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£26 £30
Starters Mains

SALT AND PEPPER CALAMARI DIRTY COWBOY BURGER
Finished in a crispy coating and served with garlic Our gourmet burger topped with beef brisket chilli, nacho cheese
mayonaise sauce and jalapenos, served in a brioche bun with gem lettuce,

tomato with a side of fries and slaw
KATSU CHICKEN BITES

: : : . MEXICAN CHICKEN
Garlic and soy marinated chicken thight in a crunchy
coating drizzled wth katsu sauce and topped with pickled Grilled chicken breast topped with salsa and melted cheese.
red onion Finished with sour cream, guacamole and jalapenos, served with

BHAJI BITES VG fries and dressed salad
VEGETABLE TAGINE TART VG
Rustic onion bhajis with a blend of aromatic spices, drizzled

with zesty chilli & corriander dressing, finished with fresh A shortcrust pastry case f111ed.w1th grilled vegetables,
kachmber garnish roasted butternut squash, pumpkin seeds and quinoa, served

with roasted new potatoes and salad

HOT HONEY HALLOUMI v TUXFORD CHICKEN

Tossed in chilli infused honey and sesame seeds, finished

i el Ll e e Grilled chicken topped with a portabello mushroom, creamy

peppercorn sauce and crumbled stilton, with roasted new potatoes

CHICKEN TIKKA SHASHLIK and seasonal vegetables
Tikka marinated chicken served on a rustic flatbread, HALLOUMI ‘FISH & CHIPS' V

finished with mint yoghurt and kachumber salad
Battered halloumi cheese served with house chips,

D e s s e r t s mushy peas and sweet chilli sauce
RASPBERRY AND WHITE CHOCOLATE ROULADE 100Z SIGNATURE SIRLOIN +£4

Rolled meringue layered with cream, white chocolate sauce and Topped with garlic butter and served with chips,

raspberry coulis served with pouring cream homemade onion rings and dressed garden salad
LEMON POSSET SEABASS EPINARD
Creamy lemon dessert finished with tangy Panfried seabass served on garlic and white wine sauce with
raspberry coulis and shortbread roasted new potatoes, wilted spinach, tenderstem broccoli and
reen pesto dressin
STICKY TOFFEE PUDDING i g
Hot sponge with toffee sauce and a generous jug of CHICKEN TIKKA SHASHLIK
custard

Rustic sourdough flatbread topped with dressed garden salad,

CUSTARD CREAM CHEESECAKE chicken tikka shashlik skewers and mint yoghurt, served with

) skiny fries
Creamy mascarpone and white cholate cheesecake topped

with custard cream biscuits and served with a jug of cold CHICKEN GYROS

cusis Shredded chicken and garden salad on a sourdough flatbread,

OREO SUNDAE drizzled with mint yoghurt and served with chunky halloumi,
chilli & herb dip and skinny fries
Vanilla and chocolate ice cream layered with mik chocolate sauce,
cream and oreo crumb, finished with extra cream and a cadburys
flake

IF YOU HAVE AND DIETARY REQUIREMENTS, PLEASE NFORM YOUR SERVER BEFORE ORDERING. ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, DAIRY,
GLUTEN AND OTHER ALLERGIES ARE PRESENT AND THEREOFRE IT IS NOT POSSIBLE TO GUARANTEE THE ABSENCE OF ALERGENS IN OUR MEALS AND WE DO NOT
MAKE A ‘FREE FROM’ CLAIM. OUR COOKINGOIL IS PRODUCED FROM GENETICALLY MODIFIED SOYA. MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS.
FRIED PRODUCTS MAY BE COOKED ALONGSIDE OTHER INGREIDENTS




