
Ser ved 12:00 to 17:00

Allergen Information:  
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.

B ISTRO MENU



BBQ PULLED BEEF 11.95
Brisket of beef cooked with cola and BBQ marinade until it falls apart, 
topped with melted mozzarella and served in freshly baked ciabatta.

PESTO & MOZ Z ARELL A 10.95
Freshly baked ciabatta filled with oozing mozzarella and authentic 
pesto. A simple classic combo.

PR AWN & MARIE-ROSE  11.95
Juicy cold water prawns, bound with marie-rose sauce sandwiched 
between freshly baked ciabatta.

CRISPY CHICKEN 11.95
Deep fried fillets of southern fried coated chicken that has been 
marinating in rich buttermilk, served in freshly baked ciabatta and 
creamy thick mayonnaise. 

PERI PERI  CHICKEN 11.95
Fillets of chicken breast grilled with a spicy peri peri marinade, 
sandwiched between freshly baked ciabatta with peri peri 
mayonnaise. A bit of spice for those who love it.

C IABAT TAS
SUPER SAL AD 14.95
Served warm! Roasted Mediterranean vegetables, quinoa, herby 
parmentier potatoes, fresh tomato, crispy cauliflower flourettes, 
toasted seeds, fresh pomegranate.
Add as many supplements as you wish: Halloumi 1.95, Poached Egg 1.75, 
Avocado 1.75, Grilled Chicken 1.95 

CRISPY CHICKEN £14.95
Fillet of chicken marinated in buttermilk, coated with our in house 
southern fried chicken seasoning, deep fried and layered with lettuce, 
tomato, red onion and peri peri mayonnaise between a lightly toasted 
brioche bun. 

SHARING CHOCOL ATE POT 13.95
A selection of chocolate brownie, fresh strawberries, marshmallows, 
raspberry white chocolate blondie & crisp meringue to dip into rich dark 
chocolate melted with double cream to create a smooth velvety sauce.

CITRUS TART 7.95
Crisp sweet pastry case filled with mouth-watering inhouse lemon curd, 
served with raspberry sorbet topped with delicate meringue shards.

BEEF 15.95
A juicy chargrilled beef patty, topped with BBQ pulled beef, smoked 
bacon and mature cheddar cheese, sandwiched between a lightly 
toasted brioche bun with lettuce, tomato and red onion.

HALLOUMI 14.95
Cypriot halloumi coated in a light batter deep fried until crisp, layered 
with lettuce, tomato, red onion and pesto mayonnaise between a 
lightly toasted brioche bun.

VEGAN 14.95
Plant based patty from the moving mountain range, grilled and 
sandwiched between a lightly toasted vegan brioche bun with lettuce, 
tomato, red onion and vegan mayonnaise.

CHICKEN PARMIGIANA 14.95
Breaded fillet of chicken deep fried, topped with rich ariabatta sauce 
and oozing mozzarella and parmesan cheese, served with dressed 
salad and herbed parmentier potatoes.

THE FISHCAKE 13.95
Prime cuts of salmon, potato, spring onion and a delicate blend of 
herbs and spices, bread crumbed, deep fried and served on a vibrant 
fresh salad coated with velvety Caesar dressing.

CHICKEN CAESAR SAL AD 13.95
Sliced chicken breast pieces, smoked bacon, cos lettuce, fresh  
parmesan, sliced cherry tomatoes and Caesar dressing.  
Topped with herby croutons.
Add as many supplements as you wish: Advocado 1.75, Mixed Olives 1.25

MUSHROOM TAGLIATELLE 13.95
Tagliatelle coated in a mushroom velouté finished with cream, fresh 
parsley and grated parmesan. Simple but delicious.

MAINS

BURGERS

DESSERTS

CROQUE MONSIEUR 10.95
A French staple. Honey-baked Ham, mature cheddar & bechamel 
cheeses served up in bloomer bread and grilled in the pan, to 
make the cheese ooze! Served with Pommes frites.

SMASHED AVOCADO 7.95
Rustic bloomer toast, topped with authentic smashed avocado,  
roasted vine tomatoes, fresh coriander & lemon juice.
Add as many supplements as you wish: Hollandaise Sauce 1.75,  Scrambled Egg 
1.45, Poached Egg 1.75, Smoked Salmon 4.75, Smoked Bacon 2.45

BRE AKFAST PL ATE 11.95
Our take on a classic full-cooked breakfast. Premium pork and herb 
sausages, smoked bacon, roasted vine tomatoes, mushrooms cooked 
with butter and thyme, crispy hash browns and eggs cooked your way.

BRUNCH

All burgers are served with homemade 
slaw along with your choice of rustic 
chips or skinny fries

All ciabattas are served with a side of mixed leaves along with your 
choice of rustic chips or skinny fries. Gluten Free is available upon 
request across all of our ciabattas.

SMALL PL ATES
PANKO FRIED HALLOUMI 7.00
Panko-crumbed slices of halloumi, deep fried and lightly glazed in 
honey. Served with guacamole.

CRISPY CAULIFLOWER FLORETTES 7.00
Lightly battered pieces of cauliflower, deep fried until crisp.  
Served with katsu curry sauce & Asian shredded vegetables.

MIXED OLIVES 7.00
Black & green olives topped with feta cheese marinated in olive oil, 
garlic and herbs.

LAMB KOFTA 9.00
Lamb meatballs delicately spiced, fried until golden brown, finished 
with fresh pomegranate and a yoghurt and mint dip.

PAN FRIED MUSHROOMS 8.00
Simply cooked in garlic, butter, cream and fresh parsley, served with 
crispy fried croute.

ROASTED TOMATO & GARLIC SOUP 7.00
Fresh tomatoes roasted with garlic & thyme, blended with vegetable 
stock, sugar and white wine vinegar, served with a crispy cheese croute.

BUTTERMILK CHICKEN 8.00
Tender strips of chicken, tenderised in buttermilk & coated with our 
own blend of seasonings. Served with a light peri peri mayonnaise.

KING PRAWN 8.00
Succulent king prawns cooked in garlic butter, finished with coriander 
and fresh lime.

STICKY PUD PUD 6.95
Sticky date sponge smothered in rich toffee sauce served with luxury 
vanilla ice cream.

WARMING CRUMBLE 7.95
Tender pieces of apples and pears cooked with prosecco & mixed spices. 
Topped with granola style crumble and served with a refreshing custard.

SORBETS & ICE CRE AM 6.95
A trio scoop of your choice of icey sorbets and ice creams.  
Please ask your served for today’s options.

R ASPBERRY BLONDIE 10.95
Homemade white chocolate and raspberry Blondie served with strawberry 
sensation ice cream, fresh berries and luxury Belgian chocolate shavings.
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For allergen information please see reverse.


