
SIDES

Triple cooked chips (v)  5.5  |  Skin-on fries (v)  5  |  Roasted garlic new potatoes  5

Watercress & herb salad, lemon dressing  5  |  Tenderstem broccoli, chilli, garlic (v)  5 

Gordal olives (v)  4.5

 Battered sausage, curry sauce  5.5

 Padrón peppers, smoked Maldon salt (v)  7

 Rosemary focaccia, olives, feta, sun-dried tomatoes, capers with red wine vinegar (v)  7

SNACKS

DESSERTS

Sticky toffee pudding, toffee sauce, vanilla ice cream  8

Apple & berry crumble, gingerbread ice cream  8

Ice Cream Union  2.5 per scoop

Fish finger brioche bun, tartare sauce, gem lettuce, skin-on fries  11.5

 Wild mushrooms on granary sourdough toast (v)  8.5

 Halloumi wrap, Louisiana hot sauce, roasted garlic mayo, lettuce, tomato, red onion (v)  9

LUNCH
 Served Monday-Friday, 12-4pm

Chicken schnitzel, wild rocket & fennel salad, Parmesan, roasted garlic & herb butter  17.5

 Double smash burger, American cheese, pickles, burger sauce, brioche bun, skin-on fries  16

 Plant-based burger, smoked Applewood Cheddar, jalapeño mayo, red onion, lettuce, skin-on fries (vg)  15

 Cider-battered North Atlantic haddock, mushy peas, triple cooked chips, tartare sauce  17.5

 Cumberland sausage, mash, beer-battered onion rings, onion gravy  17.5

 Chicken & leek pie, mash, gravy, savoy cabbage  18

 Homity pie, mash, gravy, savoy cabbage (v)  15

 Hake, chorizo, butterbeans, salsa verde, tenderstem broccoli  21.5

 Red lentil dhal, coconut yoghurt, pomegranate, spiced aubergine chutney, flatbread (vg)  16

 Flat iron steak, skin-on fries, watercress, peppercorn sauce  23.5

MAINS

Roasted aubergine, feta, hot honey, mint, coriander (v)  8.5

 Salt & pepper squid, chilli, spring onion, aioli  9

 King prawns, chorizo, chickpeas, Padrón peppers, garlic olive oil  12.5

 Crispy chicken, Korean ketchup, sesame, chilli, spring onion  8.5

 Breaded halloumi, lemon mayonnaise, Louisiana hot sauce (v)  8

 Vegan ‘nduja arancini, vegan aioli (vg)  8.5

 Burnt aubergine & harissa chickpea hummus, tahini, lemon dressing (vg)  8.5

SMALL PLATES & STARTERS 
3 for £20 

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a 
member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan


