Please let your server be aware of any dietary requirements

or if you require dishes to be made vegan.

Nibbles

Warm Focaccia, Olive Oil, Balsamic 4.5

Bowl of Marinated Mixed Olives 4

Garlic Bread 4 /with Cheese4.5/ Cheese and Tomato 5

Starters

Halloumi fries, honey & Cajun mayonnaise. 6

Home-Made Soup of The Day, Bread 6

Lightly whipped goats’ cheese, olive oil crouton, candied walnuts & beetroot salad 8.5
Courgette & garden pea fritter, tomato & mint Relish 8

Tempura vegetables, light cheese sauce 8

Wild mushroom on toast, confit garlic, manchego 9

Mains

Tempura coated tikka masala cauliflower, sweet lemon & cilantro cous-cous 17
Penne Arrabbiata, Chilli, Mushrooms, Peppers, Roast Tomato sauce 15

Thai spiced veggie burger, salsa, fries, coleslaw 15

Haloumi salad, roast peppers tomato, cucumber, spring onion, house dressing 15
Pea, pesto & rocket linguine, toasted pine nuts 15

Tempura vegetables, Takoyaki noodles, kimchi 17

Sides

Fries / chunky chips 4
Sweet potato fries 5

Salt n pepper fries 5
Battered onion rings 4
Truffle & parmesan fries 7

Rocket, tomato, parmesan & balsamic 6

* Food Allergies or intolerances as our menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREENUTS, MILK
along with other potential health precautions. For more information, please speak with a manager and find out how we may be able to adapt
our menu to suit your needs.



