ALLERGEN INFORMATION (see index)
(for children under 12)

Please note that each order requesting a change to the ingredients of any dish,
as described in our menu, will incur an additional charge of £2.50.

STARTERS 550

Tomato soup with crodtons (v)
1,2

Deep fried calamari rings
2,4,57,8

Vegetable crudités with creme fraiche dip
1,7
MAIN COURSES 16.00

Breaded fish goujons with peas, sweet corn & fries
2,4,5,7

Chicken cheeseburger with fries
1,2,4,7,9,13

Choice from the “Sunday roast menu”
(see main a la carte menu for allergens)

Served with Yorkshire pudding, roasted potatoes,
cauliflower cheese gratin, spinach, buttered carrots & gravy

DESSERTS 6.50

Fresh seasonal fruit platter (v) (vg) (ngci)

Chocolate brownie & custard cream (v)
2,4,7,12

Two scoops of dairy ice cream (v) (ngci)
4,7,12

or fruit sorbet (v) (vg) (ngci)

(v)-vegetarian (vg)-vegan (ngci)-no gluten containing ingredients
Please see over for allergen index -
Speak to a member of our Management team should you have any questions.
All prices are inclusive of VAT at the current rate.
A discretionary 10% service charge will be added to your bill



ALLERGEN INDEX

1 - Celery
2 - Cereals containing gluten (wheat, rye, barley & oats)
3 — Crustaceans (prawns, crabs & lobsters etc)

4 —Eggs

5 —Fish

6 — Lupin

7 — Milk

8 - Molluscs (mussels & oysters etc)
9 — Mustard
10 — Peanuts
11 —Sesame

12 — Soybeans
13 - Sulphur dioxide & sulphites

14 - Tree nut
(eg - almonds, hazelnuts, walnuts, brazil, cashews, pecans, pistachio, macadamia)

(v)-vegetarian (vg)-vegan (ngci)-no gluten containing ingredients
Please see over for allergen index -
Speak to a member of our Management team should you have any questions.
All prices are inclusive of VAT at the current rate.
A discretionary 10% service charge will be added to your bill



