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AL GERVED WITH GAR[IC 4 THYME ROACTED POTATOES, GEACONAL GREENS, SWEDE, ROACTED CAR-

ROTC 2 PARCNIPS, “ORKCHIRE PUDDING AND GRAVY

ADD ON CIDE CAWFoWER CHEE £5
VEGETARIAN RoACT €15

X
HAF ROACTED PHEAGANT €18 (66)

X

ROACTED Pore [0 4 APPlE cAuce £20 (66)

ClOW COOKED BECF BRIKET £21 @

Wrolg Cricken To crare £40 (GF)

A gmaller Plates 20N

INDIVIDUAL RYE BAY SCALLOP gprlic 4 chili butter £2.50 @‘
W00D FIRED SRIRACHA CAUIFLOWER BITES peanut dipping sauce £8.50
CRISPY CHILI SRUD glabe. spicy Vinegar £°1
CHICKEN NOODIE COUP voasted chicken broth, noodles, Pak choi, gprinﬁ onion £12
GANBAS PIPIL PRAWNG Gorlic, Chili 4 parcley butter with o wedge of focaccia £12 @
WHOLE BAKED CAMENBERT vosemary, garlic, toosted ciabatta, marmalade £l @

@ LAP&M?M\%@S

BUTTERNUT SQUAGH & PUNPKIN RIOTTO gorlic. £ thyme, toasted chestuts €i5 @
SUCCEX CTEER BEEF BURGER Cmogey Applewood cheege, lollo vosgo lettuce,
tototo & chili ketchup, ved onion, ghevidin ¢ triple cosked chunky chips £l (&)
DALY CoUTH COACT CATCH butternut squach puree, potatoes ¢ braised leexs £20 @

*

QUCCEX CTEER CTEAKGS from Lanﬁrish Form 0oz Rump £20, 0R 100z Ri\a—-eje £22 @
triple coored Chumiy chips, 3o«r1ic, 2 'thjr\(\e flot mughroom, cher\g tomotoes with peppercorn or ctitton

Just 2 Uitle more, %h

Govlic Mughvroomg / @reenﬂrooer salad / Chuﬂlfj chips / Buttered corn on the cob / Onion rinﬁg /
ceagonol greens, / Cweet potate fries £5. Halloumi fries £b,.75

*
@F) QuTEN FREE AVALABIE VEGAN A TERNATINE

IF YOU WOUD [KE TO KNOW MIRE ABOUT OUR [ARDER AND THE INGREDIENTS IN EACH AND EVERY DICH PIEACE DO ACK. THERE ARE NUTS IN OUR
KITCHEN AND THEY ARE NOT AL CHEFS. WE WANT TO MAKE SURE YOU ENJOY AL THAT WE DO S0 IF YOU ARE CONCERNED BY A[ERGIES TEIL US

WW - Mamb Uinng - oM 0143 225 220 v:é'\bus@@\obe}mw\mh@e,w/\



Mudd gy baolrd %{ao@mé (gaved
SOM@W"\S SW@‘?/b

ICED CREANS ¢ ORBETS Vanilla, Cafted Caroamel, Cookies ¢ Cream
Manﬁo goY\ae,'t/ rasp\aeﬂg sorvet 2 Scoops £l @

CHOCOLATE BRIOCHE BREAD £ BUTTER PUDDING with ice cream £8.50 (GF)
Corrce CREME BRUEE chocolate biseotti £8.50
CTICKY TOFFEE PUDDING With ice cream £850 (GF)

. OAT % NuT CRUMBLE with custard £8.50 ()

GLOBES BANOFFEE PIE biscuit boage, foffee cauce, banana, c,hon‘tllj £8.50
; Sweek, kreats BN
Hot dring (excludes Ii%ueur‘) £ o mini sweet
/ treot £l
Chocolote brownie, bread £ butter, \\ .‘
/
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ARTICAN CHECCE BOARD q{uinc,e J'el\l)i , CYockers, c,ele{y 2 frozen 3ro«Pe,g cl4
Lemon Blondie, g‘tiqu toffee
leton £ ﬁinjer 2

Lav @rej 275
Decofe Enﬂlish 2

Enﬁlish Breoxfast 275
Flot white 2.26

Peppermint %

Apple £ Blaok\aev\g %
C,aPPuc,c,ino 2,25

Avericono 2.25
Ecpresso douvle 226

Ecprecco sinﬁle 25

lotte 2.25
10
lrich Coffee 8 Tia Movia Coffee 8
Mocha 4
U

Baile:jg Coffee 8 Hot chocolote 2.50
Add a gjrup ﬁinﬁemreo«d/ Coavomel| ) Vanilla ) Cinnamon or (,hoc,olo«'te Mint loOP

1 /OOCK’WLQ’

| FMON SHEY\BET SR,

BLACKBERRY BRAMBLE
PLUEBERR A +TNIME MARAARITA
CHo(oL ATE ORANGE ESIESSe MARTIN |

FYOU WOUD [KE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDENTS IN EACH AND EVERY DICH AEACE DO ACK. THERE ARE NUTS IN OUR
KITCHEN AND THEY ARE NOT AL CHEFS. WE WANT TO MAKE SURE YOU ENOY AL THAT WE DO S0 IF YOU ARE CONCERNED BY ALERGES THL US

Brandy Coffee 8

WW - Mo UM - oM 01 F 225226 ViSibus@sbbenmmAazhiye oV



