
Allergen information available from a member of the team (v) = Vegetarian  

(vg) = Vegan (gif) = Gluten Ingredients Free (gfo) = Gluten Free Option 

 1 

DINNER 5 -10 2 

To share, or not to share… 3 

Bread, Nocellara olives, balsamic and olive oil dip with parsley butter (gfo) (vg) £4  4 

      Smashed avocado with sourdough (vg) (gfo) £4 Breaded whitebait with tartare sauce £5.50 5 

      Crispy halloumi fries (v) £5    Steamed pulled pork bao buns £6 6 

      Heritage tomato in Parmesan basket (v)(gif) £6 Buffalo wings, Franks hot and blue cheese dip £5.50 7 

 8 

 9 

 MAINS 10 

 Vegan moussaka wiith aubergine, mushrooms and lentils (vg) £10 11 

 Beef burger with a brioche bun, tomato, gherkin, house dressing and chips (gfo) £10 12 

 Chicken burger with a brioche bun, tomato, gherkin, spicy mayo and chips (gfo) £10 13 

 Falafel burger with vegan harissa mayo and chips (vg) £10 14 

  Add cheese or bacon to your burger £1   15 

Fish and chips battered haddock with mushy peas and tartare sauce (gif) £12 16 

 Posh kebab (either chicken or lamb) harissa marinated kebab summer slaw, pomegranate seeds and sumac £12 17 

 Flat iron steak with heritage tomato salad, hand cut chips and tarragon butter (gif) £14 18 

 Pan fried salmon fillet with Jersey Royals, seasonal greens and wholegrain mustard butter (gif) £13.50 19 

 20 

 SIDES  21 

 Heritage tomato salad (vg) (gif) £3 22 

 Broccoli almond and chilli (vg) £4 23 

 Seasonal side salad (vg)(gif) £2.50 24 

 Truffle and Parmesan fries (v) £3 25 

 Harissa chips (vg) £3 26 

 PUDDINGS 27 

Rhubarb and custard with homemade shortbread (v) £5 28 

White chocolate and raspberry cheesecake with berries and sorbet (v) £5.50 29 

West Country cheese board with quince jelly, grapes and biscuits (v) £10 30 

Vegan chocolate parfait with cherry and honeycomb (vg) £5.50 31 

Selection of vegan sorbets and ice-creams (vg) (gfi) £2 a scoop 32 

  33 


