SUMMER LUNCH MENU

12.30PM - 3.30PM

ASK THE TEAM FOR OUR WINE & DRINKS LIST
& FULL VEGGIE/VEGAN MENU

STARTERS

CHICKEN TENDERS £13

KITCHEN BITES

we recommend 2 or 3 to share as the perfect Start to your meal

o f NOCELLARA OLIVES (VE)(GF) €5
choice of sauce:
Sriracha mayo, sesame (gf—req) | Smokey BBQ HOMEMADE BREAD, whipped salted buiter (gf-req) £4
205 SMOKED HASH BROWN, whipped créme fraiche, caviar (GF)  ¢9
SOAS’L]T]%D g(b)l\/lIA’ZT(g(?)(S?UP CHICKEN & CHORIZO CROQUETTES, saffron aioli <8
omemade bread, basil oi ve
' CAULIFLOWER BITES, maple & sriracha glaze ( VE ) £6.5
THAI SALMON FISHCAKE BITES *!!
mango salsa, lime mayo, coriander BRAMBLE - BLACKBERRY, LEMON, GIN £12.75
CARLIC CAMEMBERT FOR 2 c17 NEGRONI - GIN, CAMPARI, VERMOUTH £10.95
seasonal chutney, homemade bread (gf-req)
MAINS GRILL
BEER BATTERED FISH & CHIPS £19 GLAZED PORK CHOP £27.5
chunky Koffmans chips, garden peas, tartare sauce creamy mash, homemade apple treacle, pickled fennel (gf)
CHICKEN MILANESE £24.5 AGED BEEF BURGER & FRIES £17.5
chimichurri, peach & rocket salad, hot honey, burrata, fries bacon, Swiss cheese, beef dripping onions, smoked mustard mayo,
tomato chutney (gf-req)
STONE BASS k25 £32
courgette puree, garlic King prawn, lobster bisque (g/‘) 100Z SIRLOIN STEAK
garlic butter, fries, onion ring, watercress (gf-req)
RIGATONI ALLA VODKA £21.5 o4
. . . SAUCES:
spicy tomato sauce, crispy basil, parmesan (v) PEPPERCORN | BEEF FAR CHIMMUCHIRRI
PUDDINGS
SIDES CHOCOLATE BROWNIE 05
vanilla ice cream (gf-req)
TENDER STEM, tahini dressing (GF) £5.5
LEMON TART £9.5
SKINNY FRIES, triffle & Parmesan (GF)  £6:5 raspberry sorbet, fresh raspberries (V)
CREAMED SPINACH,fried egyg (V) £6.5 TRIO OF ICE CREAM £7.5
HISPI CABBAGE, caramelised onion £5.5 ask the team for chef’s daily selection @9
CHEESE BOARD £10.5

A 10% OPTIONAL SERVICE CHARGE IS ADDED TO YOUR BILL.
THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER
TEAMS. IF YOU’D LIKE TO OPT OUT JUST LET US KNOW.

three British cheeses, seasonal chutney, crackers (gf-req)

WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE
OF ALLERGENIC INGREDIENTS IN OUR FOOD & KITCHEN, BUT WE
CANNOT FULLY GUARANTEE IT.



