
A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free 
environment, nor can we guarantee the processes used by our ingredient manufacturers. (V) Vegetarian, (G) Contains gluten,  
(D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, 
(M) Contains molluscs, (S) Contains soya, (C) Contains celery,  (Mu) Contains mustard, (Se) Contains sesame seeds, 
(SD) Contains sulphur dioxide, (L) Contains lupin.
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SANDWICHES
Croque Madame (G,D,E,Mu)  
Local ham, Black Bomber cheddar and fried egg, served with fries
Italian Toasted Focaccia Sandwich (G,E,D)  
Bolognaise, bocconcini mozzarella, rocket and pesto
Tear and Share Bread (V,G,D,SD)  
With baked Perl Wen cheese and tomato chutney
Fish Finger Open B.L.T. Sandwich (F,G,D,E,SD)  
Pea and mint mayonnaise

SAL ADS
BBQ Lamb Cutlet Salad (SD)  
Aubergine caviar, cucumber, lamb’s lettuce and mint
Ruby Grapefruit and Watermelon Panzanella Salad (V,G,F,S,D) 
Beetroot and Goat’s Cheese Salad (V,D,SD)  
Pomegranate, rocket and balsamic syrup 
Piri Piri Grilled Mackerel Salad (SD,F)  
New potatoes and watercress

DESSERTS
Double Chocolate Brownie (V,D,E,G,S)  
Vanilla ice cream
‘Textures of Lemon’ Eton Mess (V,G,N,P,S,D,E)  
Mini lemon tart, lemon curd, lemon sorbet, meringue
Selection of Sorbets (V)  
Fresh berries


