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+ LUNCH +

2 pm-2

errg

Viains

Tuesda 3) Frldag

[_obster Bisque £13
Oxford’s Bakery Sourdough Garlic
Bread. Gruyere Cheese.

Thai Crab Cakes £13
Avocado Mousse. Gem Lettuce.
Cherry Tomatoes. Sweet Chilli.

Sea Bass Fillet £14

Ratatouille. Samphire. Salsa Verde.

Pesto Linguini (v) £12

Cherry Tomatoes. Capers.
Courgette. Mozzarella.

Sausage 6 Mash £13
Caramelised Onion Jus.

Pie of the Day €15
Seasonal Vegetables.

The PICL]Ied Berry — su
Schnitze

Pork Shoulder. Sauerkraut.

Mushroom Sauce.

Minute Stealk £14

Peppercorn Sauce. Hand-Cut Chips.
Watercress.

Euﬁermilk Chicken £14
urger

Brioche Bun. Lettuce. Tomato. Smoked
Chipotle Mayo. Hand-Cut Chips

Ep_ddock Fish & £15
NPS

Homemade Tartare Sauce.
Crushed Peas

+

All San§vgms Served \INQL Dresse§ Salad

Fish Finger Brioche Roll

Curried Mayonnaise. Lettuce.

Bacon & Brie Toastie

Cranberry Sauce.

ghicken & Bacon Jam
oastic

Cheddar. Tomato.

£10

£10

£10

Steak Sandwich £10
Chipotle Mayo. Caramelised

Onions. Watercress.

oals, Cheese £9
oaslie (v

|Pesto. Sun-Dried Tomato. Pepper.

Falafel Sandwich (V@) es
Avocado. Chilli Jam.

4+

ruffle. Par a llam.
armesan lps

Sauteed Greens
Garlic Tenderstem Broccoli

Side Salad 6 House Dressing

Sides
£5

£4

£5

£4

Dauphinoise Potaloes £5
Hand-Cut Chips €4
Creamy Mash £4

Chargriled Braised Cabbage. «s
Mustard Mayo. Cheese.




