PLEASE ORDER AT THE BAR

SMALL & SHARING PLATES

Olives 3.9 vg (ng)

Mac & cheese croquettes, grated pecorino cheese 7.3 w

Harissa spiced hummus with flatbreads 7.2 wg

Chicken wings, frank's hot sauce, celery, blue cheese sauce 7.8 ng
Salt & pepper squid, fresh chilli, spring onion, aioli 8.7

Korean teriyaki glazed chicken skewers 7.3
Padron peppers, sea salt 6.2 vg (ng) BOTTOMLESS

' ' WING NIGHTS
Sizzling chorizo 8.2 EVERY
Warmed goats cheese, flatbread, watercress, green pesto 11.0 w) \;ggﬁgégfy
Duck gyoza, soy & chilli dipping sauce 7.9 ONLY £11 A PERSON

Mixed vegetable gyoza, soy & chilli dipping sauce 7.5 w

MAINS

Mushroom bourguignon pie, mash, red onion gravy, seasonal greens 14.9 wng)
Chicken schnitzel, fennel & watercress salad, vinaigrette dressing 18.4

Pan fried cod loin, gratin potatoes, seasonal greens, herb butter 17.8
Cheeseburger, lettuce, pickles, mustard, ketchup, with fries 13.9 - add bacon 1.5

Fried chicken burger, cheese, lettuce, pickles, frank’'s & blue cheese sauce, with fries 12.9
Veggie burger, cheese, lettuce, pickles, mustard, ketchup, with fries 13.5 () - ask for vegan
Chicken caesar salad, cos lettuce, croutons, caesar dressing 15.4

Steak frites - steak, fries, peppercorn sauce or chimichurri, watercress salad

2509 bavette 19.9

500g sharing bavette 36.6

500g sharing bavette with a bottle of house wine (red or white) 48.9

SIDES

Fries 4.9 g ng)

Side salad of little gem lettuce, tomatoes, onions, vinaigrette dressing 5.6 g (ng)
Sautéed tenderstem broccoli with fresh garlic 6.1 wg (hg)

DESSERT
Sticky toffee pudding, toffee sauce, vanilla ice cream 7.7 v

Apple crumble, vanilla ice cream 7.5 w)

We cannot guarantee the absence of traces of nuts or otherallergens

\/an |“_a ice cream 19 a scoop (v) Please advise amember of staff if you have any dietary requirements
(v) vegetarian | (vg) vegan | (ng) non gluten
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