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homemade soup
warm crusty bread, please ask your server for details (v)

7

skin on fr ies 4(gf, ve)

buttermilk chicken burger
hash brown, cheddar, kimchi, baby gem, gochujang mayo, skin on fries

12.5

rump steak ciabat ta
rocket, parmesan, mustard mayo, skin on fries

13.5

stacked brekkie brioche
smoked back bacon, cumberland sausage, fried egg, red leicester

9

stacked veggie brioche
grilled halloumi, avocado, hash brown, mango sriracha (v)

9

toast ie of the day
please ask your server for details

8

t ruff le + parmesan skin on fr ies 5(gf)

fr ied potatoes + lemon aiol i 5(gf, ve)

brushchetta 5

gf items may be fried in the same fryer as gluten containing items

we cannot guarantee the ingredients used are prepared in a nut-free environment

please speak to your server about allergies and intolerances

gluten free bread available upon request

croissant 3(v)

pain au rais in 3(v)

t raybake / cake of the day 2 / 3(v)

lunch
weds-fr i
10-3

smal l  plates
weds-sat

3-9

brunch
sat -sun

10-2

w
eds-fri 10-3

(ve)


