
DINNEr MENU

SERVED TUESDAY – SATURDAY FROM 6PM

STARTERS (SHARING PLATTER: 3 FOR 12) 
Halloumi chips with red pepper houm0us  (V) £5

Bruschetta (V) £5

Dough Balls with Garlic Butter  (V) £4

Lamb Filled Croquettes with mint sauce £4.50

CHICKEN OR HALLOUMI (V) CAESAR SALAD £5/£7.50

House salad – ROASTED BEETROOT, GOATS CHEESE & CANDID WALNUT  (V) £4.50/£7

GASPACHO SOUP & CHEESE TUILLES (V) £4

MAINS 
Duck leg with rosemary potatoes, almond flaked broccoli & blackcurrant sauce   £12.

BBQ pulled pork with smoked mash & charred sweetcorn  £11.50 

10oz rib eye steak served with chips & coleslaw (Peppercorn , mushroom or garlic sauce) 
£13.95

sesame tuna steak (SASHIMI GRADE), crispy noddle’s, miso cucumber & wasabi mayo  
£15.25

Honey and cider Ribs with chips & coleslaw  £11

Beer battered cod served with chips & mint mushed peas  £11

Spicy beef empanadas with potato salad, salsa & coriander crème fraiche  £10.25

pasta in a butternut squash sauce, roasted walnuts, fresh basil & sage oil  (V) £9.50

smoked fish with hot couscous & spicy salsa   £10.15

SIDES 
chips - mash potato - garlic bread - halloumi – broccoli £2.50

DESSERTS 
butterscotch cheese cake  £5

homemade stem ginger shortbread with a lemon posset £4.50

TRIPLE CHOCOLATE CAKE with rich chocolate sauce & ice cream £5

Caribbean rum trifle WITH pineapple jelly, fresh mango & Chantilly cream  £5

roasted peaches topped with amaretto crumb & crème fraiche   £5

If you have any allergies or dietary requirements (E.g. gluten free, vegan, celiac), please 
LET a member of staff KNOW AND WE WILL CATER TO YOUR NEEDS.

If you have any special dietary requirements or allergies please ask a member of staff

STARTERS

Celeriac soup with Truffle Oil,

served with a seeded black pepper flat bread (v)

Halloumi chips with red pepper houm0us & chilli jam dips (V)

Lamb Croquettes with mint sauce

Deep fried camembert in a breaded sesame seed crust

served with cranberry sauce

Chicken wings (Level 1 (BBQ) to Level 5 (very hot))

Duck liver parfait with a seeded & cracked black pepper flat bread

Roasted beetroot salad with candied walnut

with or without goats cheese (V)

CHRISTMAS DINNEr MENU
SERVED 21/11/19 - 25/12/19


