BREAKFAST CLASSICS
AVAILABLE 9 to 12 | Wednesday - Sunday

PORRIDGE ) 7
Jumbo ocats, poached apple, rhubarb, granola crumble, stewed berries,

maple syrup

PAIN PERDU (Veg option avail on request) 9
French toast, crispy bacon, hazelnut crunch, berry compote, orange cream

and maple syrup

MO MUFFIN
- Smoke salmon, horseradish, chopped egg salad
- Sausage and egg with with pickled onion chutney

- Potato hash, cheese, fried egg, tomato relish (VEG)

FULL FRY UP 13
Pork sausage, back bacon, O’Doherty’s black pudding, fried egg, roast

tomato, chopped mushroom duxelles, potato bread, muffin, house beans

BEANS ON TOAST (v) 8
House beans, chopped mushroom, toasted focaccia, crispy onions,

fine herbs and seeds

BACON BUTTY 7

Brioche roll with back bacon

EGGS ON TOAST (VEG) 7

Poached or scrambled eggs on buttered focaccia

Add item:
Potato bread / House beans / Chopped mushroom / Roast tomato /
Fried egg / Poached egg / Scrambled egg / Parmesan / Cheddar / Toast 2

Back bacon / Streaky bacon /Sausage / Pulled bacon / Black pudding /

Smoked salmon / Avocado / Haloumi 2.5

SCONES & TRAYBAKES ARE ALSO AVAILABLE
SEE COUNTER OR ASK STAFF FOR OPTIONS

Please advise staff on allergens or dietary requirements and we will do our best to

accommodate you. V: Vegan, VEG: Vegetarian



MUNCH MENU
AVAILABLE from 9 to 3 | Wednesday - Sunday

SPICED POTATO TACOS ) 1

Potato hash, chilli, coriander, avocado, house beans, romesco

PROTEIN BOWL (VEG) 10
Scrambled eggs, crispy potatoes, hummus, dressed greens, roast tomato,
chimichurri

CHICKEN ‘N’ WAFFLE "

Honey and soy glazed chicken tenders, sweet waffle, house slaw, mustard

mayonnaise and lime

BREAKFAST SMASH BURGER 10
Sausage patty, pulled bacon, fried egg, hash brown, Swiss cheese,

gherkin and tomato chilli jam

BLT (Add cup of soup £3) 9

Back bacon, shredded lettuce, pickles, roast tomatoes, basil pesto,

toasted foccacia

HEATER (vEG) (Add cup of soup £3) 10
Haloumi, egg mayo, avocado, tomato, emmental cheese, relish and slaw

on toasted focaccia

SMOKED SALMON FOCACCIA (Add cup of soup £3) 1
Smoked salmon, avocado, house slaw, roast tomatoes, chopped egg salad,

horseradish and balsamic

BEEF HASH 12
Shredded beef brisket, polenta bites, fried egg, wholegrain mustard,

scallions and sriracha

MO SIDES ARE ALSO AVAILABLE ALL DAY
SEE OVERLEAF FOR OPTIONS



LUNCH
AVAILABLE from 12 to 3 | Wednesday - Sunday

BARBECUED BEEF BRISKET 17

Slow cooked sugar pitt beef, mash, kale, pickled onion, Parmesan, gravy

CHICKEN DOG 15
Glazed chicken tenders, onion and sage stuffing, house slaw, garlic mayo

and skinny fries

MO BURGER 17
Smashed beef patty, slow cooked brisket, Emmental cheese, crispy bacon,
seeded bun, shredded lettuce, pickled onion, gherkin, Parmesan fries,

truffle mayo

TURKEY BUDDHA BOWL (Veg option avail on request) 1
Smoked turkey breast, loaded rice, chopped egg salad, kale, pickles,

Parmesan and balsamic dressing

PLOUGHMAN’S 1
Local Ispini cured charcuterie platter, house sausage roll, cheese and ham

toasty, pesto, pickles and chutney

CAULIFLOWER ) "
Kentucky fried cauliflower, hummus loaded rice, coriander and sesame

dressing, toasted seeds

BLATT (Add cup of soup £3) 14

Bacon, lettuce, avocado, tomato, turkey and swiss on focaccia with

skinny fries and red pepper relish

WINGS 10

Honey and soy glazed chicken wings, sesame, scallions, roast garlic mayo

DONTFORGET TO CHECK OUR SPECIALS BOARD
FOR OTHER OPTIONS



SHARING SMALLS / SIDES 3 for £13 selected dishes*

Pork Poutine - chunky chips, barbecued pork, cheddar, gravy 9
Peppered beef brisket chips 9
House fries - pulled ham, triple cooked chips, stuffing, gravy 9
Parmesan and truffle fries* 7
Garlic fries with Parmesan and Caesar* 6
Salt 0’ vinegar triple cooked chunky chips* 5
Hash brown potatas bravas* 5
Seasonal greens, romesco, Caesar and Parmesan® 5
Skinny fries* 4.5
Cheese and tomato polenta bites* 4.5
Roast tomato and pickled onion salad* 4.5
Loaded rice, coriander, sesame and sriracha™® 4.5
SAUCES

