No32

CASUAL DINING | ALL DAY MENU

SNACKS & STARTERS

SALTED ALMONDS 4.5

SEARED HALLOUMI (V)
POMEGRANATE DRESSING

CRISPY SQUID
GARLIC AOLI

GRILLED GAMBAS
NDUJA BUTTER CREAM

CRISPY PORK BELLY
BURNT APPLE PUREE

BURRATA SALAD (V)

BURRATA WITH HERITAGE BEETROOT

AND TOASTED WALNUTS

SALADS

OLIVES 45 SOUR DOUGH BREAD & DIP 5
8 SPICY TEMPURA PRAWNS 1S
CHIVES, SESAME SEEDS
9 THAI CHICKEN SATAY 9
PEANUT SAUCE
11 KOREAN FRIED CHICKEN 10
GOCHUJANG SAUCE, SESAME SEEDS
9.5 PAN-SEARED SCALLOPS 12.5

BABY PAK CHOI

12 BLISTERED PADRON PEPPERS (V) 6.5
TOASTED CHILLI FLAKES

VEGETARIAN

CAESAR SALAD

BACON, SOFT BOILED EGG, CEASAR

DRESSING, CROUTONS

ADD CHICKEN + 6.5
ASIAN DUCK SALAD

PINEAPPLE, CASHEW NUTS, HOISIN DRESSING

HALLOUMI & MANGO SALAD (V)
AVOCADO, CASHEWS, LEMONGRASS DRESSING

11.5 ROASTED CAULIFLOWER (V) 11.5
WALNUT, PEANUT SAUCE

MISO AUBERGINE (V) 15
17 TOASTED SESAME SEEDS, CHOPPED CHIVES

SAUTEED POTATOES

12

15 FALAFEL BURGER (VG)

MIXED LEAF SALAD, HUMMUS

CATCH
BEER BATTERED 17 KATSU SALMON. 18 GRILLED SEA BASS 23
FISH & CHIPS JAPANESE CURRY SAUCE, CHILLI & CUMIN FRIED

TARTARE SAUCE, PEAS

PICKLED VEGETABLES

CAVOLO NERO, POMEGRANATE

GRILL ALL STEAKS SERVED WITH FRIES
32 CLASSIC BURGER 13 MINUTE STEAK 14
CHEESE, LETTUCE, TOMATO, MISO CHICKEN 14
BURGER SAUCE, PICKLES/ONION PAK CHOI, COLESLAW SIRLOIN STEAK 29
STEAK BURGER 17 HALF BLACKENED CHICKEN 15 RIBEYE STEAK 29
LETTUCE, CHEESE, TOMATO, HOUSE SALAD, GARLIC MAYO. FILLET STEAK 30

BURGER SAUCE, PICKLES/ONION

LAMB BURGER 16
LETTUCE, CHEESE, TOMATO,
BURGER SAUCE, PICKLES/ONION

CHICKEN BURGER 15
LETTUCE, CHEESE, TOMATO,
MAYONAISE, PICKLES/ONION

ADD SAUCES + 3.5 BERNAISE,
PEPPER CORN, WILD
MUSHROOM,

SIDES
SKINNY FRIES 4.5 TRUFFLE FRIES 6.5 MIXED GREEN SALAD 6
ONION RINGS 6.5 SAUTEED POTATOES 6 CHARRED TENDERSTEM 6

V - VEGETARIAN | VG - VEGAN.

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO THE BILL FOR TABLES
THERE MAY BE TRACES OF GLUTEN AND NUTS IN OUR DISHES.
PLEASE MAKE A MEMBER OF OUR TEAM AWARE OF ANY ALLERGIES
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CASUAL DINING | ALL DAY MENU

DESSERTS
BOURBON & COLA 8.25 CHOCOLATE CREMEUX 8.75
STICKY TOFFEE PUDDING (V) CHOCOLATE SOIL, RASPBERRY
VANILLA ICE CREAM SORBET
APPLE AND BERRY CRUMBLE V) 705 SELECTION OF CHEESE & CRACKERS (V) 12
CINNAMON VANILLA 1CE CREAM SELECTION OF ICE CREAM/SORBETS (V/VE) 8.75
3 SCOOPS
COFFEE & HOT DRINKS
Single Espresso 3.50 Mocha 4.50
Double Espresso 4.00 Hot Chocolate 4.50
Cappuccino 4.50 Iced Americano 4.25
Flat White 4.00 Iced Latte 4.50
Cortado 4.00 Iced Mocha 4.75
Americano 4.00 Teas 4.50
Latte 4.50 Ask for selection

KIDS: 2 COURSES FOR £8 A CHOICE OF

FISH & CHIPS
PEAS, LEMON, TARTARE SAUCE

CRISPY CHICKEN GOUJONS
PEAS & FRIES

HALLOUMI & FRIES (V)
PLUS

SCOOP OF ICE CREAM (V)
VANILLA: CHOCOLATE> STRAW BERRY

SUNDAY ROAST

ROAST BEEF SIRLOIN 21

SLOW COOKED PORK BELLY 19
WITH BURNT APPLE SAUCE

ROAST CHICKEN (HALF) 17

VEGETABLE WELLINGTON (V) 16
ROSEMARY POTATOES

ALL ROASTS SERVED WITH SEASONAL
VEGETABLES & DUCK FAT POTATOES

ADD CAULIFLOWER CHEESE +£5

V - VEGETARIAN | VG - VEGAN.
AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO THE BILL
THERE MAY BE TRACES OF GLUTEN AND NUTS IN OUR DISHES.
PLEASE MAKE A MEMBER OF OUR TEAM AWARE OF ANY ALLERGIES




