ON DAYS LIKE THESE…
Stardust Brewery Hop Tub- Do you like your fruity hops? This unfined pale packs the fruity flavours like
your morning fruit juice. Don’t be fooled though, there is also 6.3% ABV in there. £6.30

STARTERS
Sweet potato, butternut squash & chilli soup, sour dough bread (v) 5.00
Chicken liver parfait, spicy pear chutney & toasted sourdough 6.50
Butternut squash, toasted pine kernels & sage risotto(v) 6.50/12.50
Smoked haddock & salmon fish cake, fennel, rocket and spring onion salad, tarragon mayonnaise 7.00
Chargrilled lamb kofta, feta, cucumber, tomato, olive salad & tzatziki 6.50

NIBBLES & SHARERS
Chorizo scotch egg 5, cocktail sausages 4.5, hummus & pitta 4.5, salt and pepper squid 5.5

Mezze - Grilled halloumi, sun dried tomatoes, chargrilled artichoke,
grilled vegetables, tzatziki, hummus, olives & pitta bread (v) 15.00
Charcuterie - Serrano ham, chorizo, salami, chicken liver parfait, olives & toasted sourdough 16.50

MAIN COURSES
Chargrilled flat iron steak, mushroom, tomato, skinny fries & peppercorn butter £15
Roast rump of lamb, aubergine, courgette & bulgur wheat salad, za’atar, pomegranate and yoghurt 15.00
Pan fried salmon fillet, peperonata and butter bean cassoulet, autumn greens lemon dressing 15.50
Burger, melted onions, Monterey Jack cheese, nguyen mayonnaise, brioche bun and chips 13.00
Cajun chicken burger, spicy mayonnaise, little gem, brioche bun and chips 13.00
Mushroom bourguignon pie, olive oil mash, sautéed autumn greens (ve) 12.00
Beer battered cod and chips, mushy peas & tartare sauce 13.50
Cumberland sausages, mash, kale and onion gravy 13.00

SIDES
Hand cut chips, skinny chips or creamy mash 3.75,
green salad, spring greens 3.75 truffle fries 4.50

SWEET
Pumpkin pie with vanilla ice cream (v) 6.50
Chocolate brownie with salted caramel ice cream (ve) 6.50
Sticky toffee pudding toffee sauce, vanilla ice cream (v) 6.50
British cheeseboard black bomber cheddar, brie & stilton, served with wafer biscuits & spiced chutney 7.00
Jude’s ice cream (3 scoops); vanilla, chocolate, salted caramel, raspberry sorbet 5
Affogato espresso and vanilla ice cream 4.75
12.5% discretionary service charge will be added to all tables of 6 or more.
All dishes marked (v) are vegetarian friendly.
Some of our dishes are prepared with gluten free ingredients however they are not prepared in a gluten free environment.
Allergen information is available on request from the team for all dishes. If you are in any doubt, please ask to speak with a manager.

