SMALL PLATES
Served From 3pm

Avo ond Tomato Bruschetia (V) 8
Avocado, Garlic, Basil and Tomato Served on

Toasted Breod Finished With Olive Ol

Caijun Feta 9

Fela Chease, Onions, Peppers, Garlic In a Tomoto
ond Cojun Souce

Steak Strips 10
Served Medium Rare on o Crisp Mixed Leof and Soya

Souce Dip

Lemon Pepper Smoked Sclmon 9
Pon Seared Smoked Salmon Seasaned With
Lemon and Pepper
SHRUBLING MENU
Served All Day
Buttermilk Chicken Goujons 8

Served With o Choice of Boked Beans or Seasoncl Veg With
Skin on Fries

Cod Goujons 8
Served With o Choice of Baked Beans or Seasonal Veg With
Skin on Fries

Pork or Veggie Sausages (V) 8
Served With o Choice of Boked Beans or Seasonal Veg With
Skin on Fries

INCLUDES DRINK OF CHOICE

Apple Juice | Orange Juice | Orange Cordial

DESSERT

Sticky Toflee Pudding (V) 7
Served Worm With Tolfee Souce and Vanilla lcs Creom
Cheesecake of the Day (V) 7
Ask Your Server for Todoy's Cheesecoke Flavour

Biscoff Belgian Woffle V) 7

Sokt and Doughy Belgian Wafle Topped With Vonilla kce
Creom Biscoff Sauce ond Biscoff Biscuit Crumb

Chocolate Fondant (V) 7
Rich and Indulgant Mel in the Middie Chocolato Fondant,
Topped With Vanila ke Cream
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Garlic and White Wine Mushrooms (V)
Mushrooms Soutbed With Garlic, White Wine and o
Cream Sauce Served With Toasted Breod

Mezze Plate (V)

Homemys, Tzatziki, Olives, Pico De Gallo, Crumbled
Feto Cheese, Mixed Leaf and Toasted Flotbread
Mozzarella Sticks (V)

Served on Crisp Leaves and Sticky Soy Savce

Pork Belly

Tossed in G Sweet Sticky Soy Glaze Topped With
Sesome Seads

Salt and Popper Buttermilk Chicken

Bustermilk Chicken Tossed Through Our House St &
Pepper Seasoning With Onions, Chillies ond Spring
Onions Wih o Sticky Soy Dip

BRUNCH

Served Yom until 3pm

Shrub Breakiast

Two Rashes of Bocon, Two Scusages, Block Pudding. Fried Egg, Hosh Brown, Boked Beans,

Mushrooms, Grilled Tomoto and Two Slices of Toast
Small Breakfast

One Rasher of Bocon, One Sausoge, Block Pudding, Fried Egg, Hash Brown, Mushrooms, Boked Beons

Grilled Tomato ond One Slice of Toast
Vegetarian Breakfast (V)

Two Vegelarion Sausoges, Halloui, Smashed Avocodo, Fried Egg, Hash Brown, Grilled Tomato,

Mashrooms, Boked Beans and Two Sices of Toast
Children’s Breakfast

Toast, Sausoge, Hash Brown ond Beons.
Smashed Avocado on Toast (V)

Smashed Avocado on Toasted Sourdough
Turkish Eggs (V)

Soutéed Peppers and Onions Tossed Through a Rich Mediterranean Tomato Souce Topped With Two

Pooched Eggs, Toasted Bread and Finished With Tzotziki

French Toast (V)

Cinnomon Infused Brioche French Toos, Served With Eisher
Crispy Bacon, Maple Syrup and Iing

Mixed Berries, Berry Compote, Whipped Croom, Maple Syrup and king Sugor

Nutello ond Banano
Granola, Yoghurt ond Honey

)
Granola With Fresh Groek Yoghurt, Frosh Barries ond Finished With Honey

Regukar - 7.00
Smoll - 5.00

Eggs On Toast (V)
Your Choice of Eggs Sarved on Toasted Sourdough
Pooched, Scrombled or Fried

Eggs Benedict

Poached Eggs With Bacon on o English Broakfost Muffin, Topped With Hallandaise Souce

Eggs Florentine (V]

Pooched Eggs With Spinach on o English Breaklast Mufin, Topped With Hollondoise Sauce

Eggs Royole

Poached Eggs With Cream Cheese ond Smoked Saimon, Served on o English Muffin Topped With

Hollandaia Sauce
Breakfast Sondwich

Bocon Sondwich

Soutoge Sandwich

Fried Egg Sondwich

Veggie Sousoge Sandwich (V]
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FOOD MENU

OPEN FLATBREADS
Served from)2pm

Salt and Pepper Chicken Flatbrecd

Bosermilk Chickon Tossed In Our House Blend of Solt and
Popper Secsoning With Onions and Chilles Topped Wity
Sticky Soy Glaze

Greok Flatbread
Chorgrilled Chicken Breast, Feto Cheese, Pico De Gollo,
Mixed Leof, Sun-dried Tomato Mayonnaise

Steak and Choese Flatbreod
Chorred Skcod Steok Cooked Medium Rare, Topped With
Melted Brie, Caramelised Onion, Mixed Leaf and Tomato

Boja Fish Flatbread
Lightly Batered Fish, Spiced Tartor Souce, Pico De Gallo,
Mixed Loof, Tomoto ond Red Onion

Halloumi and Folafel Flatbrood (V)
Hallouri and Falofol Sarved With  Mixed Leal, Tomato,
Red Onion and  Sweet Skcky Soy Glaze

Smoked Salmon and Creom Cheese Flatbread
Atlonfic Smoked Salmon, Cream Cheese With Crisp solod

SIDES

Salt and Papper Fries (V)
;km on Fries Tossed
Seasoning

Trufe and Pormesan Fries (V)
Shinon Frie, Tossed Thvough rffe O ond Pormeson

Skin on Fries V)
Skin on Fries Lightly Solted
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Patotos Bravas M
Soutbed Potatoes With @ Lightly Spiced Tomato Spiced
With Mixed Peppers and Onicns Topped With Garlic Ol

Gmhc Parmentier Potatoes (V)
Sousbed Diced Garfic Potatoes

Seasonal Veg (V]
Mixed Solad (V)
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JACKET POTATO WITH
SALAD
Served from | 2pm
Jacket Potato 7

Coprese Solod 10
Romaine Lettuce, Mozzarello, Tomato, Red Onion,
Pesto Dressing

Coesar Solad 10
Romaine Lettuce, Home Made Crunchy Croutons,
Pormesan Cheesa in o Creamy & Tangy Dressing

Nicoise Salod n
Mixed Leaf, Hord-Boiled Egg, Green Beans, New
Poloto, Babamic Glaze

¥ = Veggion | Gt res ondVegonaptiors bl | lichn & Buf i Holl (2
Plecselotus koow i you have any allergies or detary recirementy



