
L I G H T   B I T E S

Homemade Soup with Bread (v)                                   4.25
Chicken Liver Pate, Red Onion Chutney, Toasted Rustic Bread         5.95
Chilli Beef Nachos                                                         (s) 5.95  (l) 8.50
Vegetarian Nachos (v)                                  (s) 4.95  (l) 7.50 
Mezze (v)
Roasted Peppers, Olives, Feta, Humus, Pitta Bread                        (s) 6.95  (l) 8.95
Antipasti
Cured Meats, Roasted Peppers, Olives, Rosemary Relish, Bread             (s) 6.95  (l) 8.95

 
M A I N   B O W L S  &  S A L A D S

Beer Battered Haddock, Chips & Garden Peas                                    8.50
Fillet of Salmon, Buttered Spinach, Lemon & Basil Sauce         9.95
Pork & Apple Sausages, Creamy Mash, Ale & Onion Gravy                8.50
Wild Mushroom Risotto, Parmesan Shavings, & Garlic Bread (v)        8.50
Grilled Chicken Caesar Salad               7.50
Minted Feta, Fresh Beetroot & Pear Salad (v)                                 7.50

H O T   S A N D W I C H E S
On a Rustic Roll with Fries  

Surrey Reared Aberdeen Angus Burger                         8.50
Extra Cheddar, Smoked Bacon or Mushrooms                                         1.00
Lemon & Basil Chicken with Mozzarella & Pesto                                 8.50
Fish Fingers with Lemon & Caper Mayo                                               7.95

J A C K E T S  

Hummus, Roasted Peppers              5.00
Mozzarella, Tomato, Basil              5.50
Tuna Mayo, Cheddar, Spring Onion              5.50
Chilli Beef with Cheese           6.00
Smoked Bacon, Cheddar              6.00

S A N D W I C H E S
On White or Brown Rustic Roll with Fries 

BLT             5.50
Hummus, Roasted Peppers (v)             5.00
Roast Chicken, Pesto Mayo              5.50
Tuna Mayo              5.00
Cheddar, Red Onion Chutney (v)              5.00
Smoked Salmon & Cream Cheese         5.75

S I D E S

House Salad              2.95
Fries                  (s) 2.00  (l) 3.00 
Fries & Cheddar                  (s) 2.75  (l) 3.75 
Rustic Roll with Butter or Extra Virgin Olive Oil              1.50

D E S S E R T S

Warm Crepes, Grand Marnier Syrup, Vanilla Ice Cream             4.50
Treacle Sponge Pudding with Custard                                      4.50
Vanilla, Chocolate & Strawberry Triple Scoop Ice Cream                    3.50

C H I L D R E N S   M E N U

Fish Fingers, Fries, Beans         4.00
Linguine, Pesto, Cheese         4.00
Homemade Burger, Fries, Beans         4.00
Tuna, Hummus, or Cheddar Sandwich         3.00
½ Jacket Potato w Any Filling         3.50



H O T  D R I N K S

Americano         1.60
Breakfast Tea                           1.50
Herbal Tea         1.60
Cappuccino         2.10
Latte         2.00
Espresso         1.40
Double Espresso            2.15
Machiato         2.00
Mocha         2.20
Hot Chocolate         2.10
Extra Shot           0.75

Our coffee is supplied by local roaster, Capital Coffee.  They support the
charity Coffee Kids (www.coffeekids.org) which helps coffee growing
families. 

S O F T  D R I N K S

Mineral Water         1.70
Schweppes Mixers         1.00
Big Tom         2.00
Organic Apple Juice         2.10
Sicilian Lemonade         2.10
Elderflower Sparkling Presse         2.10
Ginger Beer         1.20
Coca Cola Bottle         2.00
Appletiser         2.10

D R A U G H T  B E E R

Stella Artois % abv        3.50
Becks 4% abv        3.30
Flowers IPA %abv        3.30
Guinness 4.1% abv        3.50

B O T T L E D  B E E R

Peroni 5.1% abv 330ml        3.30
Corona 4.6% abv 330ml        3.30
Becks 5% abv 275ml        3.30
Budweiser 5% abv 330ml        3.30
Hogs Back Ale 4.2% abv 500ml        3.50
Magners Cider 4.5% abv 500ml        3.90
Koppaberg 4.5% abv 500ml        3.50
Leffe Blond 6.6% abv 330ml        3.50
Becks No Alcohol < 0.05% abv 275ml        2.50

S P I R I T S

Gordon’s Gin           
Smirnoff Vodka
Jack Daniels
Bacardi Rum
Southern Comfort
Bell’s Whisky
Lamb’s Dark Rum
Martini
Liqueurs                                         from  2.60 
All served in 25ml or multiples thereof


