
Starters

Honey Baked Camembert £8.50

Bread Board £8.50

Roasted Tomato Soup £6

Warm Mushrooms Duxelle £6

Hot honey, fig relish & sourdough bread

(vegetarian) 

Bread, butters, oils, olives & mushroom duxelle

pate (vegetarian)

Roasted on the vine plum tomato & garlic

soup with warm sourdough bread (vegan)

Mushroom duxelle spread on toasted sour

dough with japanese mayo (vegan)

Vegetarian/ Vegan Menu

Mains

Halloumi Burger £16.95

Mac & Cheese £14

Christmas Potjie  £16.95

Baked Vegetable terrine £18

Chilli jam, lettuce, tomato & chips

(Vegetarian)

Applewood smoked mac n cheese with chips

(vegetarian)

skillet full of roasted root vegetable &

sweet potato stew with chips (vegan) (gf)

Parmentier potatoes, roasted parsnips,

carrots & sprouts, braised red cabbage,

cranberry gravy (vegan)

                                             

                                       

Menu Key

(gf) - Gluten free 
(gf*) - Gluten free option available
(df) - Dairy free
(ve) - Vegan 
(v) - Vegetarian

Please ask staff for any other allergen
information

Waffle £8

Vegan Affogato £7

Vegan Ice Cream £5

Desserts

 

Liege Belgium waffle with salted caramel

ice cream & chocolate sauce (vegan)

Vanilla Ice cream, vegan Cream liqueur &

espresso (gf, vegan)

2 Scoops of - Vanilla (vegan) or Salted

caramel (vegan) (gf)
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