
set menu
MAIN COURSE £8.99 | TWO COURSES £12.99 | THREE COURSES £14.99 
TUESDAY TO SATURDAY 12:00NOON-3.00PM | TUESDAY TO THURSDAY 6:00PM 7:30PM 

starters
SOUP OF THE DAY

  Toasted bread (V,GF)gluten free bread available 

SALT-PEPPER CRISPY SQUID
 Roasted red peppers mayonnaise (GF)

DEEP FRIED CAMEMBERT WEDGES
 Quince Paste, toasted sourdough bread (V)

GNOCCHI IN CHERRY TOMATOES-BASIL SAUCE 
Topped with smoked mozzarella (V) 

FRESH LOCAL MUSSELS COOKED IN MARSALA WINE, GARLIC, CREAM 
Warm bread (GF) (gluten free bread available)

DUCK LIVER AND PORK PÂTÉ WITH ORANGE & COGNAC LIQUEUR 
 Served with warm  sourdough 

mains
PASTA OF THE WEEK 

Please Ask for today’s special 

PAN SEARED SEA FILLET 
With basil-garlic mash potato, mussels, cherry tomatoes & white wine  sauce

MARINATED GRILLED CHICKEN BREAST 
In herbs, lemon juice, olive oil, saffron served with onion sauté́ potato, Dijon mushroom 

cream sauce 

BBQ CAULIFLOWER STEAKS (V,GF)
Chimichurri sauce &Creamed Spinach, Mint Yogurt 



gourmet burgers
All our burgers are served with lettuce, red onion, pickles, brioche bun & Fries 

optional chesse for 50p, vegan chesse £1.00 extra

7OZ CLASSIC BURGER 
Beef patty with our classic mayo, fries 

SPICED THAI ORIENTAL VEGAN BURGER (V)
Vegan patty, peri peri mayo, sweet potato

pizza
All our pizzas  are made with fresh dough, tomato sauce, mozzarella & baked in our pizza 
oven gluten free pizza base available 11” only for £1.50 Extra | vegan cheese £1.50 Extra 

Extra £1 each: Cheese, Chicken, Parma Ham, Chorizo, Spicy beef, Spicy Pork, Chilli, Jalapeno, 
Rocket, Mushroom 

MARGHERITA 
Tomato sauce, Mozzarella, basil (V)

VEGETARIAN 
Grilled aubergine, courgette, peppers, basil (V)

SPICY MEAT 
Spicy beef, spicy pork, pepperoni, chorizo, chilli & rocket 

CHICKEN PESTO
Chicken, pesto, cherry tomatoes, rocket 

desserts
MIXED ICE CREAM

Chocolate, vanilla 

GINGER CREME BRÛLÉE
Served with almond biscuit and fruit compote (gf)

CHOCOLATE BROWNIE 
Served with vanilla ice cream salted caramel sauce (gf)

WARM APPLE TART 
Served with rum raisin ice cream

V=vegetarian | GF=gluten free | if you have any allergens please speak to a member of staff before ordering .this 
menu may or will contain the following ingredients,celery,cereals,gluten,eggs,crustaceans,fish,milk,lupin,molluscs, 

mustard, nuts, peanuts, sesame seeds, soya, sulphites


