Starters

Homenm oup of the Day, House Bread, Sea Salted Butter (

6.25

GFA)

ed King Prawns, Chilli Mango Salsa, Fresh Lime Dressing (
7.95

Black Pudding, Crispy Pancetta, Braeburn Apple, Mustard, Watercress
7.50

2d Mackerel Fillet, Warm Beetroot and Fennel Salad, Horseradish, Water:

Pickled Shallot (GF)
7.50

Basil Pes

Honey Glazed Po

ercress & Apple

Roasted
Coria

A)

Turbot en Papillote, Ro shed New Potatoes,

Chickpea & Vegeta J, Rainbow Chard,



Salads

Roasted Smoked Salmon, New Potatoes, Asparagus, Spring Onion,
Chilli Lemon Dressing (GF)

14.75

icken & Chorizo Salad, Cherry Tomatoes, Garlic Oil, Rocket (G
13.50

oroccan Salad, Orange, Quinoa, Almonds, Olives, Mint, Orange Dressing
12.25

Classics

Rie, Hand Cut Chips, Sauté of Broccoli & Almonds, Sweetheart Cabb
Onion & Rosemary Gravy

Ma en,
if you have any conc ember of our team.
VE=Vegan GF=Gluten F suit dietary requirements




