
TANDOORI CHICKEN
Chicken breast, poppadom, onion bhaji crumble, 

pilau rice, butter masala sauce, spiced onions 
and Bombay sweet potatoes 

Menu
T O  K I C K  T H I N G S  O F F

LEEK & POTATO SOUP (VE)
Mini buttery and butter

CULLEN SKINK
Mini buttery and butter

CHICKEN SATAY SKEWERS
Satay dip and sweet cucumber salad

T H E  M A I N  E V E N T

S O M E T H I N G  S W E E T . . .

HOUSE BURGER
Chargrilled 6oz burger, sticky BBQ brisket, 

Monterrey jack cheese, crispy onion, garlic aioli, 
sesame bun and fries

STICKY TOFFEE PUDDING
(GF/ VE OPTION AVAILBLE)

Vanilla bean ice cream and chocolate & tablet tuile

HOUSE VEGAN BURGER (VE)
Chargrilled vegan patty, sticky BBQ jackfruit, applewood

smoked vegan cheese, crispy onion, garlic aioli, 
brioche bun and fries

APPLE & RASPBERRY CRUMBLE 
(VE & GF OPTION AVAILABLE)

Custard and vanilla bean ice cream

STEAK FRITES
Chargrilled bavette steak (served pink), fries, peppercorn sauce 

and watercress

S O M E T H I N G  O N  T H E  S I D E

CHICKEN & SMOKED HOCK TERRINE
Red onion jam, pickled red onions and brioche croutons

FOCACCIA BRUSCHETTA (VE)
Heritage tomato, whipped feta, crispy shallots and basil pesto

PRAWN COCKTAIL
Bloody Mary Marie Rose dressing, gem lettuce, torched cucumber, 

tomatoes and crayfish popcorn

ONION RINGS (VE)
GARLIC BUTTER TRUFFLE PARMESAN FRIES

CAJUN HALLOUMI FRIES
GARLIC BREAD & MARINARA DIP (VE)

PEPPERCORN SAUCE

JACKFRUIT WINGS (VE)
Satay dip and sweet cucumber salad CRISPY TANDOORI TOFU (VE)

Poppadom, onion bhaji crumble, pilau rice, butter 
masala sauce, spiced onions and Bombay sweet potatoes 

‘STEAK PIE’
Braised beef brisket daube, puff pastry galette, 

creamy mashed potatoes, roasted root vegetables and beef jus

CHICKEN CAESAR SALAD
Brioche croutons and crispy poached egg

CHICKEN PARMO
Crisp breaded chicken, marinara sauce, buffalo 

mozarella, parmesan cheese and garlic butter fries

CRISPY AUBERGINE PARMO (VE)
Marinara sauce, vegan herb cream cheese and seasoned fries

GRILLED HADDOCK
Mustard mash, sautéed cabbage & spinach, Mornay sauce 

and crispy leeks

DARK CHOCOLATE TORTE (VE)
Chocolate soil, caramelised orange and blood orange sorbet

SALTED CARAMEL TART
Espresso ice cream and mascarpone cream

MANGO DELICE
Pineapple & lime salsa, passion fruit curd and coconut ice cream

We cannot guarantee that any dishes are completely allergen-free due to being produced in a kitchen that contains
ingredients with allergens. Please scan this QR Code for allergens or ask for a member of the food management team.

£ 5 . 0 0  E A C H

A D D  A  T H I R D  C O U R S E  F O R  O N L Y  £ 7 . 5 0 P P


