Winter Menu 2023 Last Reviewed = 08/11/2023

Dish gluten crustaceans eggs |fish | peanuts soya dairy nuts celery mustard sesame lupin molluscs SOz
olives

v
foccacia (4
v

AN

bruschetta

soup (please ask your server)
Hummus

Gravadlax v Vv
Slow cooked ribs

ANANEANNAN

AN NA NIA N

AN

Calamari w/sriracha mayo

ANANEANNAN
AN
A NEA A NIA NEAN

AN
AN
AN

Chicken liver pate
Gambas al pil pil
Cajun cauliflower

A NEA A NIA NHA AN
AN

Coconut rice bowl
goats cheese salad
chicken caesar salad

AN

omelette w/ bacon & chicken
croque-madame

eggs benedict

eggs Florentine

House eggs

Minute steak s/w

A NIA NIA NIA NIA A A NI N

chicken s/w

Roast pepper s/w
fish finger s/w
Duck wrap s/w v v v

A A NI NA WA NEA NEA N NA A NEA A NRA N

AN

v

A NA NIA NIA A N N NEA N A N A N NA NA N

AN NIA NIA A N A A AN
ANA A WA NANIAN

Alterations can be made to most dishes to accommodate your dietry requirements, speak to a member of staff for more information.
All of our food is freshly prepared in a small kitchen, so cross contamination of foods is possible We only use one deep fat fryer for all use; all dishes may have traces of serious allergens in.
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Dish
Chicken cutlet
Lamb rump
Pork tenderloin
Ribeye 100z
Confit duck leg
Angus beef burger
Seafood chowder
fish & chips
Gnocchi
Thai green curry
fries/chips & aioli
Roasted leeks & fine beans
Coconut rice
onion rings
cheesy garlic bread
Spinach & pine nuts
Halloumi fries
Stem broccoli & chilli
Creme brulee
Choc tart
Banana cake
iced fantasia
Spotted dick

cheeseboard
Sunday roast
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