SmarLrt PLATES

Bread & olives (vg) - 6.50
Flat bread, marinated olives, oil & balsamic

Soup of the day (v) - 6.75
Ask for today’s flavour - with sourdough bread

Burrata (v) - 9.50
Focaccia, heritage tomato salad

R

The “Everyman” Burger - 15.95
Ground steak burger, smoked cheddar,

crispy onions, chilli tomato ketchup & fries
add bacon 2.00
upgrade your fries to truffle & parmesan (v) - 2.00

Traditional fish & chips - 16.75

Lager batter, garden peas, skin on fries & tartare sauce
add chip shop curry sauce - 2.00

Salmon fillet (gf) - 18.75
Herbed new potatoes, tender stem broccoli, peas, leeks

Beef hash (gf) - 15.95
Slow cooked beef brisket, onions & cornichons topped
with a fried egg

SINES

Seasonal Vegetables (v) (gf) - 4.00
Ask your server for today’s selection

Caesar Dressed leaves (gf) - 4.00
Baby gem in a Caesar dressing

Truffle & parmesan fries (v) (gf) - 4.50
Skin on fries with white truffle oil & Grana Padano

Lot food, be %7 meditine and, medicine

be %7 food." - tlippovvates
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(v) = vegetarian

main COuURSES

(vg) = vegan

Prawn cocktail filo tart - 8.50
Freshwater prawns, Mary Rose sauce, filo pastry

Hummus & falafel (vg) - 7.00
Flatbread & sumac onions

Crispy pork belly - 8.00
With apple & thyme jam

Chicken Caesar salad - 16.95
Lemon & thyme roasted chicken, radish, Grana
Padano, sourdough croutons

Orange & chilli crispy tofu salad (vg) -14.50
Mixed leaves, cucumber & sesame

Pea, leek and asparagus risotto (v) (gf) - 15.00
Vegetarian parmesan & rocket

Chickpea curry & rice (gf) (vg) - 14.50
Spinach & chickpea curry, coconut & coriander yogurt
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DESSERT

Espresso créme brilée (v) - 7.25
Served with a shortbread

Sticky toffee pudding (v) - 7.25
Ginger butterscotch sauce, vanilla ice cream

Lemon meringue pie - 7.25
Raspberry coulis

Salted caramel tart (vg) (gf)- 7.25
Chocolate ice cream

Cheese board (v) - 10.00
Mature cheddar, brie & stilton. Served with plum &
apple chutney, sliced apple, celery, artisanal crackers

R

(gf) = gluten free
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