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Amouse bouche




Starter




Fish course

Langoustine tails, marie rose sauce,  

grilled baby gem, amalfi lemon




Main

Stuffed saddle of lamb, wild garlic salsa verde, 

garlic puree, braised cavalo nero





Dessert 


Sticky toffee pudding

STREET FOOD MENUS




TOASTIE MENU  - (chooose x 2)





CLASSIC - Smoked ham, cheddar, Gruyere and wholegrain
 mustard




MEX - Pulled chicken, chipotle mayo and Swiss
 cheese




OL’ ENGLISH - Ham hock, English cheddar and mustard and pickled cucumber



3 CHEESEY - 3 Cheese and caramelised onions (V)




GREEN GODDESS - Vegan cheese, avocado, spinach and cashew
 pesto (Vegan)





BURGER MENU - (choose x 2)




B.F.C - Buttermilk fried chicken, lettuce, tomato,
 pickles and aioli




HERB FILLET - Grilled chicken fillet, lettuce, tomato,
 avocado and herb mayo




THE O.G - Beef patty, lettuce, tomato, red onion, cheddar
 and burger sauce




CALI BURGER - Beef patty, lettuce, tomato, avocado,
 jalapeños and spicy mayo



THE BHAJI BURGER - Onion bhaji, red onion, cucumber and
 mint yoghurt (Vegetarian/ Vegan)





TACO STATION




Corn tacos with pulled chicken or shredded jackfruit served with guacamole, pico de gallo, coriander and grated 
cheese



*Served in a takeaway box with a napkin


*Toasties served on wholegrain and white sourdough bread. 


*Burgers served on Brioche buns


