
FOR THE TABLE
marinated olives (ve) (gf)....................................................................................4
homemade bread with herb butter (v) (gfa)..........................................................4
pigs in blankets with a honey mustard dip.......................................................8.5
garlic bread with mozzarella (v)......................................................................8.25
garlic bread with mozzarella, jalapeños & fresh chilli (v)................................. 8.75
garlic bread with mozzarella & nduja pork ................................................... 10.25 	

APERITIFS
mulled wine..............................................8
spiced cider.........................................8.5
negroni..................................................... 13

STARTERS
festive soup of the day with homemade bread & whipped salted butter (v) (gfa).............................................................................................7.95
beef goulash with homemade bread & whipped salted butter (gfa)...............................................................................................................................9
ham hock, leek & mustard terrine with spiced apple chutney, pickles & toast (gfa).................................................................................8.75
cranberry & harissa houmous with pecan nuts, fresh coriander & flatbread (ve) (gfa)........................................................................................9
smoked salmon crostini with capers, pickled onion, horseradish crème & chestnut dukkah............................................................................... 12

ROASTS available 12.30pm – until they’re gone!

roast sirloin of beef served pink or well done (gfa)...............................................................................................................................................25
mushroom & courgette wellington (v)..........................................................................................................................................................22 
roasts are served with yorkshire pudding, roast potatoes, vegetables & homemade gravy

cauliflower cheese (v) (gfa)..................................................................................................................................................................................5.5

MAINS  
caesar salad with grilled chicken, white anchovies, pancetta, parmesan, croutons & chives (gfa)......................................................................... 17.5
sweet potato, coconut & chickpea curry with lime & coriander rice, crunchy chickpeas & spicy naan bread (ve) (gfa)........................... 18
slow cooked beef & black bean chilli with avocado, sour cream, lime & coriander rice & harissa flatbread (gfa).......................................21
poke bowl with sushi rice, avocado, mango, radish, seaweed & edamame................................................................................................................... 19 
choose from: sashimi salmon with japanese mayo (gfa)| teriyaki chicken with japanese mayo | garlic soy tofu with sriracha mayo (ve)

battered cod with chunky chips, mushy peas, tartare sauce & curry sauce (gfa)................................................................................................ 21.75
pip’s spicy vegan burger black bean & mushroom patty, ‘la boca del diablo’ hot sauce, cheese, burger sauce, lettuce & pickles (ve)...........19.5

SIDES  
homemade purple ‘slaw (v) (gf).........................................................................................................................................................................3.5
fries or cajun fries (ve) (gf)................................................................................................................................................................................4.75
buttered greens (v) (gf)..........................................................................................................................................................................................3.5
mixed salad lettuce, heritage tomato, radish, peas, carrots, spring onion, croutons, & sea salt (ve) (gfa)................................................................. 4.5
fig & goats cheese salad with mixed salad leaves, pistachio, lemon & maple dressing (v)...............................................................................5.5
macaroni cheese hash browns with chipotle mayo (v)..................................................................................................................................6.5
loaded fries with sriracha mayo, red jalapeños, vegan blue cheese sauce, spring onions & crispy onions (ve) (gfa)........................................8.95

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES
while we have strict allergen controls in place, we are unable to guarantee that our dishes will be allergen or contamination free.
(gf)=gluten-free | (gfa)=contains gluten but a gluten-free option is available | (v)=vegetarian | (ve)=vegan
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