LET’S BEGIN
Potato Wedges (V) £4.50
Cracked black pepper, sea salt and smoked paprika seasoned wedges served with a choice of garlic mayonnaise, BBQ sauce
or blue cheese dressing.

Chicken Wings £6.00
Served with Bourbon sauce, celery sticks and ranch dressing.

BBQ Ribs
A rack of baby back pork ribs smothered in a zesty BBQ sauce and a side of coleslaw
– Half Rack £6.00– Full Rack £11.00

Lamb Kofta with Minted Yoghurt £6.50
Salt & Pepper Squid with a Citrus mayonnaise £6.50
Grilled Chipotle Skewered Prawns £7.50
Mexican Style Nachos (GF, V) £9.50
Crispy nachos topped with melted Jack cheese, Jalapeños, chunky tomato salsa, Guacamole and sour cream.
Add grilled chicken or chilli for a supplement of £5.00

BETWEEN BREAD
All Day Breakfast Bap £8.00
Two Cumberland sausages, two smoked bacon rashers and a fried egg. Served in a fresh Bap.

Mediterranean Flatbread (V) £12.00
Grilled halloumi, Mediterranean vegetables & freekeh salad.

Jumbo Fish Finger Sandwich £12.50
Three prime fish fingers with tartar sauce on toasted farmhouse bread. Served with a side of chunky chips.

Steak Cob Roll £15.00
Served with a side of chunky chips and caramelised onions.

Club Sandwich £15.00
Triple-decker toasted sandwich with bacon, grilled chicken, lettuce, tomato and fried egg. Served with a side of chunky
chips.

FROM THE GARDEN
Caesar Salad £11.00
Caesar salad with anchovies, topped with Reggiano Parmesan shavings.
Add grilled chicken £5.00 Add poached salmon £7.00

Super Food Salad (VE) £13.50
Quinoa with spinach, rocket, watercress leaves, paw paw, pineapple and pomegranate with a ginger and mint dressing
topped with Brazil nuts and walnuts (can be ordered without nuts).

Smoked Salmon, Cos, Mango and Avocado Salad (GF) £15.50
Served with a honey and lime dressing

All prices include VAT at the current rate. A discretionary service charge of 10% will be added to your bill. For those with
special dietary requirements or allergies who may wish to know about ingredients used, please ask a member of our team.
GF (gluten free) V (vegetarian) V (Vegan)

DOUGH & CO
Penne Pasta with Mediterranean Vegetables (GF, V) £11.00
Gluten free penne pasta with Mediterranean vegetables, tomato sauce, torn mozzarella and basil oil.

Pasta Carbonara £12.50
Penne pasta with bacon and mushroom bound in a creamy sauce with Parmesan

RICE AND NOODLES
Butter Chicken Curry £14.50
Served with basmati rice, poppadums and naan bread.

Mexican Chilli Beef (GF) £14.50
Served with long grain rice and tortilla chips.

SOMETHING FISHY
Beer-battered Fish £17.50
Haddock fillet cooked to golden perfection served with chunky chips and mushy peas

FROM THE GRILL
Grilled Sirloin Steak (GF) £23.50
Prime cut sirloin steak (225g) served with a grilled field mushroom, tomato and chunky chips.
Choice of peppercorn or mushroom sauce.

CHEF’S SIGNATURE BURGERS
All burgers are served with a side portion of chunky chips.

Falafel Burger (V) £14.50
Served in a beetroot bun with freekeh salad.

Buttermilk Chicken Breast £16.00
Served in a buttermilk bun with kale slaw and garlic mayonnaise.

The Lounge Burger £16.50
Prime beef burger on a brioche bun with lettuce, tomato and caramelised onions.
Add smoked bacon £1.00
Add Mature English Cheddar £1.00

Ranch Burger £17.50
Prime beef burger topped with Monterey Jack cheese and a stack of onion rings. Served with a side of ranch dressing.

SOMETHING EXTRA
Garden Salad (GF, V) £3.50
Kale slaw (GF, V) £3.50
Chips (V) £4.00
Onion rings (V) £4.50
STILL ROOM FOR SOMETHING SWEET
Fresh Fruit Salad (GF, V) £5.50
Chocolate Gateau £6.50
With chocolate sauce.

Apple Crumble £6.50
With custard.
All prices include VAT at the current rate. A discretionary service charge of 10% will be added to your bill. For those with
special dietary requirements or allergies who may wish to know about ingredients used, please ask a member of our team.
GF (gluten free) V (vegetarian) V (Vegan)

Full range of drinks available, please ask your server for details.

All prices include VAT at the current rate. A discretionary service charge of 10% will be added to your bill. For those with
special dietary requirements or allergies who may wish to know about ingredients used, please ask a member of our team.
GF (gluten free) V (vegetarian) V (Vegan)

