= e

Relax, unwind and indulge midweek with great food, good wine
and easyqoing vibes.

e

Burger & a Glass of Wine -£15

® 8oz Begf Bur/qer Burger sauce relish & fresh garnish (GF Option)

= Ca"un Chicken Burgg Spiced chicken breast, avocado mayo & 9amish (GF Option)

L Ban{qkok Bur/qer (VE) Plant-based patty, vegan mayo & garnish

Add %ppings £3 Each : Cheese « Bacon « Onion Rings « Brie
Upgrade Your Fries £3: Sweet Potato Fries Cheesy Chips ‘

~—————o TAPAS / BAR SNACKS / STARTERS e

. Homemade Soup of the Day £8 e BBQ Pork Belly Bites £9.50
(R QGEDpbors: o Homemade 5arlic sauce
e Marinated Olives £6.50 ‘
(V / VE / GF) e Chicken Wings with Satay Sauce £9.00

re Locally Made Breads & 0ils £7.00 ° Crispg Calamari & Sriracha Mayo £9.00

e Garlic Mushrooms on Baked Baguette £8.50°
e SHARING PLATTERS e

@ Baked Camembert £15 Garlic, Rosemary & Honey served with crusty bread s onion chutney
o Loaded Nachos £12 Cheese, Jalapenos, Salsa, Sour Cream & Guacamole

e MAINS o =
o Homemade Pie of the Day £16 Chunky chips or mash, winter veg & onion gravy i S
e Lasagne £16 e 80z Sirloin Steak £28

e Gammon Ham & Eqgs £13.50 (GF) ® Chips, raasted shallot, plum tomatoes & peepercorn sauce

e Two free-range eqgs & chunky chips e Chicken Gyros £17 Flatbread. Toaticki salad & fries
© FISh & ChlPS £16.50 Chunky chips &9rau'nslerpeas e Katsu Curry (V /VE) £14 Add. Chicken +£3

: e SALAD BOWLS =
e Classic Caesar Salad £14 (GF option) _
Add: Chicken Schniteel  Halloumi  Steak +£5

Chip Seasonings £.1: Garlic & Chives » Parmesan & Truffle « Resemary & Sea Salt




