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Starters

SOMP
Carrot and Coriander served with Focaccia ( v, gf* )

Calamari
Panko Coated Calamari, Mixed Leaf Salad. Garlic Aioli Fresh Lemon
Mushrooms On Toast

Mushrooms in a Pe,o/oercom Sauce, Toasted B/oomer, Pea Shoots (v, g)ﬁ)

DMC/Q BOH BOHS
Served with Salad Garnish and Sweet Carrot Puree

Mains
Choice of Roast
R £, Belly Pork, Chick Nut f
MOISL), EOOIS?L Po*a*gggfbsﬁ;zzona/e% , g/gr/eshl{reeﬁu%/in; S 3?’?‘[”‘7, GrﬂV_Lj. (V*, gP)

Add: Pigs in Blankefs £3.50 Cauliflower Cheese £3.50

Steak & Ale Pie
Slow Cooked Beef in Ale, Chilns, Fries or Mash, Mushy or Garden Peas, vay
Sea BOISS
Seasoned Diced Roast Potatoes and Butternut Sq,uash Tenderstem Broccoli, Garlic and Dill Sauce

Burger

Choice of Home Made Beef Burger with Pe/p ercorn Sauce, Chicken Burger with Buffalo Sauce,
Halloumi Burger with Sweet Chilli Sauce, Vegam Burger with Mayo,
Gherkin, S/eirmy Fries, Coleslaw ( v, ve, gf* )

LMSOI ne

Slow Cooked Beef Ragu, Bechamel Sauce, Parmesan, Garlic Ciabatta, Mixed Leaf
Linguine ai Funghi
Linguine, Mushrooms in a Creamy Garlic Sauce, Garlic Bread

Kem/om Curry

Cau/if/ower, Red Pelp’per, Onion, Tomato and Coconml, Rice (v, ve, gf)

Desserts

AIDFIe Crumb/e
with Custard or lce Cream

S*ic/ey Toffee Pua/a/ing
with Custard or lce Cream

Creme Bru/ee
with Shortbread
Chocolate Brownie
with Vanilla lce Cream ( ve, gf)

(v) = Vegetarian, (v*) = Vegeterian Option Available
(gf) = Gluten Free,
(gf*) = Can be made without Gluten
(ve) Vegan Friendly
(ve*) = Can be made Vegan Friendly




