
Food allergies & intolerances 
Please speak to our staff about the ingredients in your meal, when making your order. 

 GF: made from non gluten products. GF*: can be made with non gluten products (however please note there are gluten products throughout the kitchen & although we can make 
products with gluten free materials we cannot guarantee they are free from gluten). V: vegan, V*: vegan adaptable.  

(Please note as well that there are nut products throughout the kitchen).

TOM’S EARLY WEEK SET MENU 

Served every Monday & Thursday from 4.30pm 

STARTERS 

Mini Arancini’s with mayo dip 

Garlic bread 

Breadcrumbed mushrooms garlic mayo dip 
MAINS 

Breaded chicken fillet, choice of dip and side 

Chorizo chicken pasta 

Battered haddock, mushy peas, tartare sauce & choice of side 

Baked Meat lasagne with choice of side 

½ lb cheeseburger with choice of side 

Spicy bean burger with choice of side 
DESSERTS 

Chocolate fudge cake with fresh cream  

White chocolate & raspberry cheesecake with fresh cream 

 Sweet apple slice with fresh cream 

2 Courses £21.95   3 Courses £27.95 

(Valid for tables up to 6 people. Cannot be used in conjunction with any other offers or promotions. Does not 

apply on Bank or Public holidays) 

Sangiovese – a soft and supple red wine from Puglia, Italy. Ideal with pasta and meat dishes. 

Pinot Grigio – a crisp and fruity white wine with a refreshing finish. Delle Venezie, Italy. Great 

with chicken, white fish or creamy pasta dishes. 

Blush Pinot Grigio – a fruity and refreshing rose wine. Delle Venezie, Italy. Excellent with 

starters, fish or white meat dishes.   


