Available from 17:00. Selected evenings only

SHARING PLATES

ANTIPASTI PLATE®9.30 FISH TACO§ ©9.50

Prosciutto, salami, parmesan, roasted peppers, sun Two corn tortillas, with beer battered cod, avocado, pico de
dried tomatoes, olives gallo, lime and chilli aioli, pink pickled onions
CALMARI®10.00 - BAKED QUESD © @ 12.00

Lightly battered calamari rings, fried and served with aioli Cheesy Tex-Mex style sauce baked with jalapefios topped with
BAKED MEATBALLS 10.00 pico de gallo and sour cream. Served with corn tortilla chips
Our beef and pork meatballs, baked in house vodka sauce and BAU BUNS

topped with parmesan

GOCHUJANG GRISPY CHICKEN (VEOA) 10.00
Buttermilk fried chicken strips tossed in a gochujang glaze, topped

with sesame, ranch and spring onions (vegan Quorn ‘chicken’ letiuce, toe}sted §esame 0]2 cucumber,. toastgd sesgme
available) seeds, spring onion, seeds, spring onion, sriracha

\ sriracha mayo mayo J
MAINS

Two fluffy bao buns with a choice of filling:

GOCHUJANG CHICKEN 10.50 SALT AND PEPPER TOFU @ 9.30

STEAK FRITES (GFA) 19.30 FISH & CHIPS (GFA) 17.50
80z bavette steak, cooked medium rare. Served with fries, green Beer battered haddock fillet, scraps, chunky chips, mushy peas,
peppercorn sauce and dressed rocket salad house tartare sauce and grilled lemon
CHICKEN SCHNITZEL 15.50 OPEN KEBAB [VEOA) 15.50
Classic breaded chicken fillet. Served with fries and dressed rocket  Traditional Greek pitta with garlic yoghurt, tomato, mixed leaf,
salad. Upgrade your schnitzel... cabbage and pickled onions, with a choice of:
\ Add caper brown Add house tomato ‘ mgnnated Chlc.k e
_ butter, anchovies sauce, prosciutto ‘ fgrll ”?dl ha!ouml hili
and a fried egg 2.00 and mozzarella 2.00 PRk
’ Served on a brioche bun with skin on fries and red cabbage colesiaw
CLASSIC CHEESEBURGER (GFA) 14.95 CHICKEN GAESAR SALAD 12.00
6oz beef patty, American cheese, lettuce, tomato, gherkins and Grilled chicken, crispy bacon lardons, baby gem lettuce, parmesan,
house burger sauce sourdough croutons, Caesar dressing
TRIPLE BACON SMASH BURGER (GFA) 15.95 SUPERFOODSALD @ © 11,00

Two 30z smashed beef patties, American Cheese, streaky bacon,

- . Mixed leaf with baked beetroot, sweet potato, sun dried tomato,
bacon jam, lettuce, baconnaise

roasted peppers, pickled onions, falafel and feta. Dressed with a

GUGHUJANG GHIGKEN BUBGEH 1595 balsamic dressing. Swap feta for tofu to make it vegan!

Buttermilk fried chick hui | ¢ | o add smoked salmon 3.00
uttermi rle. chicken, gochujang glaze, tangy slaw, « add spiced chicken 3.00
lettuce, gherkins

BUTTERMILK CHICKEN BURGER (VEOA) 15.95

Buttermilk fried chicken, American cheese, lettuce, tomato, gherkins SI I] Es
and house burger sauce. Vegan option: same as above but \
everything vegan friendly, including Quorn ‘buttermilk chicken’ fillet SKIN ON FRIES® & 4.50

HALLOUMI FRIES@7.00
ONION RINGS @ 5.00
RED CABBAGE COLESLAW ®® 4.00

SMASHED POTATOES 6.00
with parmesan and garlic butter

FOOD ALLERGY NOTICE
We are a small kitchen and always try our best to avoid cross contamination. If you have a food allergy or dietary
requirement then please inform a member of the team for advice. Thank you.







