LIGHT BITES & KIDS

SMALL SCAMPI & CHIPS. ADULT 8. KIDS 6. [LF]

Ecc & chips. apuLt 8. Kips 6. {GF} -v- [LF]

OMELETTE
FiSH CAKES & GHIPS. ADULT 8. KIDS 6. PLAIN, MUSHROOM OR CHEESE. 8. ~V-[LF]
(EXTRA TOPPINGS. 2.)

SPAGHETTI BOLOGNESE. ADULT . KIDS 6. -
Kips CHICKEN NUGGETS & ZIGGY FRIES™. 6.

MAINS

BBQ Riss. 14.
SERVED WITH ZIGGY FRIES™ & HOMEMADE COLESLAW.

CHINESE STYLE CURRY. 14.
HOT CHICKEN CURRY MADE WITH ONIONS, MUSHROOMS AND PEPPERS SERVED WITH EGG

FRIED RICE -V-.

BATTERED CHICKEN BALLS. 14.
SWEET & SOUR OR HOT CURRY SAUCE
SERVED WITH EGG FRIED RICE.

Fisn & CHips. 14.
CRISPY BEER BATTERED COD WITH GOURMET EXTRA CHUNKY CHIPS SERVED
WITH MUSHY OR GARDEN PEAS {GF}[LF]

VEcAN ToMATO PASTA. 13.
RED PESTO & SUN-DRIED TOMATO PASTA {GF}[LF]
ADD HALLOUMI CHEESE -V- OR CHICKEN. 4.

LARrGE Scampr & Crps. 13.
SERVED WITH PEAS [LF]

Homemabe Cotrack Pik. 15.

SERVED WITH SEASONAL VEG. TrorNERs Pie. 14

STEAK & RED WINE OR CHICKEN, BACON & LEEK.
SERVED WITH MASH, SEASONAL VEG & GRAVY.

SIGNATURE DISHES HOMEMADE STROGANOFF. 17.5

SLOW COOKED FILET MIGNON WITH MUSHROOMS IN A RICH SOUR CREAM &

10 07 SIRLOIN STEAK. 17.5 COURVOISIER® BRANDY SAUCE, SERVED WITH WILD RICE {GF}.

HANDCUT BUTCHERS STEAK. AGED FOR 30 DAYS SERVED WITH

MUSHROOMS, ONION RINGS, GOURMET CHIPS AND HOMEMADE COLESLAW VEGAN MUSHROOM STROGANOFF. 17.5
{cr}[LF] MADE WITH MUSHROOMS, HERBS, PLANT BASED CREAM & COURVOISIER®

BRANDY, SERVED WITH WILD RICE {GF}[LF].

10 07 RIBEYE STEAK. 20.5

PRIME CUT, GRASS FED STEAK. AGED FOR 45 DAYS. SERVED WITH HomemADE Fish PIE. 17.5
MUSHROOMS, ONION RINGS, GOURMET CHIPS AND HOMEMADE COLESLAW SALMON, COD & SMOKED HADDOCK IN A RICH CREAMY WHITE WINE SAUCE
{cr}[LF] TOPPED WITH CHEESY MASH, SERVED WITH SEASONAL VEG.

DESSERTS SIDES

ArpLE CRUMBLE, 6.5, GourmET ExTRA CHUNKY CHIPS. 4. {GF}-V-[LF]

SERVED WITH VANILLA ICE CREAM OR CUSTARD Zicey Fries™. 4. {GF}-v-[LF]
Hanp Barterep OnionN RiNGs. 4. {GF}-v-[LF]
RaspBERRY PAVL.OVA. 6.5.
RASPBERRY ICE CREAM WITH FRUIT ON AN ITALIAN MERINGUE BASE,
TOPPED WITH RASPBERRY PUREE & A MERINGUE ROSETTE {GF} CURRY SAUCE. 3. -v-.

Brans. 3. -v-

Howmemape CoLesLAw. 3. {GF}-v-[LF]
MANGO & PASSION FRUIT CHEESECAKE. 6.5 {GF}

GRrAVY. 3. -V-

PEPPERCORN SAUCE. 4. {GF}-v-

{GF} INGREDIENTS CAN BE MADE GLUTEN FREE UPON REQUEST.
-V- INGREDIENTS CAN BE SUBSTITUTED TO BE VEGETARIAN UPON REQUEST.

[LF] INGREDIENTS CAN BE MADE LLACTOSE FREE UPON REQUEST.
Menu descriptions don’t include all ingredients. Please be aware that all our dishes are prepared in a kitchen where nuts, lactose and gluten are present as well as other allergens. We cannot
guarantee that any food item is completely free from allergens, due to the risk of cross contamination. Any allergen information is based upon supplier packaging and may be misleading or produced
in a factory where allergens are present. While we take care to preserve the integrity of our vegetarian, vegan, gluten, lactose and nut free products, we must advise that these are handled in a
multi-use kitchen environment. All weights are approximate prior to cooking. Prices shown include VAT at the current rate. Prices may change without notice. Fish and meet products may contain
small bones. Food is served hot.
All meals are subject to advanced pre-ordering. Pre-ordering is for the kitchen only and is intended as a guide, your food may be served earlier or later than the specified time. Meals subject to
availability. The kitchen may swap sides based on availability at time of cooking. We no longer provide take away services. Meal cancellation or amendments must have a minimum of 4 hours notice.
Failure to attend or arriving late may incur a charge. If you arrive late and food has to be destroyed and new food cooked this will be classed as a new order and your liable to payment of all meals



