- NANA DOTS LOBBY 895
Matt's Nans special recipe for a local favourite. A
~ Hearty Beefand Vegetable Stew served \W :
Warm Crusty Bread Tl

'THE CODFATHER T1.95

Sis Fresh North Atlantic Cod in a Light Beartown Beer
~ Batterserved with Hand Cut Chips, Peas/Mushy
Peas and Tartare Sauce

~ WHOLETAIL SCAMPI 895
A Pub Classic. Served with Hand Cut Chips,
- Peas/Mushy Peas and Tartare Sauce

PIE OF THE DAY 10.95

_ Please ask your server for today's offering. _CrosS
your fingers it's our Signature Steak Pie.

CHICKEN & LEEK GRATIN 10.95

Chicken, Leeks and Ham slowly cooked in a
- creamy garlic-infused sauce and topped with
Breadcrumbs and Cheddar. Served with Buttery
Mash and Seasonal Greens

SWEET POTATO, SPINACH AND
CHICKPEA CURRY (VE) (GF) 9.95

Cooked with Garlic and Onions in a Rogan Josh
style Sauce. Served with Rice/Hand Cut Chips and
Naan

CURRY OF THE DAY (GF) 9.95

Please ask your server for today's offering. All
served with Rice/Hand Cut Chips and Naan

CRISPY SWEET CHILLI BEEF 10.95

Lightly Battered strips of Beef & Vegetables in a
Ginger, Soy & Sweet Chilli Sauce on a bed of Rice

SAUCES

DIANE (GF) 3.00
CREAMY GARLIC (GF) 3.00
PEPPERCORN (GF) 3.00

BLUE CHEESE (GF) 3.00




HAND CUT CHIPS 300

 SWEET POTATO FRIES 300

'SKINNY FRIES 250

| SIDE SALAD 300

- APPLE & HERB SLAW 250
: CARLIG-'CIA._BATTA 250

CHEESY GARLIC CIABATTA 3.00

' SOMETHING SWEET

LORI-ANN'S CHEESECAKE 595 :
Our Famous Signature Cheesecake. Please
ask your server for today's offerings.

CHOCOLATE FUDGE CAKE (GF) 395
Indulgent Fudge Cake served with Fresh
Berries and Cream.

CRUMBLE OF THE DAY 4.95
Please ask your server for today's offering. All
served with Fresh Custard.

PEAR & GINGER PUDDING 4.95

Toffee Pudding infused with Poached Pears
and Ginger and served with Madagascan
Vanilla Ice Cream and Butterscotch.

CHOCOLATE CARAMEL DELICE (GF)
495

A Rich Dark Chocolate Pudding with Salted
Caramel, Whipped Cream and Fresh Fruit.

SMORES SUNDAE 5.95

Vanilla & Chocolate Ice Cream layered
between Biscuit, Belgian Chocolate Sauce
and finished with Toasted Marshmallows




