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RESTAURANT WEEK

SMALL PLATES

NEW YORK STYLE MEATBALLS
ROASTED TOMATO AND BASIL
SAUCE.GRATED PARMESAN

GARLIC MUSHROOMS
TOASTED HOUSE FOCACCIA

MOZZARELLA STICKS
SWEET CHILLI SAUCE

BUTTERMILK TENDERS
GARLIC MAYO

LARGE PLATES

STEAK AND ALE PIE
GARDEN PEAS, HOUSE CHIPS AND GRAVY

HOMEMADE BEEF LASAGNE
DRESSED SALAD

CLASSIC PARMESAN
PANKO BREADED CHICKEN, CHIPS

HOUSE BURGER
BEEF PATTIE, SLICED CHEESE, BURGER
SAUCE, GEM LETTUCE, HOUSE CHIPS

MAC N CHEESE
CRISPY ONION, CHEESE BLEND, GARLIC
BREAD, DRESSED SALAD LEAF

CHOGOLATE FUDGE CAKE
WITH ICE CREAM

STICKY TOFFEE PUDDING
WITH TOFFEE SAUCE AND ICE CREAM

LEMON POSSET CHEESECAKE
WITH SHORTBREAD CRUMB

VANILLA ICE CREAM
WITH CHOCOLATE SAUCE

2 COURSES £16 OR 3 COURSES £20

PLEASE ASK STAFF ABOUT ALLERGENS



