SPRING LUNCH MENU

12.30PM - 3.30PM

ASK THE TEAM FOR OUR WINE & DRINKS LIST
& FULL VEGGIE/VEGAN MENU

STARTERS

KITCHEN BITES

we recommend 2 or 3 to share as the perfect start to your meal

ROASTED TOMATO SOUP £10 NOCELLARA OLIVES (VE)(GF) £5.5
homemade bread, basil oil (gﬂ(ve)

ARTISAN BREAD, cultured salted butter (gf-req) £4.5
SMOKED HADDOCK FISHCAKE  £11 CRISPY CHICKEN BITES, Korean BBQ, pickled mouli (gf) £9
katsu curry sauce, cucumber & coriander salad SMOKED HASH BROWN, dhoice of Burger” or ‘Patatas Bravas’ 59
BUTTERED ASPARAGUS £13 CAULIFLOWER BITES, maple & sriracha glaze (VE) £6.5

crispy €gg, miso cashew cream, mushroom X0 (V)@[—req)

MAINS

BEER BATTERED FISH & CHIPS £19.5 GLAZED PORK CHOP £27.5
chunky Koffmans chips, garden peas, tartare sauce creamy mash, spiced pineapple treacle, pickled turnip (gf)
CHICKEN CAESAR SALAD £18.5 BONE MARROW BEEF BURGER £19
grilled chicken, gem lettuce, soft boiled egg, parmesan, croutons,  caramelised onions, American cheese, truffled mayo, lettuce,
smoked bacon, classic Caesar dressing skinny fries (gf-req)
BLACK TRUFFLE GNOCCHI 4.5 DRY AGED 100z SIRLOIN 345
black truffle cream, wild mushroom, crispy sage (ve-req) bone marrow glaze, skinny fries, onion ring (gf-req)
CHICKEN & TARRAGON PIE

braised lecks, creamy mash, red wine jus - £20.5

PUDDINGS
SIDES

CHOCOLATE BROWNIE £9
RANCH CARROTS, maple granola %6 vanilla ice cream (gf-req)
SKINNY FRIES, truffle & Parmesan (gf) £6.5 WARM TREACLE TART 9
CAULIFLOWER CHEESE 6.5 orange and ricotta brandy snap cannoli, camomile ice cream (v)
SAUTEED PEAS, pancetta, crispy onions £6 178 SOFT SERVE £8
ask for Chef’s daily flavour & topping combo
PEPPERCORN SAUCE £4
THREE CHEESE BOARD (gﬁ £10.5
A 10% OPTIONAL SERVICE CHARGE IS ADDED TO YOUR BILL.  WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE
THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER OF ALLERGENIC INGREDIENTS IN OUR FOOD & KITCHEN, BUT WE

TEAMS. IF YOU’D LIKE TO OPT OUT JUST LET US KNOW. CANNOT FULLY GUARANTEE IT.
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	we recommend 2 or 3 to share as the perfect start to your meal
	NOCELLARA OLIVES (VE)(GF)
	ARTISAN BREAD, cultured salted butter (gf-req)
	CRISPY CHICKEN BITES, Korean BBQ, pickled mouli (gf)
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	STARTERS
	ROASTED TOMATO SOUP homemade bread, basil oil (gf)(ve)
	SMOKED HADDOCK FISHCAKE  katsu curry sauce, cucumber & coriander salad
	BUTTERED ASPARAGUS crispy egg, miso cashew cream, mushroom xo (v)(gf-req)
	£10
	£11
	£13


	MAINS
	BEER BATTERED FISH & CHIPS  chunky Koffmans chips, garden peas, tartare sauce
	£19.5

	CHICKEN CAESAR SALAD
	£18.5
	grilled chicken, gem lettuce, soft boiled egg, parmesan, croutons, smoked bacon, classic Caesar dressing
	BLACK TRUFFLE GNOCCHI black truffle cream, wild mushroom, crispy sage (ve-req)
	£24.5

	GLAZED PORK CHOP creamy mash, spiced pineapple treacle, pickled turnip (gf)
	DRY AGED 10oz SIRLOIN   bone marrow glaze, skinny fries, onion ring (gf-req)

	BONE MARROW BEEF BURGER
	£27.5
	£19
	caramelised onions, American cheese, truffled mayo, lettuce, skinny fries (gf-req)
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	CHICKEN & TARRAGON PIE
	braised leeks, creamy mash, red wine jus - £20.5
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	RANCH CARROTS, maple granola
	SKINNY FRIES, truffle & Parmesan (gf)
	CAULIFLOWER CHEESE
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	CHOCOLATE BROWNIE
	£9
	vanilla ice cream (gf-req)

	WARM TREACLE TART
	£9
	orange and ricotta brandy snap cannoli, camomile ice cream (v)

	178 SOFT SERVE
	ask for Chef’s daily flavour & topping combo
	£8

	THREE CHEESE BOARD (gf)
	£10.5




