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12-5pm
Tuesday - Saturday

Hot roast beef, horseradish, land
cress, chefs gravy (D,G,M)

Roast turkey, cranberry &
stuffing (D,G,M)

Breaded brie, redcurrant jelly,
crushed walnut & roquette
(D,G,N)

Fish finger, baby gem & tartare
sauce (D,E,F,G)

All of the above is served on toasted
ciabatta bread, with house salad &

coleslaw.

Bowl of soup & a sandwich
(D,E,G,M,S)
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Chunky chips topped with
Monterey Jack cheddar &

chipotle mayonnaise (D,E)
Nocellara olives

Vegetable crudite, black bean
hummus (VG,SS)
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Monterey cheddar croquettes, | 6
sweet chilli jam (D,E,G,S)

Lamb bon bons, mint yogurt | 6
(D,E,G,M)

Whipped cod’s roe, cumin seed | 6

lavosh (D,E,F,G)

1/2 pint smoked shell on prawns, | 6

lemon aioli (CR,E)

Honey & sesame glazed pigs in | 6
blankets (G,sS)
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Aged chilli beef nachos, avocado | 15

mayonnaise, smoked cheddar
(D,E,G,S)

Grilled vegetable platter, sun | 13
blushed tomato, hummus, olives,
pickles & sourdough (G,s5,vG)
Roasted cauliflower hummus, | 13

onion seed & garlic crackers,
dukkah spice (D,G,V)

Chargrilled king prawns, garlic & | 12

lemon aioli (CR,D,E)

Some of our dishes contain the following allergens or are suitable for vegetarian/vegan:

M - MUSTARD, MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS -
SESAME, SY - SOY, V - VEGETARIAN, VG - VEGAN)

}\’ (C - CELERY, CR - CRUSTACEAN, D - DAIRY, E - EGGS, F - FISH, G - GLUTEN,



