on the nose,
with pears and sweet apples on the palate.

200ml botde 9.50

PROSECCO ROSE vG

8 SECCO, VENETO, ITALY
A mouthwatering light pink colour with a delicate
and fragrant nose of raspberry and strawberry.

200ml botde 9.50

GREENBEAN HOUSE FIZZ
BOTTEGA, VENETO, ITALY
A delightful combination of fruity nuances,
particularly apple and peach, intertwined with
elegant floral scents of acacia. On the palate, the wine
reveals a dry and lively character.

botle 21.50

MOET & CHANDON CHAMPAGNE
FRANCE
Crisp, fruity notes of pear and green apple, orange blos-
som and citrus zest with a lively mineral verve
i the background.

botde 65.00

ZERO ALCOHOL SPARKLING
BOTTEGA, VENETO, ITALY
A non-alcoholic alternative for those who do not want to
consume alcohol but still want to toast to happy moments
without sacrificing flavour.

200ml botde 7.50

VG -VEGAN
@ CARING WINES

Our wines are specially selected from caring producers
who use nature friendly techniques.
These wines are made using low amounts of chemicals
and minimal interference.

LE BON VIN

SPIRITS

Double up for £2 extra. Served with mixer
(Coke / Diet Coke / Sprite)

House Spirits
Smirnoff Vodka b5.75

Gordons Gin 5.75
Original / Raspberry / Sicilian Lemon

‘Whitley Neill Gin 6.25
Blackberry / Rhubarb & Ginger / Palma Violet

/ Raspberry / Blood Orange

Hendricks Gin 6.25
Rum / Spiced 7.75

JOIN US FOR OUR
MONTHLY

STEAK NIGHT

2 100z STEAKS and
A BOTTLE OF WINE

ask a member of the team for more details

§

Carse

Bistro

DRAUGHT

1/2 PINT PINT

Guinness 6.00

Birra Moretti 3.95 6.00

Cruzcampo 3.95  6.00
IPA

1/2 PINT PINT

Neck Oil 3.50  6.00

LAGER

BOTTLE

Peroni Libera (330ml alcohol free) 4.00
Hawkstone Session 4.50
Hawkstone Lager 4.50

1/2 PINT PINT
Inch’s 3.50 5.50
Sparkling/Still Water 3.00
Diet Coke 257 OMRSNTLH
Coke 3.25 4.25
Orange Fanta 2.75
Lemonade NS TL
Juice 2.50
Apple / Orange / Cranberry
Milkshakes 4.50
Strawberry / Chocolate / Vanilla / Bubblegum
Luxury Milkshakes 5.00
Topped with cream and marshmallows
Fruit Shoot 2.25
Apple / Orange / Blackcurrant
Franklin Pop 3.45

Rose Lemonade / Elderflower /

Raspberry Lemonade / Dandelion & Burdock
/ Ginger Beer / Orange & Grapefruit / Rhubarb
Lemonade

HOT DRINKS

Espresso 3.7
Americano 3.75
Cappuccino 4.00
Latte 4.00
Iced Latte 4.00
Luxury Iced Latte 4.60
Mocha 4.25
Iced Mocha 4.25
Luxury Iced Mocha 4.60
Hot Chocolate 4.00
‘White Hot Chocolate 4.00
Luxury Hot Chocolate 4.75
Luxury White Hot Chocolate 4.75
Topped with cream and marshmallows

Pot of Tea for 1 3.25
Speciality Tea 4.25
Baby Chino 1.50

Chai Latte SN



