HOMEMADE SOUP OF THE DAY (V)
Served with a crusty bread roll and real butter

QUESADILLAS STARTER (V)

Stuffed with Mexican cheese, jalapenos, red onion and
coriander. Served with soured cream and salsa dips
Add Cajun chicken strips for 1.25

CRISPY FRIED CHICKEN WINGS (GF)
Tossed in a choice of:
BBOQ Sauce, Hot Honey Sauce or Garlic & Parmesan

NACHO BOWL (\V)(GF)

Tortilla chips topped with nacho cheese sauce and
jalapenos. Soured Cream, guacamole and salsa dips
Add Chef’s Beef Chilli for 2.25

BELLY PORK BITES (GF)
Succulent Slow cooked belly pork coated in a choice
of BBQ sauce, hot honey sauce or Garlic & parmesan

SELECTION OF FALAFELS (VG)
Served with flat bread, hummus & crisp rocket salad

WELSH RAREBIT (V)
chef’s recipe topped on crusty toasted bloomer bread
served with apple chutney

MOZZARELLA MELTS (V) (GF)
Served with chilli jam

PAN FRIED COD BITES
Tossed in garlic & lemon butter
Served with white tiger bloomer

FROM THE GRILL

ALL SERVED WITH A CHOICE OF POTATO, GRILLED TOMATO,
GARLIC BUTTERED MUSHROOMS & GARDEN PEAS
ADD 5 PIECES OF SCAMPI TO YOUR GRILL FOR 5.25

80z. GAMMON STEAK (GF) 13.50
Served with a fried eqqg or grilled pineapple
Add an extra Egg or Pineapple for 1.25

8o0z. RUMP STEAK (GF) 15.95
Tooz. RUWPSTEAKGR) 23.75
100z SRLONSTEAKGP) 23.75
THEHALF MOON MIXEDGRLL 24.95

80z gammon, 4oz rump steak, chicken breast, 2 Pork
sausages topped with a fried egqg or grilled pineapple

Add an Extra Egg or Pineapple for 1.25
Upgrade your 40z Rump to 8oz Rump for 4.95

PLEASE ADVISE YOUR SERVER ON ANY FOOD ALLERGIES

PUB CLASSICS

CHICKEN BREAST IN CHOICE OF SAUCE (GF) 14.95
Topped with peppercorn or garlic & mushroom sauce.
Served with a choice of potato and peas
@95 BUTTERFLY CAJUN CHICKEN BREAST (GF) 13.95
LUNG Served with a choice of potato and peas

THE HALFMOON MELT (GF) 15.25
Butterfly chicken breast topped with crispy
bacon, melted cheddar cheese and sticky BBQ
sauce. Served with a choice of potato and peas
g5 HOMEMADE BEEF LASAGNE 15.50
@ITGH Served with garlic bread, choice of potato
L0 and a dressed salad

95 CHEF’S BOILED HAM (GF) 13.50
@;H Topped with double fried eggs or grilled pineapples,

served with garden peas and homemade chips

MEXICAN CHILLI CON CARNE (GF) 14.95
Served with rice, nachos, soured cream and guacamole
TANDOORI CHICKEN TIKKA MASALA (GF) 15.50
Chef’s tandoori marinated chicken chunks in an
authentic tikka masala sauce. Served with fluffy
white rice, poppadum & mango chutney
Add Chips for 1.95
Add Garlic & Coriander Naan & Minted Yoghurt Dip for 2.00
CHEF*S BEER BATTERED COD FILLET 15.95
With homemade chips, mushy peas and tartare sauce
69795 CRISPY COATED WHOLETAIL SCAMPI 14.95
LUNGH With homemade chips, garden peas & tartare sauce

SERVED IN A TOASTED SEEDED BUN WITH LETTUCE,

ROCKET & TOMATO TOPPED WITH CRISPY FRIED ONIONS,
SERVED WITH CHEF’S SLAW AND HOMEMADE CHIPS.

