2 Main courses and a bottle for wine for £45

Gochujang sticky beef salad (NCGI)
Mooli, carrot, spring onion, radish, edamame,
watercress, miso & sesame dressing
Also available with sauteed tofu (VE)

Chicken Caesar salad
Baby gem, anchovies, ciabatta croutes,
parmesan

Corn fed chicken supreme (NCGI)
Fondant potato, tenderstem broccoli, wild
mushroom sauce

IPA battered fish & chips (NCGI)
Haddock fillet, thick cut chips, tartare sauce,
crushed garden peas

Linguine (VE)

Wild mushroom & pesto

Delhi tikka masala
Choice of chicken or chickpea & spinach (V)
Rice, naan bread, poppadom’s & mango

Burgers
All our burgers are served on a brioche style bun, gem
lettuce, beef tomato & pickles with skin on fries & red
slaw

Cheese burger
60z patty, burger sauce & cheddar cheese

Moving mountains
Plant based patty, burger sauce & vegan sheese
(VE)

Pizzas
All our pizzas are made with 12" Italian thin-based,
hand-pulled dough, freshly prepared to order

Garlic pizza & mozzarella (V)
(VE option available)

Margherita
mozzarella, sun-dried tomato & basil (V)
(VE option available)

Veg supreme

chutney Charred pepper, mushroom, olives & spinach (V)
(VE option available)
Red Wine
Talevera Tempranillo-Garnacha, Valdepefias Castilla-La Mancha, Spain
White Wine
Borsari Inzolia Terre Siciliance, Cicily, Italy
Rose Wine

Antonio Rubini Pinot Grigio Rosato Pavia, Lombardia, Italy

V = vegetarian VE = vegan

NGCI = non gluten containing ingredients

Please advise your server if you have any allergies, or dietary requirements as some dishes may
contain allergens not listed in the menu description.
Whilst we make every effort to ensure your meals are free from allergens, we are a small kitchen
where all 14 allergens are present & cannot guarantee that all traces are eliminated.



