Marinated Mediterranean Olives
Bread with Olive oil and Balsamic vinegar

Quesadillas: flour tortilla with jack cheese grilled ‘ill crispy with your choice of filling:
tender spiced chicken or mushroom and spinach served with chipotle sauce

Mediterranean Meze (to share)
Houmous, tzatziki, stuffed vine leaves, feta and olives served with grilled pitta bread

Charcuterie Platter(to share)
Parma Ham, Mortadella, chorizo, and Dolce latté in extra virgin olive oil
and aged balsamic vinegar served with fresh bread

Nachos (to share)
Tortilla chips with guacamole, jalapenos, cheese, sour cream and salsa

Houmous and grilled pitta bread

Chestnut mushrooms toast with spinach, poached egg and truffle dressing

Halloumi bruschetta with roast peppers, sun-dried tomato pesto and mixed leaf salad
Fish finger sandwich with tartare sauce

Welsh lamb kofta with tzatziki, houmous, pitta bread and a tomato olive salad

Whole burrata mozzarella with grilled vegetables, pine nut kernels and pomegranate
Grilled chicken Caesar salad with croutons, soft boiled egg and aged parmesan
Chopped chicken salad with ricotta cheese, beetroot, mixed leaves and house dressing

Classics

Home-made smoked haddock and salmon fishcakes with fries, tartare sauce and mixed leaves

HG-Walters sausages with mash potato, caramelised onions and red wine gravy

Free-range beef burger with a brioche bun, melted cheddar, bacon, fries and a mixed leaf salad

Chicken ciabatta, melted cheddar, aioli, bacon, fries and a mixed leaf salad

Vegetable or Chicken coconut curry with jasmine rice

Linguini with king prawns, garlic, chilli and spicy tomato sauce

Grilled salmon fillet with crushed new potatoes, broccoli and sun-dried tomato pesto
Welsh lamb kebabs with houmous, feta cheese, grilled pitta bread and rosemary pesto
Dry aged Scottish rib eye steak with herb garlic butter, fries and mixed leaf salad

Sides
Mashed potato, mixed Leaf salad, broccoli, new potatoes, bowl of fries

Desserts

Chocolate brownie with vanilla ice cream

Sticky toffee pudding with vanilla ice cream and caramel sauce
Selection of Italian ice cream - Chocolate, vanilla and hazelnut
Affogato — espresso, Amaretto and vanilla ice cream

Cheese board
A selection of cheese, quince jelly and crackers

Children’s menu available on request

(small £9.95)

£3.95
£2.50

£7.75

£14.95

£14.95

£13.95

£5.95
£7.50
£7.50
£7.95
£9.95
£11.95
£11.95
£12.95

£10.95
£11.95
£12.95
£12.95

£10.95/£13.95

£14.95
£15.95
£17.95
£20.95

£3.95

£5.50
£5.50
£4.50
£6.00

£8.50

All our meat is traceable to farm and sourced within the British Isles, our pies are baked fresh and have a cooking time of 20 minutes



