LIGHT BITES

PANKO CRUMBED
HALLOUMI (V) 6.25

Makes a perfect nibble. Served with a
sweet chilli dipping sauce

SOUTHERN FRIED CHICKEN
STRIPS 7.95

Succulent mini chicken fillets marinated
INn our chefs own special seasoning. Fried
to perfection and served with our house
dipping sauce

GOCHUJANG FRIED CHICKEN
WINGS 7.95

Crispy, golden-brown chicken wings
tossed in a bold and flavourful
gochujang sauce. This Korean-inspired
dish offers a perfect balance of sweet,
spicy, and savoury flavours, with notes
of garlic, ginger, and soy

SOUP OF THE DAY (V/GFA) 6.95

Served with toasted ciabatta

CROQUES

GRILLED BLOOMER BREAD SANDWICHED BETWEEN
MELTED CHEESE, CREAMY BECHAMEL SAUCE AND
A CHOICE OF YOUR FILLING - SERVED WITH
EITHER A CRISP HOUSE SALAD OR SKIN ON FRIES.

ADD FRIED EGG 1.50

CROQUE POULET 11.45

Cajun spiced chicken + salsa + mature
cheddar + béchamel sauce

CROQUE MONSIEUR 10.45
Baked ham + mature cheddar +
bechamel sauce

CROQUE SALMON 10.95

Smoked Salmon + mature cheddar +
bechamel sauce

MUSHROOM CROQUE (V) 10.45

Sautéed mushrooms + mature cheddar +
bechamel sauce

SIDES
FRENCH FRIES 3.45
POTATO TOTS 3.45
MIXED SALAD 3.65

ALL OF OUR DISHES ARE COOKED AND PREPARED IN
KITCHENS WHERE ALLERGEN INGREDIENTS ARE
COMMONLY USED, AND WE THEREFORE CANNOT

GUARANTEE OUR DISHES WILL BE FREE FROM TRACES
OF THESE PRODUCTS. PLEASE SPEAK TO OUR TEAM
MEMBER IF YOU SUFFER FROM ANY ALLERGENS OR

INTOLERANCES

SERVED FROM MID-DAY
MAINS

CHICKEN BLT (GFA) 12.45

A fan favourite to many, this sandwich
has to be tasted to be appreciated, it
ticks all the boxes. Succulent grilled
chicken breast, thick bacon, crisp gem
lettuce and sliced tomato between 2
toasted mayoed bloomer slabs.

STEAK SANDWICH (GFA) 12.45

Using our very own house baked ciabatta,
we layer delicious sliced rump steak and
peppery rocket with horseradish mayo
and caramelised onion chutney

CLASSIC BURGER (GFA) 12.45

Succulent single beef patty, made to
our own recipe, topped with a generous
layer of melted cheddar, and grilled
bacon. Served with a brioche bun and a
side of fries

ADD EXTRA PATTY 2.00

HALLOUMI BURGER (V) 11.95

Panko crumbed halloumi burger cooked
until its crisp and drizzled with sweet
chilli sauce. Served on a bed of gem
lettuce with tomato and onion in a
toasted mayoed brioche bun

CRISPY CHICKEN BURGER 12.45

Succulent chicken mini fillets, perfectly
seasoned and fried to crispy perfection.
Nestled within a toasted brioche bun
with chipotle mayo, gem lettuce, tomato
and onion

CHICKEN CHASSEUR 13.95

Succulent seared chicken thighs
simmered in white wine, tomato &
mushroom sauce. Served alongside
creamy mashed potatoes and a
selection of seasonal greens

BATTERED COD, CHIPS &
MINTED PEAS 13.95

Crispy beer battered cod made to our
own recipe, served with skin on chips,
and accompanied by vibrant minted
peas

CHICKEN CAESAR
SALAD (GFA) 10.95

Combination of grilled chicken breast,
crispy bacon, garlic ciabatta croutons,
caesar dressing and parmesan shavings.
A proper caesar salad that is hard to beat

GOATS CHEESE, AVOCADO &
BEETROOT SALAD (V/GFA) 10.95

This is the perfect salad: Warm goats
cheese crostini, dressed mixed salad
leaves, sliced avocado, roasted onions,
chunky beetroot and drizzled with
balsamic glaze

MAC 'N’' CHEESE

BOLOGNESE
MAC 'N' CHEESE 10.45

A customer favourite — Mac ‘n’ Cheese
but with a twist. Deliciously creamy
macaroni cheese mixed our chefs home
made rich Italian Bolognese meat sauce.
Comfort food taken to the next level!

CAJUN CHICKEN
MAC'’N’ CHEESE 10.45

This one is our favourite. Baked cajun
chicken Mac 'n' Cheese is so comforting.
Outrageously cheesy and ultra creamy

BBQ PULLED CHICKEN
MAC'’N’ CHEESE 10.45

A comforting blend of creamy, cheesy
macaroni topped with succulent pulled
chicken, slow-cooked in a chipotle BBQ
sauce. A perfect balance of smoky,
savoury, and gooey goodness

OPEN SANDWICHES

SERVED WITH HAND COOKED CRISPS
FRIES UPGRADE 1.45

AVOCADO SMASH & SMOKED
SALMON (GFA) 12.95

A spin on bagel and smoked salmon.
Toasted thick bloomer bread with a
generous layer of avocado smash, sliced
tomato, cucumber, Scottish smoked
salmon and garnished with pea shoots.
Sophistication at its finest

PRAWN COCKTAIL (GFA) 9.95

GCem lettuce, prawns in Marie rose sauce,
cucumber, cherry tomatoes, paprika &
lemon wedge

BACON, EGG &
AVOCADO (GFA) 10.95

A classic combination of bacon and egag.
The mashed avocado is layered on to a
thick bloomer, then topped with bacon
and choice of fried or poached egg.
Perfect option for those looking for a
protein boost

PICO DE GALLO (V/GFA/VA) 10.95

Ripe chopped tomatoes, minced red
onion, jalapeno, chopped cilantro, and
lime juice are combined and scooped
onto a mashed avocado spread. Sliced
radish adds the all-important crunch

GFA: GLUTEN FREE ADAPTABLE
V: VEGETARIAN
VA: VEGAN ADAPTABLE




