Scampi, chips & tartare sauce £14.95
(2,3,4,5,8,9)
Lasagne £16.95 (1,2,4,7,9,12)
With a slice of garlic ciabatta

Gammon Steak £16.95 (4)(GFO)
With two fried eggs, rustic chips & peas

Fish Pie £17.95 (5.7,8)

Hearty fish pie, in a creamy parsley sauce, topped with mashed potatoes

Gourmet Steak Burger £17.95 (2,7,9,12,13,14)
6oz steak burger with smoked Applewood cheese & bacon. With rustic chips & onion
rings
Ultimate Steak Burger £21.95 (2,7,9,12,13,14)

Two 6oz steak burger with smoked Applewood cheese, bacon, burger sauce, coleslaw.

With rustic chips & a tower of onion rings

Fully Loaded Fries

Bacon, Beans & Cheese £14.95 (7,9,13)(GFO)
Mixed Bean Chilli £14.95 (1,2,7,9,10,11,12)(V/Ve)
Topped with bean chilli, jalapenos, sriracha & sour cream
Chilli Beef£15.95 (7,9,11,12,13)(GFO)
Topped with chilli, jalapenos, sriracha & sour cream
Chipotle Chicken £15.95 (2,13)
Battered chicken bites topped with chipotle mayo & spring onions
Firecracker Prawns £15.95 (2,3,5,8)(GFO)
Breaded spiced king prawns with firecracker sauce & spring onions
Chimichurri Steak £16.95 (2)(GFO)

Sliced steak with chimichurri




Lotus Biscoff Waffle £7.95 (2,13)(7)(Ve)

With vegan vanilla ice cream, Biscoff sauce & crumb topping

Sicilian Lemon Cheesecake £7.95 (2,4,7,13)(10,11)
Crunchy digestive biscuit base topped with a smooth lemon cream cheese, tangy

lemon sauce & white chocolate shavings. Served with lemon sorbet

Caramel Apple Crumble £7.95 (2,4,7,10,11,13)
Sweet short crust pastry case filled with an apple, custard & caramel filling,

topped with a crunchy crumble. Served with vanilla ice cream or custard

Trio of Ice Cream or Sorbet £7.25 (7)(V/VeO)
Served with whipped cream

Ask your server for todays flavours

Clementine & Prosecco Torte £7.95 (14)(10,11)(Ve/GF)
Vegan & gluten free ginger biscuit base, layered with zesty clementine & creamy

prosecco filling, finished with a marble glaze. Served with blood orange sorbet

Truffle Torte £7.95 (2,4,7,13,14)(10)(V) :
Chocolate sponge base topped with rich chocolate truffle & a gooey toffee centre,
finished with a gold, shi'mmering profiterole

Black Forest Fondant £7.95 (2.4,7,10,11,13) ;
Chocolate sponge pudding, centred with cherry pie filling, cherries and chocolate

cream ganache. Served with vanilla ice cream & raspberry coulis i

ALLERGENS
1-Celery 2—Cereals containing Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin A\
7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame Seeds 13-Soya _ e
14-Sulphur = 4
(GF) - Gluten Free (GFO) - Gluten Free Option : -



Coffee’s

Cocktails £9.95

Pornstar Marcini - Vodka, Passionfruit, Vanilla
Espresso Martini - Vodka, Coffee, _Coffee Liquor,
Vanilla
Paloma - Tequila, Lime Juice, Pink Grapefruit, Soda
Pina Colada - Coconut Rum, Pineapple, Coconut
Cream, Vanilla

Sex on The Farm - Vodka, Peach, Orange, Cranberry

Mocktails £5.95

Mojito - Lime Juice, Mint, Soda, Cane Sugar
Passion Mojito - Passionfruit, Lime Juice, Soda
Paloma 0% - Pink Grapefruit, Lime Juice, Soda

Spiced Mule - Green Apple, Lime Juice, Ginger, Basil,
Chilli, Soda

Floater Coffee’s £5.95
Irish Coffee - Jameson’s Whiskey
Bailey’s Coffee - Bailey’s Liqueur

Amaretto - Disarrano Amaretto
Calypso Coffee - Spiced Captain Morgan’s
Cafe Royal - Three Barrels’ Brandy
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