
We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any
particular dietary requirements.  An optional 12.5% will be applied to your bill, all of which goes to our staff.

à la carte
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Crab & pea risotto

Shawarma cauliflower, spiced potatoes, spinach, lime pickle dressing (vg)

Sausage & mash, spinach, beer onion gravy

Wild mushroom pappardelle, Madeira, Parmesan

Ribeye steak, triple cooked chips, watercress, peppercorn sauce

Double smash burger, American cheese, pickles, house burger sauce, skin-on fries

Vegan burger, chipotle mayo, smoked Cheddar, tomato, lettuce, skin-on fries (vg)

Cider-battered haddock, triple cooked chips, mushy peas, tartare sauce

MAINS

Add chip shop curry sauce 1.5
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White bean hummus, red onion, green sauce, za’atar, flatbread (vg)

Tiger prawns, chorizo, Padrón peppers, chickpeas, chilli

Crispy chicken, gochujang, sesame, chilli, spring onion

Fried breaded halloumi, hot sauce, lemon mayo (v)

Salt & pepper squid, chilli, spring onion, aioli

Chorizo & Cheddar croquettes, paprika mayo, hot honey

SMALL PLATES

6.5

6

6
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Watercress, rocket & fennel (vg)

Buttered Jersey Royals (v)

Triple cooked chips (vg)

Skin-on fries (vg)

SIDES

8

8

7

2.5

Sticky toffee pudding, vanilla ice cream, toffee sauce

Chocolate brownie, hazelnuts, honeycomb ice cream, cherries

Apple & blackberry crumble

Selection of Ice Cream Union sorbets & ice creams (per scoop) (v)

DESSERTS

Toasted sourdough, butter

Padrón peppers, sumac, smoked salt (vg)

Feta, sun-dried tomato, olives, capers, Honest Toil olive oil, focaccia (v)

FOR THE TABLE
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7
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