5
@“E;QH 60Z CELTIC PRIDE BEEF BURGER

CHEFS BBQ PULLED PORK
Slow cooked pork cooked in chef’s recipe
mouth-watering smoky barbecue marinade

GRILLED CHICKEN BREAST

Available plain or spice it up with cajun seasoning

CUSTOMISE IT YOUR WAY

CHEDDAR CHEESE - CHILLI CHEESE - BBQ SAUCE
HOT HONEY SAUCE - SALSA - BACON
FRIED EGG - GRILLED PINEAPPLE
.25 EACH

6oz BEEF PATTY - PLAIN CHICKEN
CAJUN SPICED CHICKEN - BEEF CHILLI
BBQ PULLED PORK
2.75 EACH

(\) VEGETARIAN - (VG) VEGAN - (GF) GLUTEN-FREE



STONE-BAKED PIZZA

CLASSIC MARGHERITA (V)
Tomato base topped with mozzarella cheese

HAWAIIAN
Topped with premium ham and fresh pineapple

MOON FEAST

Chicken breast, pepperoni, bacon and ham

HOT ‘N* SPICY
Jalapenos, red onions, cajun chicken, fresh
coriander, topped with Mexican chilli cheese

VEGAN SUPREME (VG)
Red onions, sweetcorn, fresh tomatoes &
mushrooms, topped with vegan cheese

BBQ CHICKEN
BBQ base topped with chicken breast,
sweetcorn & red onions

EXTRA TOPPINGS

RED ONIONS - SWEETCORN - FRESH TOMATOES
MUSHROOMS - JALAPENOS - PINEAPPLE
MOZZARELLA CHEESE - CHILLI CHEESE - VEGAN CHEESE
1.25 EACH

CHICKEN PIECES - CAJUN CHICKEN PIECES
PREMIUM HAM - BACON - PEPPERONI
1.50 EACH

CHEF’S CHOIGE

QUESADILLAS (V) 13.50
Stuffed with Mexican cheese, jalapenos, red onion and
coriander. Served with soured cream and salsa dips

Add Cajun chicken strips for 2.50

PAN FRIED MINTED LAMB STEAK (GF) 20.95
Dauphinoise potatoes, selection of greens and

minted butter sauce

CHEF’S SLOW-ROASTED BELLY PORK (GF) 18.95
Served with your choice of:

- Creamy mash potato, cider gravy & greens

- Fluffy white rice, hot honey sauce & corn on the cob
SPAGHETTI BOLOGNESE 16.95
Slow cooked beef brisket & beef mince cooked in

chef’s recipe bolognese , served with garlic bread &
parmesan cheese

TANDOORI CHICKEN TIKKA STACK (GF) 15.95
tikka marinated chicken breast served on a fresh dressed
salad topped with caramelised onion and mint yoghurt

@-_3,.5 £9.95 LUNCH DEAL / WED-SAT 12PM - 3PM

VEGAN SPECIALS

CREAMY SPRING GREEN RISOTTO (VG) 15.50

Served with garlic doughballs and an Italian basil salad

ROASTED CAULIFLOWER & RED 14.95
PEPPER CURRY (VG)

Served on fluffy white rice with garlic & coriander naans

and minted yoghurt dip. Add Chips for 1.95

LENTIL & SPINACH BURGER (VG) 14.95
Served in a toasted seeded bun with lettuce, rocket

and tomato topped with vegan minted mayo & crispy

fried onions. With homemade chips

SELECTION OF FALAFELS 14.50
Served in a flat bread with fresh salad, topped with a
homemade minted sauce, with cous cous and hummus

LOADED CHIPS

TIKKA MIARINATED CHICKEN 13.95
Topped with spring onions and coriander

BBQ PULLED PORK 13.95

Topped with spring onions and sliced pickles

BEEF CHILLI 13.95
Topped with spring onions & fresh chilli’s

SALAD TOPPINGS
Iceberg Lettuce - Tomatoes - Cucumber
Red onions - Peppers

SAUCES
Mint Yoghurt - Hot Honey - BBQ

UPGRADE YOUR POTATO CHOICE ON ANY MEAL
TO SWEET POTATO FRIES FOR 2.00




