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A GREAT WAY T0 INDUGE WITH FRIENDS AND FAMILY ON CUNDAY AFTERNOONG, BUT THEY ARE
THAT MUCH BETTER WHEN THEY ARE GHARED! Al CERVED WITH GARUC € THYME ROACTED POTA-
TOEC, CEACONAL GREENG, ROACTED CARROTC 2 PARGNIPS, “ORKCHIRE PUDDING AND GRANY

VEGETARIAN ROACT €15
»
ROACTED PoRK 0N ¢ APPLE cAuCE £20 (GF)
RoACT Queaex CTEER CRIOIN £20 @
»
WHOE CHICKEN TO SHARE £40 @

@ gmaller Plates @

HARICCA CPICED AUBERAINE boked in our wood—fived oven with our Vibvant and nu-[j\ty,
watercress, pine nuts pesto £8.50 @
CRICPY CHIl caun 3!0\0& spicg' Vineﬁo«r £9
SMOKED MACKERE. CRUMPET with creme fraice, apple £ dill €10
W0OD OVEN ROACTED HERITAGE TOMATOES with Burvata # watercress pesto dressing €0 @)
GAMBAS PIPIL PRAWNG Gorlic, Chii 4 parsley butter with o wedge of focaccia £12 @
WHOIE BAKED CAMEMBERT rosemory, 3ariic, toocted ciabatta, marmalode £, @

@ Larser Tlates

[ENTIL DAH  spiced with chili, mustord sceeds, cumin, 3inﬁer with seagonal greens £ @
WID MUCHROOM RICOTTO With crisgy soge ¢ tfoasted pine nuts £l @

CUCCEX CTEER BEEF BURGER Ctrorey Applewcod cheege, lollo vosco lettuce,
*
tomato £ chili ketehup, ved onion, 3he,n<in 2 ‘t\(i‘)le_ cooked chun}iy chips £l @
*
DALY CoUTH COACT CATCH new pototoes, green beang, chevrj tomatoes, lemon butter £20 @

*

QUCCEX CTEER CTEAKS from Lanﬁrish Form 0oz Rump £20, 0R (0oz Rib—eje £27 @
't\fiple cooged C,hun}iy chipg, 3ar1ic, £ ‘U\jf“?— flot faughroot, c,hev\:y tomatoes with peppercorn or stitten

Tt 2 Uitle morg, L1

Govlic Mughvoomg / &reenﬂroc,er calod / Ch“‘”lf}' chips / Govlic flotbread / Buttered com on the
cob / Onion rinﬁs / green beans with 3ariic,, toasted almonds / Queet pototo fries £5. Halloumi
fries €L.71S

*
@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
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ICED CREANG ¢ CORBETS Vanilla, Calted Cavamel, Cookies ¢ Cream,
g 2
Manﬁo SOW&'t/ ragp\oer\g sorbet 2 Scoops £ @
g 2
CHOCOATE BROWNE £ ice cream £850 (G6)

MANDARIN ORANGE TARTIET with tango sorbet £8.50

OAT € NUT CRuMBE with custord £8.50 @

GLOBEC BANOFFEE PIE biscuit boge, toffee cauce, banana, hn‘tlj £850

BAaNaNA GPUT banana with Vanilla, chocolote ¢ banana ice crea mwgo

ARTIAN CHEEGE BOARD quince Jelly, cracier, Irj frozen grapes £l4 \\
ROIONO,

_—“' English Breogfost 2.75 Eorl Grey 275 lemen ¢ Ginger 2

: @ Apple ¢ Blockberry 2 Peppermint 2 Decat Englich 2
5 Americono 226 Cappuccine 2.2 Flot white 2.25
’I' \@ lotte 225 Ecprecco sinﬁle 25 Ecprecco double 2.25

{3 lrich Coffee 8 Tia Movia Coffee 8 Brancﬂy Coffee 8
Q@ Baile:yg Coffee 8 Hot chocolate 2,50 Mocho 4 ‘ J

Add o syrp&nﬁmred Cavamel, Vanilla, Cinnaton or Chocolate Mint L,0p
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F You Wyp [KE 70 wwmmrw [ARD(CRMTWWT IN LACH AND EVERY DIGH PIEASE DO AGK. THERE ARLE MATS IN OUR
KITCHEN AND THEY ARE NOT AL CHEFS. WE WANT T0 MAKE SURE YOoU JﬂY/ﬂ,]FTML‘D&f YU ARE CONCERNED BY AIERGES THL US
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