
FOOD & LOUNGE
PENNY BLUE

DESSERTS

MAIN COURSES

BEER BATTERED FISH & CHIPS 

APPLE CRUMBLE
Custard

TWOTWO
COURSESCOURSES

£15£15

THREETHREE
COURSESCOURSES

£20£20

STARTERS

Served with sourdough bread (v)

*ADD A*ADD A
125ml GLASS125ml GLASS
OF HOUSEOF HOUSE
WINEWINE    £5£5

Triple cooked chips, tartare sauce

THREE CHEESE BONBONS

On toast (v)

With tomato fondue and rocket (v)

CREAMY GARLIC MUSHROOMS 

SOUP OF THE DAY

HOME-MADE ICE CREAM 

CUMBERLAND SAUSAGE & MASH

GREEK SALAD

P O S T C A R D  M E N U
A V A I L A B L E  T U E - F R I  

1 2 - 5 P M

Set menu offer available for parties up to 6 guests
Menu subject to change

*Special price only available with offer
Not available in conjunction with any other offer 

(V) VEGETARIAN (GF) GLUTEN FREE (VE) VEGAN
OUR KITCHENS HANDLE ALL MAIN ALLERGENS. 
PLEASE INFORM US OF ANY FOOD ALLERGIES.

Cucumber, tomatoes, red onion, green
pepper, feta cheese, Kalamata olives, mint,

olive oil and lemon dressing (v)

Halston gravy, caramelised onions, 
salt roast beets 

Two scoops


