Mo Loclett

MENU

CHARLOTTE POTATO RACLETTE

Our original raclette with melted British Ogleshield cheese, local charlotte
potatoes, pickles, beetroot chutney & local leaf salad V

£ 8.50

BREAKFAST HASH RACLETTE

Charlotte potato with melted British Ogleshield cheese, black pudding,
smoked bacon, avocado & baked free range local eggs V

£10.50

BAVETTE STEAK RACLETTES

Charlotte potato with melted British Ogleshield cheese, seared bavette steak,
fried mushrooms, beetroot chutney & local leaf salad V

£14.50
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PUB MENU

BEER BETTERED COD & CHIPS

Fresh cod loin, chunky chips, real mushy peas & tartar sauce

£14.50

DRY AGED RACLETTE BEEF BURGER

Melted raclette cheese, chunky chips, brioche bun & beetroot chutney

£14.50

VEGAN RACLETTE CHICK'N BURGER

Vegan gouda cheese, chunky chips, vegan brioche & beetroot chutney VG
£14.50

FRIED CHICKEN RACLETTE BURGER

Melted raclette cheese, chunky chips, brioche bun & beetroot chutney

£14.50
CIABATTAS SIDE ORDERS
MELTED RACLETTE, BRITISH TRIPLE COOKED CHUNKY
MORTADELLA HAM & ONION CHIPS VG
£ 8 £ 4
MELTED RACLETTE CHEESE, BUTTON MELTED RACLETTE
MUSHROOM & TRUFFLE V CHUNKY CHIPS V
£ 8 £ 6
VEGAN SMOKED GOUDA, FRIED LOCAL LEAF, TOMATO &
MUSHROOM & TRUFFLE VG ONION SALAD VG
£ 7 £ 4
MELTED RACLETTE CHEESE, SMOKED TOASTED CIABATTA BREAD
BACON & BEETROOT CHUTNEY & OLIVE OIL VG
£ 8 £ 4
HERB CRUMBED COD FINGER, TARTAR GARLIC & HERB ROASTED
SAUCE & LOCAL GEM LETTUCE CHARLOTTE POTATOES VG
£ 9 £ 4

PLEASE ASK TO SEE OUR FULL LIST OF ALLERGENS AND INFORM US OF ANY DIETARY REQUIREMENTS AND PLEASE BE AWARE WE WORK IN A KITCHEN
WITH THE FOLLOWING FRESH INGREDIENTS AND CANNOT GAURANTEE THAT FOOD WILL BE COMPLETELY FREE OF NUTS, GLUTEN, FISH, EGGS, DAIRY,
CELERY & SESAME



