Evening Menu

Starters

Crayfish Taco. Crayfish mixed with a parsley & lime emulsion served in a taco on top of
baby gem with a lemon wedge £7.95

Onion Bhaji Garlic Bread. Homemade onion bhaji garlic bread accompanied with
coriander & minted butter and chilli oil £6.95

Italian & Spanish Rolls. Parma ham, spread with chorizo cream cheese rolled & sliced.
Accompanied with italian style crackers a crispy onion & rocket salad and a sundried
tomato dip £7.95

Mains

Chefs’ Chicken Schnitzel. Breaded butterflied chicken coated in breadcrumbs. Topped
with fried gnocchi, cheddar & parmesan cheese sauce. Accompanied with caprese
salad £17.95

Chefs’ Pulled Lamb. Leg of lamb marinated in middle eastern spices then slowly
roasted. Served in a sourdough wrap with tzatziki, cherry tomato, red onion & rocket
leaves, aioli. Accompanied with chimichurri fries £78.95

Fish Pie. Rainbow trout, smoked coley, prawns & salmon in a white sauce with fresh
herbs & spinach. Topped with parmesan mashed potatoes. Accompanied with buttered
tenderstem, leeks & kale £718.95

Pie Of The Day. Encased in shortcrust pastry. Accompanied with buttery mash or triple
cooked hand cut chips. Garden peas or mushy peas & chefs' meat gravy £16.95

Cauliflower Steak. Cauliflower steak coated in breadcrumbs. Topped with fried gnocchi,
cheddar & parmesan cheese sauce. Accompanied with caprese salad £76.95

Desserts
Chocolate Brownie Cookie accompanied with clotted cream ice-cream £6.95

Crumble Taco. Taco coated in cinnamon sugar with vanilla ice-cream, toffee sauce,
smashed oreo biscuit & tequila berries £6.95

Rice Pudding Arinchini. Arborio rice slowly cooked with vanilla, condensed milk, chilled
then rolled in sweet breadcrumb with chefs’ jam £6.95

FOOD ALLERGY OR INTOLERANCE ADVICE: If you have a food allergy, intolerance or coeliac disease please speak to a member
of staff about the ingredients in our food & drink before you order. Thank You

We do not add a service charge to your bill



