EVENING

SERVED 5-9PM

STARTERS / NIBBLES

Mixed olives 4

Focaccia, olive oil, balsamic vinegar (v) 5
Soup of the day, focaccia 8

King prawns, garlic, chilli, focaccia 11
Salt & pepper chicken, soy, lime, chilli 9
Cod fish cakes, rocket, aioli 9

Garlic mushrooms, focaccia 8

MAINS

Steak - please see our Specials Board
Beer battered cod, fries, mushy peas 18

Chicken, ham & leek pie, fries, peas,
onion gravy 17

Beef lasagne, rocket 15
100z Gammon, fries, egg, pineapple 18

Beef burger, cheddar cheese, bacon, burger
sauce, fries 16

Indian lamb burger, naan bread, onion bhaji,
mango chutney, fries 17

Mexican bean burger, guacamole, salsa,
HICHVORE]

Chicken curry, wild rice, onion bhaji 17

Sweet potato & chickpea curry, wild rice, onion
bhaji (ve) 15

King prawn linguine, arrabbiata, spinach 18

Caesar salad, chicken, bacon, lettuce, parmesan,

croutons 14

Asian salad, cashews, quinoa, red cabbage,
rocket, edamame beans, coriander, peanut
dressing 14

- add prawns 4 / add chicken 4

STONEBAKED PIZZA

Tomato, mozzarella, basil (v) 13
Pepperoni 14

Ham, mushroom, thyme 14
Ham, pepperoni, chicken 16

Chicken, pesto, rocket 15

Pulled pork, blue cheese,
caramelised onion 15

- add rocket 1 / ham 2 / pepperoni 2 /
chicken 2 / jalapenos 1

CHILDREN

Scampi, fries, peas 8

Pesto pasta (v) 7

Cheese & tomato pizza, fries (v) 7
Chicken goujons, fries, beans 7

Sausage, fries, beans 7

SIDES

Truffle & parmesan fries (v) 6
Fries (v) 4

Coleslaw (v) 3

Beer battered onion rings (v) 4
Garlic bread (v) 4 - add cheese 1

Rocket & parmesan 4

Please see our Chefs Specials displayed on the blackboard

All dishes are cooked in an environment containing gluten and nuts. While every effort is made to avoid such, we cannot guarantee dishes to be 100% allergen free



