12 - 5SPM MONDAY TO FRIDAY

Starters

CHEF’S SEASONAL SOUP OF THE DAY

warm bread roll, butter (GF available)

GOATS CHEESE PANNA COTTA

beetroot, rocket, balsamic vinaigrette (GF, V)

STICKY BBQ CHICKEN WINGS
coleslaw, BBQ dip (GF)

Mains

BEER BATTERED OR BREADED HADDOCK (SMALL)

chips, peas, lemon and tartare sauce
(GF available)

WILD MUSHROOM & SPINACH RISOTTO
toasted pinenuts, truffle oil (GF, V, VGN)

MACARONI CHEESE
garlic bread, dressed salad (V)

V - VEGETARIAN | VGN - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

FOOD ALLERGIES & INTOLERANCES: Menu items may contain or come into contact with Nuts; Mustard; Fish; Sesame Seeds; Cereals containing Gluten; Milk; Lupin;
Crustaceans; Celery; Peanuts; Soya; Eggs; Molluscs & Sulphur Dioxide. Please speak to your waiter about the ingredients in your meal, when making your order.

A discretionary service charge of 10% will be added to every order. 100% of this goes to our employees.




