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BACON, LETTUCE & TOMATO VIBRANT SALAD BOWL
black pepper mayonnaise, steamed rice, cucumber, carrot,
mixed salad, baguette red pepper, pickled red onion,
£11.95G edamame beans, pineapple, toasted
sesame, sriracha mayonnaise
SMOKED SALMON CRUMPETS GF*
poached egis, dill hollandaise
13.95 WITH: SWEET CHILLI CRISPY BEEF
£15.9° GF*
CRISPY PANEER CLUB SANDWICH L
caramelised curried onions, Wiy Swgfg S(%Lﬁ,i i i
garlic & herb butteéed i[ogsted bloomer, Y
e STl WITH: SWEET CHILLI TOFU
£10.5 GF* £14.95 GF*
ADD: TIKKA CHICKEN
£3.°GF*

sharing plates
CHOOSE THREE FOR £25.°°, FOUR FOR £30.°°, FIVE FOR £35.9°
SWEET CHILLI CRISPY BEEF MozzARELLA

toasted herb focaccia,
rocket & balsamic

TEMPURA MEDITERRANEAN V GF*
VEGETABLES
paprika & éarlic aioli SALT & PEPPER CALAMARI
VE GF* onions, peppers, lime creme fraiche
SOUTHERN FRIED CHICKEN HALLOUMI
hickory barbecue sauce hot honey, pomegranate
GF* V GF*
SWEET POTATO WEDGES BATTERED HAKE GOUJONS
garlic aioli, toasted pumpkin tartar il
& sunflower seeds GF*
VE GF*

AILLERGENS

Please advise us about any allergies or special dietary requirements

/
SIDES

HonNEey & BAISAMIC
ROCKET SALAD
shaved parmesan

£4°°V GF*

BUTTERED
TENDERSTEM BROCCOLI

toasted almond
£4.95 VE* GF*

BEER BATTERED
ONION RINGS
£4.95VE* GF*

SWEET POTATO WEDGES

toasted seeds, aioli
£5.95 VE* GF*

TRUFFLE &
PARMESAN FRIES
£5.95V GF*

SEASONED FRIES
£4.°5 VE* GF*

CREAMED POTATOES
£450V GF*

HAND cuT CHIPS
£4.°5VE GF*

GARLIC & MOZZARELLA
CIABATTA
£4.95 VE* GF*

CHEF’S HAND CRAFTED
FRESHLY BAKED BREAD
paired with a butter -
flavoured to complement

S Y

V VEGETARIAN VE VEGAN VE* VEGAN ALTERNATIVE AVAILABLE

GF GLuTEN FREE GF* ADAPTABLE TO GLUTEN FREE

All our food is prepared in an environment where nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, fish,

molluscs, crustaceans and sulphite-containing 1n0red1ents are handled. As a result, all items MAY CONTATN traces of all aller; gens,
and we cannot ¢ guar rantee that any product is ent1rely free from them
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BLUEBERRY CHEESECAKE CHOCOLATE & PEANUT
lemon & blueberry meringue, PaAris-Bresr
Limoncello gel banana jam, peanut butter créme
L7420 patissiére, peanut caramel,
milk chocolate ganache
TRIPLE CHOCOLATE £9.°°
BROWNIE
strawberries & cream ice-cream, _ RASPBERRY PARFAIT
S plstalc)hlo crumb, hongby cake,
95 * raspberry purée, raspberries
£8.95V GF p £X7g°V GF’E
MANGO MERINGUE TART STICKY TOFFEE PUDDING
basil & yoghurt sorbet, mango salsa clotted cream ice-cream,
2 PV
AFFOGATO T
vanilla ice-cream, espresso, CHESHIRE FARM ICE-CREAM
Disaronno, vanilla biscotti choose from: vanilla, chocolate,
£9.°° GF* strawberries & cream, honeycomb e \
rum & raisin, mint chocolate chip,
VEGAN COCONUT PANNA COTTA mango sorbet, lemon sorbet MINI
marinated pineapple & chilli, 1 scoop £3.5°
coconut granola, mojito granita, 2 scoops £5.5° DESSERT
micro coriander 3 scoops £6.%° e
£7.50 VE* GF* V VE* GF* & gacgnn
- BLUEBERRY CHEESECAKE
hOt drlnks lemon & blueberry meringue,
decaffeinated options available Limoncello gel
REG LRG
EsPRESso £3.40 £3.50
FILTER COFFEE £3.5°
AMERICANO £3.° £410
FLAT WHITE £4.1°
CapPUCCINO £3.580 £430
LarTe £3.80 g£430
MocHA £42°0 £47°
Hot cHOCOLATE £4.0 g£4790
TWwININGS ENGLISH BREAKFAST TEA £3.7°
TWININGS TEA various flavours £3.80
ICED LATTE £4.530
( A .sawém% %MV
OAT MILK +£0.%°
FLAVOURED SYRUP +£1.9°
vanilla, caramel, gingerbread, cinnamon, hazelnut
MARSHMALLOWS +£0.%°
CrREAM +£0.%°




