
 
 

	

N I B B L E S 	
A l l 	 1 1 . 9 	

	
Corn fritter balls Corn chips & salsa  Beer battered Alehouse  

Sriracha sour cream dip 
 

 pickles, ranch dressing 
 

 

    
  

	

L UN CH / L I G H T 	 M E A L S 	
A l l 	 1 9 . 9 	

e x c e p t 	 w h e r e 	 i n d i c a t e d 	
	
	

S N A C K / S H A R E 	
A l l 	 2 2 . 9 	

 

Luxury Ham & Cheese Toasty - gruyere cheese, champagne 
ham, bechamel sauce, onion jam, crispy fried egg       14.9           
 
 

 Korean Chicken - sticky boneless chicken pieces, Asian slaw, 
sesame                              

 

Salmon Fishcake - house smoked salmon, creamed spinach, 
poached egg, hollandaise, cress  
 

 Prawn Cocktail - chopped Vannamei prawns, cocktail sauce, 
avocado, cherry tomato, lettuce cups 

 

Vegetarian Spaghetti – semolina spaghetti, home-made 
tomato & basil sauce, fresh parmesan 

 Baja Fish Tacos - panko crumbed fresh fish, salad, pineapple 
salsa, candied jalapeño, chipotle mayo 
 
 

 

Lamb Open Sandwich - slow-cooked shoulder, home-made 
pita, capsicum, cucumber, cherry tomato, feta, tzatziki 
 

 Bread and Dips - hummus, tzatziki & muhammara dips, 
homemade flatbread 

 

 

Steak Roll - medium rare sirloin, sticky balsamic onions, 
rocket in a ciabatta roll 

 Thai Beef Salad - rare sirloin, salad greens, cherry tomato, 
cucumber, spring onion, coriander, basil, mint, peanuts, 
chilli, sweet/sour dressing 

 

 

 

 
 

   

    

P U B 	 C L A S S I C S 	
A l l 	 2 9 . 9 	

	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 B U R G E R S 	
A l l 	 2 9 . 9 	

 
Fish & Chips - market fish, Galbraith’s Heidelberger lager  
batter, mesclun salad, chunky chips  

Classic Burger - home-ground 200grm brisket & sirloin patty, 
aged cheddar, red onion, lettuce, tomato, gherkin,  
mustard, ketchup, frites 

Bangers & Mash - home-made Cumberland sausages,  
creamy mash, onion gravy, buttered peas 

Chicken Burger - buttermilk fried chicken thigh, apple slaw, 
pickled fennel, ranch dressing, frites 

Curry - Sri Lankan chicken curry, papadum, rice.  
Resident Sri Lankan chef Rukshan’s family recipe. Do try it 
 

Quinoa & Lentil Burger - fried egg, battered onion rings,  
aged cheddar, red onion, lettuce, tomato, gherkin, mustard,  
ketchup, frites. 

	
B I S T R O 	 S T Y L E 	

	
S I D E S 	

 
Snapper – pan-fried & crispy-skinned , gribiche, watercress 
 
 

34.9 Green Leaf Salad                              12.9 

Moroccan Lamb - spiced loin, sweet potato, green beans, 
parsnip puree, chilli, mint, jus 
 

34.9 Charred Broccolini, lemon oil, almonds 
Frites 

12.9 
12.9 

 

Eye Fillet Steak - dauphinoise potato, grilled broccolini, 
porcini mushroom sauce                                  

44.9 Truffle & Parmesan Frites 14.9 

    
	

	

	
P U DD I N G 	

B o t h  1 4 . 9  
 

Cookies & Cream Cheesecake, 
Chantilly cream 

 Eton Mess 
Smashed meringue, fresh 

strawberries, whipped cream 

 

	
 

 
Groups wishing to eat together should place their orders together.  Our food is cooked fresh as the orders are received. 

Whilst we take great care in preparation, our kitchen does contain commonly known allergens 
	

FOOD 


