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Food Allergies & Intolerances

Menu descriptions do not include ingredients. If you have a food allergy or intolerance, please let us know before ordering. 
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£ 1 3 . 9 5

A seasonal creation, crafted with fresh, local ingredients. 
(Please ask your server for today’s selection)

Smooth Chicken Liver Pâté 
Served with toasted brioche, pickled cucumber and sweet  

caramelized onion marmalade 

Marinated Mediterranean Olives V, VE, GF, DF 
A selection of olives marinated in herbs and olive oil 

Refreshing Tzatziki V 
Creamy yogurt dip with cucumber, carrots, bell peppers and warm pita bread

Ice Cream 
Three scoops of vanilla, chocolate or strawberry ice cream, served with crisp wafer flakes 

Seasonal Fruit Salad 
A refreshing mix of seasonal fruits, drizzled with fresh orange juice 

Classic Crème Brûlée 
Creamy custard with a caramelized sugar crust 

Warm Apple Pie 
Traditional apple pie served with creamy custard 

Classic Fish & Chips 
Crispy battered fish served with hand-cut chips, 

mushy peas and homemade tartar sauce 

Hearty Spaghetti Bolognese 
Slow-cooked beef ragu with rich tomato sauce, served over spaghetti 

Gourmet Burger meat selection 
Juicy beef patty/chicken/falafel on a brioche bun with stewed BBQ sauce, 

crispy bacon, cheddar cheese, fresh toppings and hand-cut chips 

Club Sandwich 
Toasted layers of bread filled with chicken breast, ham, crispy bacon, 

fried egg, fresh vegetables and mayonnaise, served with chips 

S O U P  O F  T H E  D A Y

S T A R T E R S

D E S S E R T S

M A I N  C O U R S E S


