Marinated olives @ b Soup & bread
Houmous, sumac, crudités & music bread d Pizzette, roast garlic & Cornish sea salt butter, rocket & Padano ® - 800
Warm focaccia bread & pesto . Ham hock, pear, walnut & Stilton salad
Beetroot & tomato tarte tatin, rocket & chive mayo @
® o

Classic prawn cocktail

Crispy potato skins, bacon & parmesan cream

MAINS

Honey roast duck breast, potato galette, cherries, kirsch & griddled
spring onions ; Korean pork, watercress, radish, sesame, and soy - - 9.00 | main 17.50

Mixed salumi, cheeses, breads & olives

Black garlic roast chicken, aioli, fries & green salad, Padano, Baked Camembert, crostini, fig & plum chutney (v) - - - - To share 16.00
honey & balsamic

Beef Carbonnade, horseradish mash, carrots & mustard

Baked cod in marsala butter, spinach & red lentil Dahl . 00“ FlRED P,ZZ
e W A .

Truffled mushroom Mac & cheese with or without crispy pancetta - 16.00

Hand stretched Neapolitan dough topped with our
own fresh tomato, oregano & olive oil sauce & Fior di
Latte mozzarella.

Beer battered fish & chips, mushy peas, tartar sauce or
korma gravy

Roast asparagus & mascarpone ravioli, leeks, nduja

& Padano (V) option available ! GLUTEN FREE PIZZA BASE +2.50

@ Vegan options available

Chopsteak burger, cheese, bacon, lettuce, tomato & burger sauce
llieilaE Buffalo mozzarella, EV olive oil & basil (V)
Plantbased burger, cheese, lettuce, tomato and burger sauce,

Cooked ham, wild h , bl h & t
with fries &) / @ - Vegan option available ey R e e, LR Eaes s psty

Pepperoni, nduja & scamorza

8oz sirloin, blackened tomato, skin on chips, rocket & Parmesan sicilian Beef, peas, pecorino cheese, peperoncino

. Memphis chicken, jalapefios, sweetcorn & sour
Butchers choice P jalap

(Both served with: Pepper & brandy sauce, roast garlic butter or stilton sauce) Prosciutto ham, spinach, olives & Jerusalem artichoke - 16.00

Four cheese, Gorgonzola, Parmesan, goat’s cheese &
chilli jam

SIDES Wood roast peppers, onions & chilli, rocket &
parmesan

Ski fri b Mush b lic & ley - 550 . . .
inon fries ushrooms, garlic & parsiey Add a dip: Garlic & Herb - 1.50 Nduja and honey - 1.50

S e ELLEE ’ izl Please note when ordering, the pizzas are cooked in a

separate kitchen in our rather splendid wood burning oven,
so at busier times may not arrive at exactly the same time as
your other main courses.

Garlic fries with Parmesan Green salad, tomato, Padano,
honey & balsamic dressing

Tenderstem broccoli - - - - 400
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chech o) vur TWO FOR £2.0

LUNCH MENU ALL PITIAS & BURGERS

ALL DAY EVERY TUESDAY!
2 COURSES MIX ‘N’ MATCH OR TWO OF THE SAME

17.50

MON - FRI | 12:00pm - 5:00pm

*NOT TO BE USED IN CONJUNCTION WITH ANY OTHER OFFER *NOT TO BE USED IN CONJUNCTION WITH ANY OTHER OFFER
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Our kitchen cooks with the 14 allergens listed by law (celery, cereals containing gluten, crustaceans, eggs, fish, lupin,
milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts).
Due to the nature of our business we cannot guarantee our food is 100% allergen free.
Please make staff aware of any dietary requirements.
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