D

il
A

from. onr bread
to owr 10L Crtam,
we male +f nere

sandwiches

avallable
12.00 noon ~ 6.00 pm

chargrilled steak sandwich
with fries and
bearnaise sauce
sirloin 10.25 fillet 13.25

roast chicken
club sandwich
with fries
7.25

gl Dfahan fut bread,
wHn doads cheese and
roast” medsfervanean
vegetabdles,
rocket salad
ard fries o)
150

brunch

monday- friday
10.00 am - 5.00 pm
saturday
10.00 am - 12.00 noon
sunday
12.00 noon - 5.00 pm

Dakery

selection of freshly baked focaccia and tuscan bread 3.50
from our woodstone oven served with extra virgin olive oil (v)

garlic bread (v) 3.25
appetisers

greek pitta bread with humous (n) (v) 4,00
bowl of olives (v) 3.35
to share

mL.

olves, pttta bread, baba granoush, 4 gt 741(.4) _ %.00
fulafel wstn faming sance,” budternnd ‘squasin fratters,
humons, e fede pastrres, ﬂdﬂao( lowms ard

Chervsy “Jﬁon\do skepers ()

asian plate;

thai prawn cakes, duck spring rolls, chilli squid, 15.50
vietnamese vegetable and mint salad, tempura

king prawns and malayan chicken skewers (n)

starters

soup of fhe dasy with fiesiley bakced bread 5.00
char artled. asparagns witn o poached 0%
free FENE L6, hollirdasse sance o)

thai prawn cakes with sweet chilli sauce (n) 6.75
chilli squid with thai noodle salad 7.50
tempura of king prawns with chilli and lime jam 8.15
steamed musstls with wintfe wing, 150/50
\ﬁu’h(‘/ and zpafélug

crispy duck spring rolls with a plum and 7.00
pineapple dipping sauce (n)

stared filet of beef carpaccto witn voust beefroot, 8,25
wedtreress and parmesan

salads

baked goats cheese and warm beetroot salad 7.75/12.75
with toasted walnuts (n) (v)

classic caesar salad with chargrilled chicken 6.75/10.75
bacon and anchovies optional

pasta & risotto

wild mushroom risotto with parmesan wafer 6.50/10.00
smoked haddock and leek risotto with a 6.50/10.00
poached free range egg

king prawn linguine with coriander, ginger 11.50
and sweet chilli sauce

baked parmesan ard butternnd squash fart 250

All meat weights denoted are un-cooked.

(n) denotes dishes which contain nuts or traces of nuts.

(v) denotes dishes which are vegetarian.

Due to the presence of nuts in our restaurants,

there is a small possibility that nut traces may be found in any of our items.

All prices are in £ & inclusive of VAT.
There is a discretionary 10% service charge for parties of 6 or more.

fish

fish of the o(Na» mariet price
fish and chips, mushy peas with tartare sauce 14.75
and lemon

fish pre 150
salmon fishcalces witn spinach, lemon 4,75
ard ddll budter samce

seabass, tandoori baked with mint yoghurt 17.75
or simply grilled with lemon

roast naltbut with wild mushvooms, 450
erame fraehne and 4 arvagon

meat

rotsserse of fhe M maricet /Pwa
marinated breast of chicken with malayan 15.25
spices, sweet potato, coconut and lime (n)

thai green curry and fragrant rice 15.25
with chicken

or sweet potato and vegetables (v)

crispy duck with chinese greens, sesame 16.25
and honey dressing (n)

brassed. lumb shanke wrtn voot vegefables 150

ol owr beef 15 natwralley veared on selected bratish farms
and cartfully madwred for o minman of 26 dasys

flash grilled steak with herbs, shallot butter and fries 16.00

8oz scotch aberdeen angus beefburger with 11.50
monterey jack cheese, hand cut chips (n)

beef bourﬂmjwn Wi mash 6,15
8oz rib eye 18.50
8oz sirloin 19.50
8oz fillet 22.75

All steaks above are served with roast vine tomato, mushrooms
and a choice of sauce;
béarnaise, peppercorn, red wine or shallot and parsley butter

side orders

hand cut chips (v) 3.35
fries (v) 3.35
ronst new potators with rostmarsy ) 1Y
mash (v) 3.35
herd roust voot vzﬁzﬁblzs ) 1Y
pak choi with chilli and garlic (v) 3.35
broceols, peas and bears ) 1Y
buttered spinach (v) 3.75
mixed salad (v) 3.35

rocket and parmesan salad 3.75
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