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ALL DAY MENU LOCALLY SOURCED, HONEST FOOD

Est. 2017

FOR THE TABLE

ARTISAN BREAD & BUTTER 3.5
PORK SAUSAGE ROLL 5.5
HALLOUMI FRIES (V) 5.5

HARISSA CHICKEN WINGS 5.5

SHARING

WOODALL'S BRITISH
CHARCUTERIE BOARD 16.5
Cumbrian salami, air-dried ham,
wild boar scotch egg

BAKED CAMEMBERT,
CRISPY HALLOUMI 11.5
olives, bread

APPETISERS

TOASTED ROSARY GOATS
CHEESE (V) 8
tomato salad, basil

SHAVED SMOKED CHICKEN 8.5
baby gem, quails egg, croutons,
Caesar dressing, parmesan

SEASONAL SOUP (V) 6
warm bread & butter

CRISPY CALAMARI 8.5
chorizo, parsley,
lemon mayonnaise

GRILLED KING PRAWNS 9.5
garlic, herbs

THE CHICKEN & THE EGG 8.5
pressed chicken, smashed peas,
basil oil

If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when selecting menu items.

MAIN COURSE

FLAT IRON CHICKEN 14
chopped salad

FISH N CHIPS 14
Atlantic cod, beer batter, fries,
tartare sauce

HALLOUMI MOUSSAKA (v) 12
vinaigrette, cress

HIMALAYA SALT
DRY AGED RIB EYE 29
herb butter, fries, watercress

MANGALORE CHICKEN 15
Malabar sauce, rice, naan bread

BRAISED LAMB SHANK PIE 18
with gravy

BREADED CHICKEN
ESCALOPE 15

rocket, parmesan, creme fraiche
dressing

PAPPARDELLE PASTA 12
creamed mushrooms, spinach,
poached egg

SALADS

SUPERFOOD SALAD (V) 11
quinoa, cauliflower, radish, herbs

POACHED SALMON 13
avocado, fennel, cucumber, parsley

CAESAR SALAD 11/14
plain or with grilled chicken

SIDES & SAUCE

ROSEMARY SEA SALT FRIES 4
BUTTERED GREENS 4

BEEF BRISKET MAC'N'CHEESE 5
CHOPPED SALAD 4

SAUTE NEW POTATOES 4
creme fraiche & chives

SAGE ONION RINGS 4
PEPPERCORN SAUCE /

RED WINE SAUCE / BEARNAISE 2.5

HANDHELDS

PICKLED HEN BURGER 14

beef patty, brisket, Lancashire cheddar,

brioche, fries

TRIPLE TOASTED CLUB SANDWICH 11.5

roast turkey, BLT, crisps
BEEF STEAK CIABATTA 14

caramelised onions, mustard, rocket

BLOOMER SANDWICHES 7.5

chicken & avocado, salmon & cucumber,

cheese & pickle (v)

DESSERTS

DOUBLE CHOCOLATE BROWNIE 6.5/8.5

honeycomb, hot chocolate sauce,
Jude'sice cream

BRITISH REGIONAL CHEESE S
Rubies in the Rubble chutney

STICKY TOFFEE PUDDING 6.5

toffee sauce, Jude's vanillaice cream

EGG CUSTARD BRULEE TART 6
clotted cream

JUDE’S ICE CREAM 5.5
various amazing flavours!

All prices include VAT at the current rate | A discretionary 12.5% service charge will be added to your bill. (v) vegetarian dishes
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