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DINE

in

TIME

Stop the clock
and unwind with
a delicious meal from our

specially selected menu

MON-THURS 12-6PM

STARTER & M(1111 FOR £15.95  MONTHURs 2

() CHEF’'S SOUP OF THE DAY SPICED MARINATED
fr crustyroll CAULIFLOWER STEAK
L caramelised cauliflower puree,
—  TRIO OF MELON STACK ° pickled cauliflower, curry oil, coconut
X cantaloupe, honeydew, watermelon, green apple,
< mango coulis, blood orange sorbet PRAWN, CRAYFISH & SMOKED SALMON
- crisp iceberg, marie rose sauce, lemon wedge,
U)  CHICKEN LIVER PARFAIT E’ét;irefe;:%” bread, smoked paprika
garlic ciabatta bread, red onion chutney PP
() CLASSIC STEAK PIE THREE CHEESE MACARONI @
Z  puff pastry, baby vegetables, creamed potatoes fries, garlic ciabatta bread. add baby leeks and
- bacon £1.50
<{ OVEN BAKED TRADITIONAL LASAGNE
S gerlicbread, salad, fries BUTTON MUSHROOM STROGANOFF @
BATTERED FILLET OF HADDOCK sm?keq [:k))a[:t)trlks, SO(;JF cream, basmati rice,
fries, garden peas, salad, tartar sauce garic clabatta brea )
' ' ' add chicken £3, add beef strips £5
apb Dessert For £4.95
() STICKYTOFFEE PUDDING AFFOGATO
=  butterscotch sauce, vanilla ice cream vanilla ice cream, large espresso
o
g CHEF’S CHEESECAKE OF THE DAY TRIO OF ICE CREAM
n whipped cream, fruit garnish vanilla, chocolate, raspberry ripple, tablet
Ll choice of sauces: toffee, chocolate, raspberry
A LUXURY CHOCOLATE FUDGE CAKE

caramel sauce, white chocolate shavings,
fudge pieces, honeycomb ice cream

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink

o — VEGETARIAN V& — VEGAN
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