MEAT & POULTRY

Aged Beef & Horseradish Crostini (G, D, SD) £6.70
Seared premium beef fillet served pink on toasted sourdough
with creamed horseradish

Artisan Honey-Glazed Sausage Rolls (G, E, M, SD) £5.15
Premium seasoned sausage meat wrapped in flaky puff pastry,
brushed with a blossom honey & whole grain mustard glaze

Buttermilk Chicken Goujons (G, D, C) £6.15
Crispy, hand breaded chicken breast tenders served with a rich,
smoky house BBQ reduction

Signature Crispy Chicken Wings (M, SD, G*) £6.70
Glazed in your choice of: Sticky sweet chilli & sesame or fiery

buffalo & blue cheese drizzle, served with fresh celery shards
*Gluten Free availanle without coating

Prosciutto & Manchego Skewers (D) £6.15
Ribbons of cured Italian prosciutto paired with aged Spanish
Manchego cheese, drizzled with extra virgin olive oil

SEAFOOD

Salt & Pepper Calamari (G, F, SD) £6.15
Lightly dusted squid pieces tossed in sea salt, cracked black pepper,
and fresh chillies, served with a zesty lime aioli

Oak-Smoked Salmon Croquettes (G, E, D, F) £6.15
Golden, panko-crusted croquettes filled with rich smoked salmon
and creamed potato, served with a dill & caper mayonnaise

Tempura King Prawns (G, CR, S) £6.70
King prawns flash-fried in a light, airy tempura batter, accompanied
by a sweet chilli & giner dipping sauce

BAR MENU

VEGETARIAN

Wild Mushroom & Truffle Arancini (G, D, C, E) £5.15
Golden risotto spheres filled with forest mushrooms, served over
arich roasted garlic & chive aioli

Taqueria Style Loaded Nachos (D) £5.70
Hand-cut corn tortilla chips piled high with smashed avocado
guacamole, house-made Pico de Gallo, sour cream, & jalapefios

Caprese Ciabatta Pizzas (G, D) £5.15
Toasted artisan ciabatta topped with sun-ripened tomato salsa,
melted mozzarella, and a rocket & a sweet balsamic glaze

Light Tempura Seasonal Vegetables (ve) (G, S) £4.70
Airy tempura-battered garden vegetables served with a fiery red
chilli dipping sauce

Smoked Pimento & Cannellini Dip (ve) (G, SE) £4.70
A creamy, fire-roasted pepper and white bean dip, finished with
smoked paprika oil and served with toasted pita shards

3 FOR £19 | 5 FOR £29

C - CELERY | CR - CRUSTACEANS | D - DAIRY |E - EGG | F - FISH | G - GLUTEN | M - MUSTARD
SD - SULPHUR DIOXIDE | S - SOYA | SE - SESAME | VE - VEGAN
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