
Starters

Mains
Greek Salad, Lettuce, Heritage Tomatoes, Green Pepper, Red Onion, Olives, Feta &

House Dressing 14.90 (VEO)
Posh Vegetarian Sausage Roll, House Dressed Salad & Tomato Chutney 14.90 (V)

Beyond Meat Burger, Melted Cheese, Red Onion Marmalade & Avocado on a
Homemade Focaccia Bun, House Dressed Salad & Triple Cooked Chips 18.90 (VEO)
Vegan Pie, Seasonal Vegetables, Stockpot Gravy & Chips or Mash Potato 18.90 (VE)

- ask about the flavour!
Tomato & Fennel Gnocchi, Homemade Gnocchi, Tomato & Fennel Sauce,

Parmesan & Homemade Garlic Bread 18.90 (VEO)

Triple Cooked Chips  4.90 (VE) | Sweet Potato Fries 4.90 (VE) | Halloumi Fries 6.90 (V) |
Seasonal Vegetables 2.90 (VE) | House Dressed Salad 3.90 (VE)

Sides

Chickpea Borek, Spiced Sesame Seed Sukkah, Pomegranate & Sumac Yoghurt 9.50 (VE)
Bruschetta, Tomato, Garlic, Basil & Olive Oil on Homemade Focaccia Toast 9.50 (VE)
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Sticky Toffee Pudding, Toffee Sauce & Vanilla Ice Cream 8.90 (VEO)
Melting Chocolate Brownie, Vanilla Ice Cream & Honeycomb 8.90 (VEO)

Affogato, Two Scoops Of Vanilla Ice Cream, Shot of Espresso Coffee & Amaretti
Biscuits 8.90 (VEO)

Desserts
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