ALL DAY

SNACKS Marinated Olives (pb) 4.5 Cherry Tomato & Basil Focaccia; whipped
basil butter (v)

STARTERS Soup of the Day; sourdough rolls, whipped maldon sea salt butter (pbo)
Garlic Butter King Prawns; sourdough and sweet chilli dip
Beer-Braised Beef Brisket Arancini; caramelised shallot broth

Baked Confit Garlic Camembert for zwo; red wine & plum chutney and sourdough

MAINS Brewpoint Beer-Battered Fish & Chips; mushy peas and tartare sauce
Beetroot & Goat’s Cheese Tortelloni; basil butter sauce and roasted walnuts (v)

Pan-Seared Salmon; confit garlic & chervil potato cake, kohlrabi & fennel salad and
pomegranate vinaigrette

Corn-Fed Chicken Nigoise; new potatoes, fine beans, soft-boiled egg, dried beef tomato,
marinated olives, baby leaves and Dijon dressing
~ swap chicken for salmon +3 ~

Crispy Handmade Gnocchi; courgette, broad beans, fennel and fresh basil (pb)

Our burgers are served in a glazed brioche bun with skinny fries, slaw and dressed leaves.
Chuck Steak Burger, emmental cheese, streaky bacon, pickle and aioli

Southern-Fried Buttermilk Chicken Burger, ‘nduja mayo and honey

a1 -Day Aged Prime Ribeye Steak; chunky chips, dried beef tomato, roasted mushroom,
watercress & pickled shallot salad
~ Add Peppercorn Sauce +2.5 ~

SIDES Skinny fries (pb) / Chunky chips (pb) 4.5 Brewpoint Beer-Battered Onion Rings

/ Sweet potato fries (pb) Mac & Cheese (v)
ac €€s€ (v

Truffle & Parmesan Fries (v) 6.5 S 1V, bles (pb)
easonal Vegetables (p

QR code. Adults need around 2000kcal a day. If you require further information about the ingredients we use, please refer to
information available via the QR code. Wheat and nuts are used daily in our kitchen. Fish & poultry may contain bones. (v) =

vegetarian (pb)= plant-based (pbo) = plant-based option available.
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Allergies? Please advise your server or ask for a manager before ordering. Full allergy and dietary information available via the

the



