%{OWN
HAWK GREEN

EARLY EVENING SET MENU

Available ﬂtcsday‘—Friday 3-6pm
2 Courses for £19.95
3 Courses for £24.95

NIBBLES

Marinated Olives (2, ve) L6
Artisan Breads, Oil & Balsamic, Butter () [7
Humous & Pita, Gatlic Lemon Oil, Seeds (2, ve) £7
Gatlic Ciabatta () £5
Add Cheese £2

STARTERS

Crispy Halloumi Fries, Hot Honey & Garlic Yogurt ()

Salt & Pepper Chicken Bites, Asian Slaw
Mediterranean Vegetable & Tomato Bruschetta, Basil, Balsamic (2 2g)
Soup of the Day, Warmed Bread Roll, Butter ()

BBQ Pulled Pork Nachos, Sour Cream, Crispy Onions, Jalapefios

MAINS

Chicken Schnitzel, Fries, Peppercorn Sauce
Vegetable Thai Red Curry, Fragrant Jasmine Rice (3 2g, gf)
Add Halloumi or Chicken for £5
Beef Lasagne, Garlic Ciabatta
Beer Battered Fish & Chips, Tartare Sauce, Mushy Peas
Pot Pie of the Day, Mixed Green Vegetables
Add Buttered New Potatoes for [5
Greek Salad, Feta, Confit Cherry Tomatoes, Olives, Balsamic (2 gf)
Add Halloumi or Chicken for L5

DESSERTS

Gin & Raspberry Cheesecake, Raspberry Sorbet (vg, gf)
Sticky Toffee Pudding, Toffee Sauce, Custard
Chocolate & Orange Torte, Vanilla Ice Cream (3 2g0, gf)
Lemon Meringue Tart, Vanilla Ice Cream
Choice of 2 Scoops of Ice Cream and Sorbets (3 20, gf)
Choose three from:
Vanilla, chocolate, strawberry, mint chocolate chip, salted caramel, toffee apple, vegan vanilla
Mango sorbet, lemon sorbet, blackcurrant sorbet, raspberry sorbet

Barista made coffee and a selection of tea available on request

Please inform your server of any dietary requirements or allergies.
We are a fresh food, multi-ingredient kitchen where traces of all allergens may be present.
Please ask for our full allergens booklet for complete information on ingredients.
V-Vegetarian | V'G -Vegan | VGO - Vegan Option | GF-Gluten Free | GFO-Gluten Free Option
An optional 10% gratuity is added to all bills where food has been ordered
Al gratuities are at the guests’ discretion and go directly to the team that made your experience a memorable one today
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