CHIEDRENSSHCHOIECE DRAWESYEOLOURRHEFWNEHOR!!

These smaller dishes are aimed at the under 14's and are specially discounted for young

customers accompanying at least one parent or guardian. t
2
SRECNYORRER SWEET TREATS » e
Children under 14, eating with their parents, can  CHOCOLATE BROWNIE £5.50
enjoy any 2 courses from this menu for just £11 A half-portion of Brownie served with Vanilla Ice Cream
or all 3 courses for just £14!
quimum 3 children per paying adu" please ICE CREAM: ONE SCOOP: £3.50 TWO SCOOPS: £5.50

THREE SCOOPS: £7.90

Choose from several flavours

S TA R T E R’S MILKSHAKE £5.50

Freshly made, with ice cream and flavouring of your choice:
Strawberry, Chocolate, Vanilla

SOUP OF THE DAY £4.25
HALLOUMI FRIES £4.50
HUMMUS AND FOCACCIA £4.50
MAC N CHEESE BITES £4.25
HOI SIN DUCK CRACKERS £4.50

MAINIEOURSES,
ROAST CUMBERLAND SAUSAGE & MASH £9.75 @ m D AY m [II:II]
With Baked Beans or Peas & Gravy (Vegan Sausages available)

MAINICOURSES
Our authentic home-made thin crust Pizza with Tomato & Buffalo

MARGHERITA PIZZA £8.75

M Il . .
crrareta Available Mid-day to 8pm on Sundays

SOUTHERN FRIED CHICKEN & CHIPS £9.75

With Baked Beans or Peas SLOW ROAST LEG OF LAMB £11.95
With Garlic & Rosemary, Redcurrant Jelly & Mint Sauce

FISH FINGERS & CHIPS £9.75

Battered fish with Peas and Tartare Sauce 28 DAY AGED ROAST BEEF £11.95
With Horseradish Sauce

MINI BURGER £9.75

A hand made Steak Mince Burger & Burger Sauce in a Bun with VEGETARIAN ROAST £9.95

Fries, Cucumber & Tomato With Redcurrant Jelly

HOME MADE SAUSAGE ROLL £8.75 ROAST TURKEY CROWN £10.95

With Baked Beans & Chips With Stuffing & Cranberry Sauce

SWEET POTATO CURRY & RICE £8.75

IMPORTANT ALLERGY NOTICE

All of our dishes and products may contain traces of nuts, gluten, caffeine, mustard, shellfish, dairy products
and other potential allergens due to the shared preparation and cooking spaces in our kitchen.

Should you or your children suffer from any potential reaction or allergy please check with your server before
ordering. We can make many of our dishes as GF and try to keep GF bread and flour in stock so that our
sauces, gravies and batters can all be GF when required.

Dishes suitable for vegetarians are marked with a
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