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WHILE YOU WAIT

House Breads, Truffle Butter £5 (V) ‘ House Marinated Olives £4.50 (GF/VE)

——— STARTERS — —— MAINS
& L

Boccocini Mozzarella, Marinated Tomato, Pan Seared Duck, Vanilla Fondant, Braised Cabbage,

Pesto, Balsamic Reduction, Micro Basil £8 (GF/V) Blackberries, Red Wine Reduction £25 (GF)

Salt & Pepper Squid, Lemon Mayonnaise, Seabream Fillet, Roasted Vegetable Ratatouille,
Pickled Lemon £8 New Potatoes, Olive Tapenade £22 (GF)

Roasted Red Pepper Hummus, Chilli Oil, Pressed Pork Belly, Truffle Butter Greens,
Croutes £8 (GF/VE) Parsnip Puree, Red Wine Sauce £20 (GF)

Black Pudding & Bacon Salad, Pea Puree, Brocceoli & Spinach Risotto, Rocket,
Honey Mustard Dressing £9 Watercress Oil £18 (GF/VEA)

Roasted Butternut Squash Pate, Garlic & Tahini 8oz Ribeye Steak, Beef Tomato, Mushroom,
Dressing, Candied Squash, Potato Seeds £7 (GF/VE) Chunky Chips, Peppercorn Sauce £32 (GF)

Panko Chicken, Sticky Rice, Katsu Sauce,
Carrot & Mooli Pickle £18

CLASSICS: ——— ——=— SAFADS

Brewery Burger, Waygu Patty, Maple Bacon, Greek Salad, Feta, Olives, Tomato, Cucumber,

Mature Cheddar, Lettuce, Pickles, Tomato Relish, Red Onions, Fine Beans, Balsamic Glaze £13 (GF/VEA)
Mustard, Fries £17.50 (GFA)
Chicken Caesar, Gem Lettuce, Crispy Bacon,

Plant-Based B Vi P Beef T 3
A e C s DAY SR AL, Legle oIato Croutons, Parmesan, Caesar Dressing £16.50 (GFA)

Smoked Applewood, Lettuce, Pickles, Relish,

Fries £16 (GFA/VE
ues ( ) Chop Salad, Tomato, Cucumber, Red Onion,

Brewery Battered Fish, Chunky Chips, Olives, Lettuce, Herb Dressing £11.50 (GF/VE)
Crushed Peas, Tartare Sauce £18 (DF)
Grilled Steak, Blue Cheese, Pickled Pear,

Mac & Cheese, Roasted Tomatoes, Rocket, ILectse, Honey Mustard Dressing £16/(GF)

Crispy Onions £17.50 (V)

SIDES

Skin On Fries Truffle Parmesan Fries ’ Chunky Chips Onion Rings
£5 (GF/VE) £7 (GF/V) £5 (GF/VE) £5.50 (VE)
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V' Vegetarian VE Vegan VEA Vegan Option Available  GF  Gluten Free GFA Gluten Free Option Available DF Dairy Free




