
BAR MENU

TO SHARE

Homemade pork, onion & thyme sausage roll
G(wheat)

Vegan sausage & onion roll
Vg, G(wheat)

Sundried tomato, mozzarella & pesto panini
Served with parsnip crisps and mixed leaves G(wheat), Vg

Ham, smoked Applewood and mustard panini
Served with parsnip crisps and mixed leaves G(wheat), M, Mk

5

5

8.45

8.45

All sharing plates are served with homemade bread

A selection of continental meats
With olives, sun-dried tomato and artichoke G(wheat), Mk, So, S

A selection of British cheeses
With onion chutney G(wheat), Mk, S, So C, V

Baked Camembert
With cranberry sauce G(wheat), Mk, So, S, V

18.95

18.95

16.95

V Vegetarian, Vg Vegan, Gf Gluten free

ALLERGENS: P peanut, N nuts, Mk milk, G gluten, E eggs, F fish, S sulphites, C celery, M mustard, So soya, Ss sesame, Cr crustaceans,
L lupin, Mol molluscs, A alcohol

Service charge at your discretion. Please always inform your server of any allergies or intolerances before placing your order. Not
all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the
fourteen legal allergens is available on request, however we are unable to provide information on other allergens.

SIDES
Bucket of chips
With mayonnaise and ketchup E, G(wheat), V

Bucket of sweet potato fries
With mayonnaise and ketchup E, G(wheat), V

Dressed green salad
M, Vg

Caesar salad
Cos lettuce, caesar dressing, herbed croutons E, Mk C, M, G(wheat), V

Bowl of olives, artichokes and sundried tomatoes
Mk, So, V

Artisan bread platter with dipping oil and balsamic vinegar
Dietary alternatives available  G(wheat), Mk, So, V

4.95

6.95

4.95

6.45

4.95

4.95


