
MIDWEEK 
SET MENU

Monday to Thursday all day | Friday until 6pm
2 COURSE £16.99 | 3 COURSE £20.99

 Vegetarian   Vegan   Vegan option available

All dishes are prepared in areas where cross contamination may occur. Menu descriptions aren’t 
guaranteed to include all ingredients. Please advise If you have any allergens intolerances before ordering. 

For groups of 6 people or more, a discretionary 10% service charge will be added to your bill and fairly 
distributed amongst the team who prepared and served your meal and drinks. If you prefer to leave a 
different amount or remove the gratuity no problem.  For groups of less than 6 people,  
an option to add a tip will be given when you pay.

Scan QR to  
view allergens

S TA R T E R S
Hummus & flatbread 

Calamari, spring onion, roasted garlic aioli
Sticky teriyaki chicken, spring onion, chilli

Fully loaded hash browns, gooey nacho cheese, sour cream, pico de gallo,  
guacamole, jalapeños, shaved Italian hard cheese   Add bacon +£1.25

M A I N S
Grilled chicken breast, garlic & herb butter, peas, skin on fries

Hand carved ham, egg & chips
Sticky fried chicken burger, served in pretzel bun with  

cucumber, spring onion, fries
Symplicity vegan burger, served in a pretzel bun, harissa mayo, fries 

Scampi 'n' chips, peas, tartare sauce

Moroccan spiced vegetable tagine  
with pink onions, flatbread  add chicken +£2

Lamb kofta salad, harissa, crumbled feta, cucumber,  
pomegranate, ranch dressing, pink onions  +£1

Steak frites, flat iron served pink, garlic & parsley butter, fries  +£1

D E S S E R T S
Apple & cinnamon pie, with vanilla ice cream 

Choc brownie, chocolate sauce, vanilla ice cream 
Oreo waffle, Oreo ice cream, whipped cream, crushed  

Oreo cookies, chocolate sauce 
White & dark chocolate mousse, with caramel or raspberry sauce 

2 scoops of Marshfield Farm ice cream   
Clotted cream vanilla | Chocoholic heaven | Succulent strawberry | Salted caramel 

or sorbet   Apple | Raspberry
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