B A R A N D LO U N G E M E N U
SERVING FROM 10:00 – 22:00

L I G H T B I T E S & S M A L L P L AT E S
Sourdough and bread shards 4.00

S H A R E R S , S A L A D S & F L AT B R E A D S

SIDES

Baby gem and artichoke Caesar salad 11.00

Chopped salad 3.50

beetroot tzatziki and nut free red pesto

parmesan and garlic croutons

olive oil and balsamic dressing

Cod and parsley fishcakes 6.50

Club salad 11.00

Tender stem broccoli 3.50

mustard and onion mayo

avocado, vine cherry tomatoes, mixed leaves, cress,
crispy onions and chargrilled peppers

V

olive oil and chilli flakes

Crispy onion rings 3.50

Dusted calamari 7.50
Add
Charred lemon zest and rosemary chicken breast 4.00

sriracha mayonnaise, burnt lime, coriander

Beetroot falafel and Moroccan hummus 6.50

VE

pomegranate and watercress

Sweet potato fries 3.50

Pan roasted Scottish salmon fillet 4.00

Skin on fries 3.50

Garlic and chilli flake halloumi 4.00

Fish and chip bites 7.50

Margherita pizza 12.00

rough-cut tartare

V

plum tomato and basil sauce, mozzarella cheese

Tomato and basil soup 5.50

Cured ham flatbread 15.50

sourdough

blue cheese cream, roasted pears and walnuts

Honey, hoisin and sesame wings 6.00

DESSERTS

BBQ pulled pork pizza 15.00
jalapeños, sweetcorn, chilli crème fraîche and rocket

Baked New York cheesecake 6.50

Roasted peppers, sun blushed tomatoes, artichoke
and rocket flatbread 14.50 V

Apple tart 6.50

VE

Jude’s Vegan vanilla bean ice cream

H OT & C O L D S A N D W I C H E S

Morello cherry flan 7.50
pistachio ice cream

Smoked ham, cheese and sourdough toastie 8.50

MAIN COURSES

Chocolate mousse 7.50
honeycomb, caramel sauce

slaw and fries

Wild mushroom risotto 14.50

Pulled pork Hoagie 9.50

Sticky toffee and salt caramel pudding 7.50

grilled king mushroom, truffle oil

sweet chilli slaw and fries

Mozzarella, tomato and pesto panini 8.50
slaw and fries

Ploughman’s sandwich 7.00

V

V

sharp cheddar, balsamic pickled shallots, apple slices,
watercress and Kettle chips

Smoke roasted salmon and crème fraîche sandwich 7.50
shredded gem, lemon and lime and Kettle chips

Ham hock and piccalilli sandwich 7.50
pulled ham hock, rustic piccalilli, pea shoots and Kettle chips

vanilla bean ice cream

Beer battered North Sea haddock and chips 14.50

Lemon tart 7.50

minted peas, charred lemon and rough-cut tartare

raspberry compote, clotted cream

Chicken Milanese 14.50

Ice cream selection 5.50

breaded chicken breast, warm potato salad, pea shoots and parmesan cream

Selection of cheese 9.00

8oz Bavette steak 16.00
horseradish cream, crispy onions, rocket and watercress salad,
sea salt baked mushroom, scorched vine tomatoes and chips

sourdough shards, oatcakes and plum and apple chutney

Cajun rubbed butterfly chicken breast 14.00
chilli and coriander dressing, rocket and watercress salad,
sea salt baked mushroom, scorched vine tomatoes and chips

Moving mountains vegan classic 15.50

VE

plant based burger with vegan mature cheese, crispy onions
and pickle and peppers
V

American dog 12.00
grilled bratwurst, ketchup, mustard, crispy onions and fries
in a toasted pretzel bun

Suitable for Vegetarians

VE

Suitable for Vegans

Allergen Information: Unsure about our menu? Speak to a member of our team,
they will be more than happy to discuss your dietary requirements with you and suggest
dishes which might be suitable. Weights shown are approximate before cooking.

08.2020

