V

Starters and Nibbles
Bread & Olives
gourmet breads, mixed marinated olives & oils
Beets & Leaves
textures of coloured beetroots (puree/roasted/pickled) with mixed baby leaves &
horseradish cream. Add baked goats’ cheese +£2
Halloumi Chips
with a sweet chili dip
Soup of the season
served with toasted breads & butter

£5
£5
£5
£5

Mains
Sausage & Mash
quorn sausages, mash potato, pan finished seasonal veg, gravy (GF)
Risotto
pea risotto, pan roasted asparagus, sun blushed tomato dressing, baby herbs (V)
(Vegan option)
Butter-root Burger (V)
butternut squash, goat’s cheese & beetroot burger on a toasted brioche bun, lettuce,
beef tomato & baked goat’s cheese slice served with skin on fries & root slaw
Egg & Chips
2 fried eggs, triple cooked chips & garden peas
Super Salad
baby leaves, beets, quinoa, pomegranate, pine nuts, cherry toms & a citrus dressing.

£10
£14
£12
£7
£11

Pudding
Wheatsheaf Fruit Crumble
fruit compote, oat crumble topping & vanilla custard
(GF option available)
Sticky Toffee Pudding
toffee sauce & vanilla ice cream
Chocolate Brownie
chocolate sauce & Vanilla ice cream
Ellie’s Cheesecake
please ask to see what flavour cheesecake it is today,
served with dressing & either sorbet or ice cream.
Ice creams and sorbets
Sorbets are vegan / vegan vanilla is available
2 scoops £3.5 / 3 scoops £4.50

£6.50
£6
£6
£6.50

Sides £3 each
Triple cooked chips
Skins on fries
Onion Rings
Dauphinoise
Seasoned & dressed vegetables
Sweet potato lattice
Dressed house side salad

Allergens: for allergen information please ask a member of staff for our allergen matrix. Please let us know if you
have any food allergies or intolerances so we can assist you with your selection. Please note: Our food is prepared
in an environment where we cannot guarantee that it is allergen free. Our fryers are not gluten free.

