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vegan/option available
gluten free/option available
B supplements apply to some dishes

SET

+ TWO COURSES 28.5¢
+ THREE COURSES 35.5¢
TO START.
PORK BELLY BITES cra tennessee bourbon glaze, jalaperios 1.5
POTATO SKINS 12 cr cheddar, chived sour cream
+ CHILICON CARNE vea  * SPRING ONION v
TACOS 12 cra Wheat tortillas, house salsa
+BBQPULLEDPORK  + HALLOUMI v
SOUP OF THE DAY cravea herb croutons, bread & butter
THE MAINS.
served with bottomless sharing CHIPS, HOUSE RICE and SALAD for the table.
TEX MEX cr
32-day aged 8oz rump steak, three alarm chili con carne, garlic butter, jalaperios 4.
PEPPER STEAK
32-day aged 8oz rump steak, creamy peppercorn sauce, salad 4.
ENCHILADA c:»
soft wheat tortilla, melted cheddar, mexican dips, jalapenos
+ MEXICAN CHICKEN  « MIXED BEAN & VEGETABLE CHILLI vea
‘SANTA FE’ cr
smoky bbq chicken breast, melted cheddar, smoked bacon, house ‘slaw
'SLOPPY JOE’ BURGER cravca
ground beef steak, three alarm chili con carne, garlic butter, jalaperios, chived sour cream
BLACKENED SALMON
cajun-blackened salmon fillet, onions & peppers, mexican dips, jalaperios 4.
'GATE’ PIE
slow-cooked beef & cornish ale, buttery shortcrust & puff pastry, peas, gravy
‘CALAVERA’ COD
cod fillet lightly battered in ‘calavera’ pale ale, peas, tartar, lemon wedge
RAVIOLI vea
butternut & sage, creamy mushroom & madeira sauce, grated parmesan, salad
ON THE SIDE.
GARLIC TOAST 3.5 ONION RINGS 4.5 CURLY FRIES 4.5 HOUSE ‘SLAW 4 HALLOUMI 8
add cheese beer battered lightly seasoned cool 'n’ creamy sweet chilli sauce

SWEET FINISH.

STICKY TOFFEE PUDDING vcacra
indulgent toffee sponge, rich toffee sauce, vanilla-bean ice cream

CHEESECAKE v
vanilla & white chocolate, fresh strawberry coulis, whipped cream

BISCOFF BROWNIE v
chocolate chip brownie, biscoff crumb & sauce, salted caramel ice cream

LEMON MERINGUE PIE v
sweet pastry, lemon filling, meringue, limoncello curd coulis, fresh whipped cream
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