
 

 

PLEASE ADVISE CHEF OF ANY ALLERGIES 

 

 

LIGHT DISHES MENU 

 

 

BRAISED CHICKEN & STORNOWAY BLACK PUDDING CROQUETTES, CHIPOTLE MAYO, CRISPY ONIONS – 

11.50 

 

 

SPICY CRAYFISH CORN TACOS, PINEAPPLE SALSA, SOUR CRÈME, CORIANDER – 13.50 

 

 

SALT & CHILLI TEMPURA KING PRAWNS, SWEET CHILLI & SESAME DIP – 9.95 

 

 

LOADED FRIES – SEE SPECIAL’S BOARD FOR DETAILS – 13.50 

 

 

CAJUN SEASONED HALLOUMI WITH CHIPOTLE DIP – 9.50 

 

 

CHICKEN GOUJONS WITH GARLIC MAYO – 9.95 

 

 

RUMP STEAK SANDWICH, CARAMELISED RED ONION, TRUFFLE MAYO, ROCKET & FRENCH FRIES – 17.95 

 

SIDES: 

CREAMED POTATO – 4.95 

BUTTERED BOILED POTATOES – 4,95 

SAUTEED GARLIC MUSHROOMS – 4.50 

TRUFFLE & PARMESAN FRIES – 8.95 

SCAMPI & TARTAR SAUCE – 9.50 

BLUE CHEESE SAUCE, PEPPERCORN SAUCE, SMOKED GARLIC & THYME BUTTER, COWBOY BUTTER – 

3.50 

HAND-CUT CHIPS – 6.50 

FRENCH FRIES – 5.50 

GARLIC BREAD – 4.50 

ONION RINGS – 5.50 

MOZZARELLA GARLIC BREAD – 5.00 

GARDEN SALAD WITH WHOLEGRAIN MUSTARD DRESSING – 5.00 

GARDEN VEGETABLES – 5.50 


