Bistro Menu.

Lunch Wraps.

Starters.
PAN FRIED HALLOUMI GF

Home-made breadcrumbed halloumi with a pear and
white wine chutney.

PIGS IN BLANKETS GF

Maple and grain mustard glazed pigs in blankets.
Served with a chipotle bbq sauce.

JACKFRUIT BOA BUNS VE

Jackfruit boa buns, served with a vegetable noodle
salad and dipping sauce.

£9.00

£7.00

£9.00

ARANCINI VE

£9.00

LAMB SAMOSAS

£8.00

HOMEMADE SOUP OF THE DAY VE GF

£6.00

Sweet potato Arancini rissoto balls with a cranberry relish
dip and mixed vegtable crisp garnish.
Fried lamb samosas.
Served with an onion salad and a spiced tomato chutney.
Served with herby croutons.

HALLOUMI & AVACARDO V

£10.00

PHILLY CHEESESTEAK

£12.00

CLASSIC BLT

£10.00

Fried halloumi with sweet chilli sauce, lettuce,
red onion and finely sliced avocado.
Cooked medium, sliced steak is layered on a bed of rocket,
caramelised onion and melted cheese.
Smokey thick cut bacon with lettuce, sliced tomato and
classic mayonnaise.

Vegan.
MUSHROOM STROGANOFF VE

GF

		

Mushrooms cooked with shallots, garlic, capers, paprika,
cayenne pepper, brandy, vegetable stock and coconut cream.
Served with basmati rice.

VEGETABLE AND CHICKPEA CURRY VE

Mains.
MINTED LAMB PIE

Slow roasted lamb encased in shortcrust pastry. Served with garden
peas, leak infused mash potatoes and a rich lamb gravy.

£15.00

£12.00

FILLET MEDALLIONS

£26.00

BANGER DE MASH

£14.00

Tender slices of filleted beef. Served with herb infused parmentier
potatoes, pan fried mushrooms, roast tomato and a red wine jus.
GF

Owen Taylor’s pork and herb sausages on leak infused mash
potatoes with onion rings and red wine gravy.

LINE CAUGHT SEABASS GF

£18.00

BRIE & ONION TART V GF

£15.00

THE MERRY BURGER		

£16.00

Pan fried Seabass served with roasted Mediterranean vegetables
and green pesto dressing.
Oven baked Brie and onion tart with balsamic roasted peppers
and onions. Served with a dressed mixed leaf salad.
Beef patty with red onion, cranberry relish, gooey brie.
Served with rosemary seasoned chips.

Desserts.
LOTUS BISCOFF CHEESECAKE V

£8.00

APPLE PIE V

£7.00

DELUX CHOCOLATE ROULADE V

£7.00

TRIO OF ICE CREAM & SORBET VE GF

£5.00

CHOCOLATE & RASBERRY TRUFFLE VE GF

£8.00

A crunchy biscuit base layered with biscoff spread and vanilla cheesecake.
Served with a dark chocolate drizzle and vanilla icecream.
Spiced cinnamon apple pie. Served warm with chantilly cream.
Idulgent chocolate cake served with Madagascan vanilla ice cream.

Choose from:
Vanilla VE
Sorbet: Mango | Raspberry | Lemon

A rich chocolate and coconut base topped with a raspberry cream
and finished with whole raspberries, chocolate décor and dusted
with sweet snow.

V Suitable for vegetarians

VE Suitable for vegans

GF

Using vegan butter, onions, carrots, peppers, sweet potato,
courgette and spinach are fried with spices, chopped
tomatoes and coconut milk.

THE VEGAN BURGER VE

MUSHROOM & STILTON GNOCCHI V

Wild mushrooms sautéed in a stilton and cream sauce with shallots,
garlic, parsley and freshly grated parmesan.

Allergens.		

All wraps come with rosemary infused parmentier potatoes. Served from 12pm - 4pm

GF

A plant based patty with lettuce, red onion, dill pickle, spice tomato
chutney and a home-made burger sauce. Served with herbed
permentier potatoes and coleslaw.

£14.00

£12.00

£15.00

Join us for

Happy Hour
Available Monday to Friday
Between 5pm - 7pm

2-4-1
£3

ON ALL CLASSIC
COCKTAILS

ON SELECTED PINTS

£15

FOR A BOTTLE
OF HOUSE WINE

GF Gluten Free

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent cross-contamination, however, any product may
contain traces as our entire menu is produced in the same kitchen. Our dish descriptions do not include all the ingredients used to make the dish. Therefore, if you have a food allergy
please speak to a member of our team before placing an order.

