Burgers
Lunch, Bar and Lounge
Menu
Sandwich Board

(Available 12 – 6)

Hickory smoked pulled beef brisket in a brioche
bun topped with smoked cheddar, gem lettuce,
tomato and red onion with slaw and fries 16
Buttermilk chicken in a brioche bun topped with
lemon mayonnaise, gem lettuce, tomato and red
onion with slaw and fries 16
Vegan burger, plant-based patty in a bun topped
with gem lettuce, tomato and red onion with
vegan mayonnaise and fries 14

Mature cheddar cheese and red onion chutney 7
Honey and mustard glazed ham, baby watercress
and wholegrain mustard mayonnaise 8
Chargrilled lemon and thyme chicken, gem
lettuce, tomato, lemon mayonnaise 9
Grilled vine tomato, mozzarella and avocado 8
Smoked salmon, cucumber and cream cheese 9
Fish finger, rocket and tartare sauce 8
Served on white or granary bread with dressed
salad garnish and crisps

Tapas / Starters
(3 for £12.95)

Barbeque glazed baby back ribs 5.50
Citrus sweet chilli king prawns 5.50
Sticky hoi sin pork belly with sesame seeds 5.50
Bread selection with roasted garlic hummus 5
Chicken goujons with lemon mayonnaise 5
Pan fried chorizo and bread 5
Marinated mixed olives 4.50
Breaded halloumi with tomato chutney 4.50
Breaded whitebait with tartare sauce 4.50
Beetroot, feta and rocket salad 4.50
Hand cut chips 4
Garlic and paprika fries 4

Something More
Slowly braised pork belly with mashed potato,
seasonal vegetable, burnt apple sauce and jus 16
Chargrilled Barnsley chop, rosemary and sea salt
fries, tender stem broccoli, mint yoghurt 18
Chargrilled 8oz sirloin steak, roasted vine tomato,
mushroom, chips, blue cheese sauce 25
Butternut squash, leek, mushroom and baby
spinach lasagne with dressed side salad 14
Beer battered hake supreme, hand cut chips,
peas and tartare sauce 16

Desserts
Warm sticky toffee pudding
with toffee sauce and
vanilla ice cream 7
Lemon Posset with
shortbread 7
Baked vanilla cheesecake
with fruit compote 7

