


APPETISERS

FRESHLY BAKED MOZZARELLA, GARLIC & CHILLI LOAF
BAEY CHORIZO SAUSAGES
red wine honey (GF)

GARLIC & HERE MARIMATED GOATS' CHEESE PEARLS
lemaon oil (¥, GF)

CREAM CHEESE STUFFED BABY RED PEPPERS (v, GF)
GORDAL CLIVES WITH ROSEMARY OIL (WVN, GF)

WARM FOCACCIA & SOURDOUGH
balzamic il & houmous (VIN)

SANDWICHES & WRAPS

STEAK FRITES SANDWICH
grilled beef fillet (zerved pink or well done), crizpy fries
and creamy peppercom sauce on a toasted focaccia roll

CRAR & AVOCADD SALAD
with chilli & tomate mayo on a toasted bagel

SALT & PEPPER CHICKEM WRAP
crispy zalt & pepper chicken breast, shredded gem
on a toasted tortilla wrap

BATTERED HADDOCK TACC
freshly battered with shredded gem & tartare zauce
an a soft white toco

CROQUE MOMSIEUR

brown sugar baked ham & mature Lancazhire cheddar

on toasted thick bloomer loaf with sweet chilli & tomato relizh
an the zide

CRISPY CAULIFLOWER WRAP

curried mayonnaize, mangs chutney & lettuce on a toasted tortilla

wrap [VN)

TOMATO & SWEET POTATO S0UP
coconut & lime créme fraiche, milk bread roll {V, VN, GF*)

ADD 50UP OR FRIES TO ANY SAMDWICH
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LUNCH MENU

LIGHT BITES

Ham HOCK & LANMCASHIRE CHEDDAR CROQUETTE
besetroot zalad, créme fraiche & watercress

CRISPY BEEF
gochujang glaze, sezame dressing, Asian pear =law [GF)

MANGOD & CHILLI GLAZED CRISPY CHICKEN THIGH
grilled bok choi & sezame miso dressing (GF)

BLACK GARLIC GLAZED KING OYSTER MUSHROOMS
grilled bok choi & sezome miso dressing (WM, GF)

SALTED WATERMELOM, CUCUMEBER, BARREL AGED
FETA, PINE KERMEL & GREEM OLIVE SALAD
mint, aregano & balzamic dreszsing (WM, GF)

CRISPY FRIED SQUID
chilli & tomato mayo, scorched lime (GF)

GARLIC, LEMOMN & CHIFOTLE CHILLI TIGER PRAWNS
grilled fococcia, =affron & lemon aioli (GF*)

POKE BOWL, SO & SESAME MARINATED SALMON
rice, cucumber, pineapple, edamame & pickled radish (GF}

SALADS

GRILLED CHICKEM BREAST, HERITAGE TOMATO
& GOATS CHEESE SalLaD
red onion, gem lettuce & white balsamic dressing [(GF)

HALLOUMI, HERITAGE TOMATO & WATERMELOM SALAD
gem lettuce, dukkah spiced pine kernel, cucumber & gordal
olives with white balzamic dressing [V, WVN*, GF)
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MAINS

FRESHLY BATTERED HADDOCK FILLET
thick cut chips, buttered cruzshed peas, tartare souce &
scorched leman (GF)

PAD THAI HOODLES

stir fried peppers, zugar snaps & baby corn, sezame dreszing
& erizpy noodles with either of the following (GF)
GOCHULANG CRISPFY BEEF (GF)

CRISPY COD FILLET {GF)
CRISPY KING OYSTER MUSHROOMS (GF, V)

SEARED SEABASS MICOISE

crispy potatoes, heritoge tomatoes, fine beans, quails egg
& kalamata olive & shallot drezsing (GF)

PASTA RIGATCHI
Toulouse sousage, chermry tomatoes, broad beans,
white wine butter sauce, gremaolata, pecoring

PROVEMCALE VEGETABLE PUFF PASTRY PIE
hand cut chips, stem broceooli, tomato & white wine jus [V, VIN®)
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18
18
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18
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SAUCES

CREAMY PEPPERCORM (GF) 3
RED WIME JUS {GF) 3
BLACK GARLIC & TRUFFLE 3
BLUE CHEESE SAUCE (GF) 3
GRANY [(GF) 3
SIDES

THICK CUT CHIPS [(GF, YM) 4.5
SKIMNY FRIES (GF, WM} 4
SALT & PEPPER FRIES 55
toszed with peppers, spring onions & chillies {GF, WM}

TEMDER STEM BROCCCLI &
with chilli garic & lemon butter (GF, V, WHN*)

CREAMED POTATO (GF) 4
BATTERED OMION RIMGS [(GF, WH) 4
HERITAGE TOMATO, ONION & CUCUMBER SALAD 4
gem lettuce & shallot dressing (GF, VM)

GARLIC & ROSEMARY TOASTED FOCACCIA &
with glazed mozzarella (V)

HOMEY & MUSTARD GLAZED PORK CHIPOLATAS 7
DESSERT

BLUEBERRY PANNA COTTA 8
pooched rhubarb & white chocolate crumb

CHOCOLATE DELICE 8
salted caramel and honeyocomb ice cream (V)

STRAWBERRY & WHITE CHOCOLATE CHEESECAKE 8
miacaron, ice cream & ginger crumb

WARM STICKY TOFFEE PUDDING 8
caramel zauce & vanilla ice cream (VMN*, GF¥)

SHARIMNG TRIO OF BRITISH CHEESES 16

chutney, fruit toasts, crockers, & grapes (W, GF®)

W} Vegetarian [GF) Gluten Free [GF*) Ghoten Free Avoiloble (VM) Vegon (WH*)
‘Wegom Availoble. Full ollergen information is ovoiloble on request. Plecee be oware
thot ol our dishes are prepored in kitchens where nut ond ghten are present. Menu
descriptions do not abvoys disploy oll ingredients, oz well as other allergens, therefor=
we connot guarantee that amy food is cormpletely fres from troces of cllergens. Pleas=

ok a member of sroff before ordering. All prices indude VAT.



