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Al cerved with 3o«v1ic, 2 resemary reasted pototoes, seagonal greens, braised ved cabloge, voasted
carvots £ parcnips, Yorkshire Puo{dinj and 3\(0«1!)1

CAWFLOWER CHEECE £65 0R PIGS IN BIANKETS £4.50

VEGETARIAN ROACT £l
CLOW COOKED BEEF BRIGKET £22 @*
ROMNEY MARCH [AMB RUMP £25 ®

WHOLE ROACTED CHICKEN T0 CHARE £40 ()

gmaller Plakes %h

INDIVIDUAL RYE BAY SCALLOP govlic. £ chili butter £4 @
CRICPY CHIU SAUID 3Io\ae gPi(d vineﬁo«r £q
DALY MADE FROM FREGH |0CAL INGREDIENTS SOUP ond crusty wedge £8 @
TOACTED GOATS CHEECE peav, candid walnuts woteveress vocket salod £10
GANBAC PIPIL PRAWNG Gorlc, Chili & porsley utter with o wedae. of focaccia €12 @
WHOE BAKED CAMEMBERT rosemary, 3ariic, toasted ciabatta, martalade £l @

) LarsecPlates B,

>
CE[ERIAC BURGER pickled red 00«\0\00«36/ Vegon applewood cheege £ triple cooked chips £l @
QUCCEX CTEER BEEF BURGER QI'V\OKaj Applewood cheece, lollo vocgo Ie‘ttuc,e
3lobe burger sauce, ved onion, 3hen<ln £ triple coored chun}iy chips £l @
DALY SOUTH COACT CATCH Couliflower puree, crughed V°S€f“°‘rj Z qmdlc, Po‘ta‘toe,g , couliflower £
parslej and lemon dressmj £20 @
WO0OD FRIED DUCK |EG gtiqu plum cauce, voogted plutng, J%K"—'t pototo ¢ ceagonal greens £25

*

CUSEEX CTEER CTEAKS 100z Rump €20 R Boz. Rib-eye £32 @
triple cooged C,humfj chips, 3arii(, = 'thjl’v\e. flot mughroot, (,heﬂ\rj tomotoes with peppercorn or ctitton

Todk 2 Uiktle marp, AN

Govlic Mughvroomg / @Yeenﬂrocer salad / Chu”lf)’ chips / Buttered corn on the cob / Onion \(inﬁg /
geaconal Veﬁe'to«\ple , / Queet P°'t°'t° fries £5. Halloumi fries £,

>
@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}mmmh@aw
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. D CREANS € GORBETS Vanilla, Calted Covamel, Cookies ¢ Cream,
g 2
Manﬁo sorvet, raspberty sorbet 2 ccoops £ @

aoeec BaNorres P £8.50
CHOCOLATE BROWNE £ ice cream £8.50 @

CHOCOLATE BRIOCHE BREAD ¢ BUTTER PUDDING with ice cream £8.50

CTICKY TOFFEE PUDDING With ice cream £8.50 (G¢)

. OAT £ NUT CRUMBLE with custord £8.50 @)
froz.en 3rapes cl4

ARTISAN CHEEGE BOARD guiince jelly, crackers, celerj

N Q(S\P‘&cb b_a .-':14'6‘ o ©

Hot dring (excludes Ii@ueur\) £ o mini sweet

treat £b
Bread £ butter, |emon Blondie,
g‘tiqu toffee, Mince pie

OO SRt
o 2 Frombhe osg] 2 (1L

s
® @ \
~  English Breayfost 2.75 Forl Grey 275 lemen ¢ Ginger 3
, @ Apple £ Blackbewj 2 Peppermint 2 Decofe Enﬂligh 2
- Americano 225 Cappuccine 325 Flot white 225
-;/'\ @ lotte 226 Ecpreceo sinﬁle 25 Ecprecco douvle 226
lvich Coffee 8 Tia Moria Coffee 3 grandj Coffee 8
Mocha 4 ‘ J

Hot chocolote 2.50

ng)@ Baye (e ©
Add o gjrup....ﬁinﬁe\r\oread, Cavamel, Vanilla, Cinnaton or Chocolote Mint L,0p
>
—CO0CKTAILS

CERRERD ROGHER MARDNE o[ D RUSH

SNOWBALL MARTIN|
MISTLETOE MARGARITA  Tiravisy MARTINI -  ASPRERRY JAM SOUR_

BABY
QUINNESS

IFE YOU WOUD [KE TO FNOW MORE ABOUT OUR [ARDER AND THE INGREDENTS IN LACH AND EVERY DICH AIEACE DO ASK. THERE ARE NUTS IN OUR

KITCHEN AND THEY ARE NOT AL CHEFS. WE WANT TO MAKE CURE YOU ENJOY AL THAT WE DO S0 IF YOU ARE CONCERNED BY ALERGES TEIL US
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