MENU

SMALL PLATES

BURRATA 10
roasted red peppers, sun dried tomato pesto (V / GF)

SMOKED MACKEREL PATE 9
pickled cucumber, creme fraiche, rye bread (GFA)

HONEY & SRIRACHA GLAZED CHICKEN WINGS 9
blue cheese sauce, spring onion (GF)

COURGETTE FRITTERS 8
lemon mayennaise(V/GF)

SMOKED CHICKEN & AVOCADO SALAD 10/20
green goddess dressing(GF}

LAMB KOFTA 10/20

greek salad, tzatziki(GF)

MONDAY TO THURSDAY FROM 12-3PM
CHOOSE TWO SMALL PLATES & A SIDE FOR £18

TO SHARE

TRUFFLE & HONEY BAKED CAMEMBERT 20
confit garlic, whipped butter & olive oil (GFA)

ARTISAN BREAD SELECTION 10
confit garlic, whipped butter, olive oil (V / GFA)

KALAMATA OLIVES 7

ROASTED BUTTERNUT HUMMUS
warm toasted bread

MAIN

CORNISH MUSSELS MARINIERE 13/25
fresh bread (GFA) .
FISH OF THE DAY Market price
please ask for today's special (GF)

PEA & COURGETTE RISOTTO 20
feta & rocket (V/GF)

HALF ROAST CHICKEN 24

honey & truffle glaze, crispy sweet potatoes, aioli, house salad(GF)

SIRLION STEAK FRITES 30

house salad, chimichurri (GF)
ALE BATTERED FISH & CHIPS 29

homemade tartare sauce, minted peas (GF)

CHEESEBURGER 20

house slaw, fries, crispy onion ring

SIDES

TOMATO & RED ONION SALAD (VE/GF) 6 TRUFFLE & PARMESAN CHIPS ( GF )

FETA & WATERMELON SALAD (V/GF) 6 SEASONAL GREENS ( VE/GE)

PUDDING

CARAMELISED LEMON TART 10
raspberry sorbet (V)

CHEESECAKE OF THE DAY 10

please ask for today's special (V)

CLASSIC CREME BRULEE 9
homemade shortbread (V)

CHOCOLATE TRUFFLE TORTE LD

citrus creme (VE/GF )

AFFOGATO 8

fresh espresso,amaretti biscuit (V)

ICE-CREAM & SORBET SELECTION 9
please ask for today's selection (V/VE/GF)