Pepper sauce / Chicken gravy / Garlic butter / Chimichurri / Hummus
Vietnamese dressing / Romesco / Basil pesto 3
DIPS

Truffle mayo / Caesar / Tomato jam / Mustard mayo / Sriracha /

Farmhouse chutney / Lime mayo / Balsamic dressing / Egg mayo /

Tartare sauce 1.5
DESSERT MENU

RHUBARB CRUMBLE 7

White chocolate and vanilla panna cotta, poached rhubarb, granola crumble

BREAD AND BUTTER PUDDING 7

Served with poached apples, custard and gingerbread ice-cream

MO BROWNIE 7

Chocolate brownie, salted caramel, hazelnut, orange cream

ICE-CREAM 6

Assemble of local ice-cream, toffee sauce and sprinkles



SOFT DRINKS

Filtered water, 1litre 2.5
Sparkling water, 1 litre 25
Orange juice 2
Appletizer 25
Sprite / Fanta Orange / Coke / Diet Coke / Coke Zero 25
Milkshake 5
Jug of dilute juice 25

COFFEE & TEA

COFFEE

Americano 3
Cappuccino 33
Latte 3.2
Flat white 3.1
Double espresso 25
Macchiato 29
Mocha 3.5
Decaf americano 3
Iced coffee 3.2
Hot chocolate 3.5
Syrup shot - vanilla / caramel / sugar free caramel / hazelnut 0.5
Dairy free milk - oat / almond / soy 0.5
TEA

Tea 25
Peppermint Tea 2.8

Green Tea 2.8



SATURDAY EVENING MENU
AVAILABLE from 4 to finish

STARTERS

House bread, butter, balsamic and hummus (VEG) 6
Barbecued beef brisket tacos, pickles, coriander and romesco 10
Crab mac & cheese bites, garlic butter, parmesan, cocktail sauce "
Ispini charcuterie plate with pickles, chutney & toast 10
Chopped mushrooms on toast, tomato, basil and Parmesan (VEG) 9

CHICKEN

BREAST 12

Crispy chicken breast tenders, honey and soy glaze, slaw, roast garlic mayo

WINGS 10

Honey and soy glazed chicken wings, sesame, scallions, roast garlic mayo

CHICKEN COMBO 17

Honey and soy glazed wings and tenders, sesame, scallions, roast garlic mayo

CHICKEN DOG 15
Glazed chicken tenders, onion and sage stuffing, house slaw, garlic mayo

RIBS 16

Barbecued baby back ribs, slaw, romesco

MO BURGER 17
Smashed beef patty, slow cooked brisket, Emmental cheese, crispy bacon,

seeded bun, shredded lettuce, pickled onion, gherkin

SIRLOIN 30

Dry aged Newell Stores 100z Sirloin, house slaw and pepper sauce

FILLET 34

Dry aged Newell Stores 8oz Fillet, house slaw and pepper sauce

COTE DE BOEUF (Serves 2)
160z Sharing style steak cooked on the bone then carved, barbecued

beef rib, house slaw and pepper sauce 58



VEGETARIAN

CAULIFLOWER TACOS v) 15
Honey and soy glazed cauliflower wings, soft shell tacos, shredded slaw,

avocado, lime and coriander

VEGGIE GRAZING BOARD (VEG) 19
Cheese and tomato polenta bites, spiced haloumi pieces, seasonal greens

and hash brown bravas

PASTA (VEG) 15

Macaroni pasta, chopped mushroom, fine herbs, basil pesto, Parmesan

SHARING SMALLS / SIDES 3 for £13 selected dishes*

Pork Poutine - chunky chips, barbecued pork, cheddar, gravy 9
Peppered beef brisket chips 9
House fries - pulled ham, triple cooked chips, stuffing, gravy 9
Parmesan and truffle fries* 7
Garlic fries with Parmesan and Caesar® 6
Salt ‘0’ vinegar triple cooked chunky chips* 5
Hash brown potatas bravas® 5
Seasonal greens, romesco, Caesar and Parmesan® 5
Skinny fries* 4.5
Cheese and tomato polenta bites* 4.5
Roast tomato and pickled onion salad* 4.5
Loaded rice, coriander, sesame and sriracha™ 4.5

SAUCES & DIPS

Pepper sauce / Chicken gravy / Garlic butter / Chimichurri / Hummus

Vietnamese dressing / Romesco / Basil pesto 3

Truffle mayo / Caesar / Tomato jam / Mustard mayo / Sriracha / Farmhouse

chutney / Lime mayo / Balsamic dressing / Egg mayo / Tartare sauce 1.5

DESSERT MENU

RHUBARB CRUMBLE 7

White chocolate and vanilla panna cotta, poached rhubarb, granola crumble

BREAD AND BUTTER PUDDING 7

Served with poached apples, custard and gingerbread ice-cream

MO BROWNIE 7

Chocolate brownie, salted caramel, hazelnut, orange cream

ICE-CREAM 5

Assemble of local ice-cream, toffee sauce and sprinkles



