LUNCH MENU

SERVED MONDAY - SATURDAY I12-4PM

2 COURSES - 1813 COURSES - 24
NOT AVAILABLE ON BANK HOLIDAYS

STARTERS

MEXICAN SPICED KING PRAWNS - I0 | SURCHARGE + 1
WITH TOMATO & CHILLI SALSA AND GUACAMOLE

BAKED GARLIC MUSHROOMS - 8
WITH A HERB CRUMB AND CRUSTY BREAD

CHICKEN LIVER PATE - 8
WITH RED ONION MARMALADE. CROUTES AND SALAD

SALT & CHILLI CHICKEN WINGS - 7
WITH WASABI AND SOY DIP

TEMPURA TENDERSTEM BROCCOLI - 7
WITH PEANUT & LIME DRESSING

HOT HONEY CRISPY BELLY PORK - 8
WITH CRUSHED CASHEWS. CORIANDER AND LIME

MAINS

STEAK CIABATTA - 14 | SURCHARGE + 2
WITH ROCKET. FRIED ONIONS. TRUFFLE MAYO. TOMATO CHUTNEY AND FRIES | ADD
PEPPERCORN SAUCE FOR - 3

GREEK CHICKEN SALAD -12
WITH TZATZIKI. FETA. OLIVES. TOMATO. ONION. OLIVE OIL & BALSAMIC DRESSING
AND GREEK PITA

LUNCH FISH AND CHIPS - 12
WITH MUSHY PEAS AND TARTARE SAUCE

OPEN SMOKED SALMON AND PRAWN CIABATTA - 12
WITH SALAD. DILL MAYO. BOILED EGG AND FRIES

CLASSIC CLUB SANDWICH - 12
ON CIABATTA WITH CHICKEN. SMOKED STREAKY BACON. LETTUCE. TOMATO.
MAYO AND FRIES
KING PRAWN. CHORIZO & TOMATO RIGATONI - 13
WITH PARMESAN SHAVINGS AND GARLIC CIABATTA

DESSERTS

STICKY TOFFEE PUDDING - 8
WITH CARAMELISED BANANA. TOFFEE SAUCE AND BANANA ICE CREAM

ETON MESS SUNDAE - 7
WITH FRESH STRAWBERRIES. WHIPPED CREAM. CRUSHED MERINGUE. STRAWBERRY AND
CREAM ICE CREAM

RASPBERRY AND WHITE CHOCOLATE CHEESECAKE - 8
SERVED WITH LEMON SORBET

DARK CHOCOLATE AND TOFFEE CREME BRULEE - 7
WITH HOMEMADE PEANUT BUTTER COOKIES

APPLE CRUMBLE TART - 8
WITH SALTED CARAMEL ICE CREAM AND PROPER CUSTARD

PLEASE INFORM US OF ANY FOOD ALLERGES / INTOLERANCES BEFORE ORDERNG AS NOT ALL INGREDIENTS ARE LISTED ON THE MENU. WHLST WE MANTAN EXCELLENT ALLERGEN PRACTICES, DUE
TO THE WIDE RANGE OF INGREDIENTS USED IN OUR SMALL AND BUSY KITCHEN, FOODS IMAY STILL BE AT RISK FROM CROSS CONTAMNATION.



https://www.bing.com/search?q=GUACAMOLE&FORM=AWRE

