
 
 

  

This menu is not eligible for any discounts and cannot be used in conjunction with any other promotions or offers. 

All dishes are prepared fresh in our kitchen, so please ask your server if you have any specific 

dietary requirements or would like more information on any of our dishes. 

Allergy Advice. Please note that our food is prepared in an environment where nuts are present.                                                             

(GF) Gluten Free - (V) Vegetarian - (VE) Vegan - (VEO) Vegan Option - (DF) Dairy free 

 

Winter Set Menu 

Two Courses £16 ~ Three Courses £20 

Monday to Thursday 
Excludes 25t & 26th December 

12pm – 9pm 

 

Starters 

Smoked chicken wings, in a choice of bbq (DF) or buffalo sauce 

Crispy calamari, served with chilli, coriander, spring onion, and sweet chilli sauce 

Tempura vegetables, carrot, tenderstem, and cauliflower in a crispy tempura batter served with harissa 

mayo (VE) 

Soup of the day, served with a warm bread roll (VE) (GFA) 

 

Mains 

Chicken jambalaya, cajun rice with peppers, cherry tomato, peas, and smoked chicken thigh (VEO) (GF) 

Pulled pork ‘sandwich’, smoked bbq pulled pork and coleslaw in a toasted brioche bun, served with 

fries (DF) 

Mixed bean chilli, in a tomato chilli sauce served with fragrant rice (VE) (GF) 

Salmon and cod fishcake, served with sauteed baby potatoes, peas and tenderstem (GF) 

 

Desserts 

Warm chocolate brownie, served with chocolate sauce and vanilla ice cream (GF) 

Baked vanilla cheesecake, with a winterberry compote 

Trillionaires Tart, served with vanilla ice cream (VEO) 

Warm chocolate chip cookie dough, served with chocolate sauce and vanilla ice cream 


