MENU

SMALL PLATES

Mediterranean Olives 5
Marinated with garlic and herbs

Chilli and Garlic King Prawns 11
Pan-seared king prawns, with ginger, garlic and chilli

Hummus and Flatbread 7
A classic hummus paired with roasted pumpkin seeds on flatbread

Burnt Cauliflower Soup 7.5
Creamy burnt cauliflower soup, pickled cauliflower and sourdough bread
Goats Cheese Arancini 7.5
Risotto balls, with goats cheese, basil and rocket salad

Cajun Chicken Fillets 85

Grilled cajun chicken fillets and BBQ sauce

MAIN COURSE

Craft Ale Battered Haddock 17
Classic mushy peas, chunky chips with homemade tartare sauce
Steak Burger 18

On a brioche bun, with baby gem lettuce, tomato, gherkin, mustard
mayonnaise. Served with skin-on fries

Cajun Chicken Caesar Salad 18
Cajun Chicken, baby gem leaf, anchovies, focaccia croutons and Caesar
dressing

Halloumi Burger 16

On a brioche bun, with baby gem lettuce, tomato, gherkin, mustard
mayonnaise. Served with skin-on fries

Quinoa Salad 15
Tomato, red onion, cucumber, beetroot, chickpeas, hummus, crouton,
avocado, pumpkin seeds, sunflower seeds and mustard dressing

Margherita Pizza 12.50
Tomato sauce, mozzarella and crispy basil
Double Pepperoni Pizza 13.50

Tomato sauce, mozzarella and pepperoni

SIDES

Mixed leaf salad 6
Rocket Salad - With parmesan 6
Skin on Fries 4
Truffle Fries 5
DESSERT

Sticky Toffee Pudding 8
A warm, spiced sponge drenched in a toffee sauce, with vanilla ice cream
Créme Brulée 8

Creamy vanilla custard base, caramelised sugar topping, served with
shortbread biscuits

Selection Of Ice Creams 7
Three scoops of ice cream, with mixed berry compote and white
chocolate soil

Allergen / intolerance information available upon request. Dishes can be amended to
accommodate.



The Alan




