
LIGHT BITES

CROQUES

MAINS PASTA

OPEN SANDWICHES

CAULIFLOWER 65 (V)                     7.45 BEEF BOURGUIGNON                      14.95

CROQUE MONSIEUR                      11.45

CROQUE SALMON                          12.45

MUSHROOM CROQUE (V)            11.45

PORK WONTONS                              7.95

BACON, BRIE & 
CRANBERRY CROQUETTA            7.95

Tender beef slow-braised in red wine with
pearl onions, mushrooms, and lardons,
finished in a rich, served with buttery mash
potatoes and greens. A timeless French
classic, deeply comforting and full of
flavour

Crispy, golden-fried cauliflower florets
tossed in a vibrant Southern Indian spice
blend. Served with a mint mayo dipping
sauce

Baked ham + mature cheddar +
bechamel sauce

Smoked Salmon + mature cheddar +
bechamel sauce

Sautéed mushrooms + mature cheddar
+ bechamel sauce

Delicate home-made wontons filled with
seasoned pork and aromatic herbs.
Served with a tangy soy-chili dipping
sauce

Golden, crisp croquettas filled with
smoky bacon and creamy brie, balanced
by a touch of tart cranberry. Served
warm for the perfect blend of savoury,
sweet, and indulgent comfort

GRILLED BLOOMER BREAD SANDWICHED BETWEEN
MELTED CHEESE, CREAMY BÉCHAMEL SAUCE AND A
CHOICE OF YOUR FILLING - SERVED WITH EITHER A

CRISP HOUSE SALAD OR SKIN ON FRIES. 

Layers of roasted seasonal vegetables,
rich tomato ragù, and velvety béchamel,
baked with golden mozzarella and
parmesan. A comforting classic, full of
fresh flavour and rustic charm

AVOCADO SMASH & SMOKED
SALMON (GFA)                                 13.95
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

TURKEY CORONATION 
SALAD (GFA)                                      11.95

CAPRESE (V/GFA)                            11.95

Tender turkey tossed in a lightly spiced
coronation dressing with apricots and
raisins, served on bloomer bread with
crisp baby gem and a hint of curry
warmth.

A fresh spin on a favourite — smashed
avocado topped with vine-ripened
tomatoes, creamy mozzarella, and
fragrant basil, finished with a drizzle of
balsamic glaze on toasted bloomer

SERVED WITH HAND COOKED CRISPS 
FRIES UPGRADE 1.45

BOLOGNESE 
MAC 'N' CHEESE                             10.45

CAJUN CHICKEN 
MAC ’N’ CHEESE                             10.45

VEGETABLE LASAGNE                 12.95

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!

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

GFA: GLUTEN FREE ADAPTABLE     
V: VEGETARIAN

VA: VEGAN ADAPTABLE

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

ADD FRIED EGG 1.75

TURKEY CROQUE                          12.95
Roast Turkey + mature cheddar +
cranberry sauce + bechamel sauce

PICO DE GALLO (V/GFA/VA)    11.95
Ripe chopped tomatoes, minced red
onion, jalapeño, chopped cilantro, and
lime juice are combined and scooped
onto a mashed avocado spread. Sliced
radish adds the all-important crunch 

LUNCH

SERVED WITH ROASTED BAGUETTE

PRAWN & FENNEL BISQUE         8.45
WINTER VEGETABLE 
SOUP (V)                                             7.45

HONEY SRIRACHA CHICKEN
BITES                                                    8.45
Tender, southern-marinated chicken
bites fried crisp and glazed with a warm,
sweet sriracha honey. Served golden
and glossy, with a rich Southern flavour

SOUP OF THE DAY

PHILLY CHEESE STEAK (GFA)      14.45
Tender, thinly sliced steak is sautéed to
perfection with onions and bell peppers,
homemade spice mix, then piled high on a
freshly toasted ciabatta. Melted mild
cheddar drapes over the beef, creating a
gooey, savoury masterpiece

TURKEY & STUFFING 
SANDWICH                                          13.95     
Succulent sliced turkey in gravy, stuffing,
bacon and chipolata sausage, drizzled
with cranberry sauce. Our Turkey dinner
in a ciabatta brings the warmth of a
holiday feast to your dining experience.
Served with a side of fries

FESTIVE BURGER                               13.95
Crafted with care, our succulent turkey
patty is infused with festive herbs and
spices. Served in a toasted brioche bun
layered with cranberry mayo, bacon and
melted cheddar. Served with a side of skin
on fries or salad

HALLOUMI BURGER (V)                    13.25

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

HONEY SRIRACHA GLAZED
CHICKEN BURGER                              13.95

Honey-Sriracha glazed chicken fillet served
in a toasted brioche bun with crisp gem
lettuce, ripe tomato, and our house-made
cranberry coleslaw. A perfect balance of
sweet heat and refreshing crunch

QUESADILLA                                       13.95

A mouthwatering blend of tender chicken,
crispy bacon and melted cheese, all
tucked inside a perfectly toasted flour
tortilla. With sautéed onions and peppers
this quesadilla is served with skin on fries,
creamy guacamole and  sour cream on
the side

CHICKEN CAESAR 
SALAD (GFA)                                      12.95
Combination of grilled chicken breast,
crispy bacon, garlic ciabatta croutons,
caesar dressing and parmesan shavings.
A proper caesar salad that is hard to beat


