
Please note all food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are 
present and our menu descriptions do not include all ingredients. If you have a food allergy or 

intolerance please advise your server before ordering. Full allergen information is available on request. 
We believe in the quality of locally sourced ingredients and take pleasure in using them in our menus.

*Choice of glass of house wine, beer or soft drink

SOUTH INDIAN MOULES FRITES
Steamed Mussels in Coconut Curry Sauce, Coriander, 

Lime, Fries, Crusty Bread

MAC’N’ BOL
Wagyu Meat Balls, Pomodoro Sauce, Spinach, Mozzarella 

Garlic & Herb Ciabatta

RED PIMENTO, CHICKPEA 
& SWEET POTATO FALAFEL BURGER ( V )

Seared Halloumi, Tomato Relish

CHICKEN & MUSHROOM STROGANOFF
Basmati Rice

FILLET OF SEA BASS
Rice Noodle, Pak Choi, Bean Sprouts, Broccoli

Sugar Snaps, Peking Dressing

BLAGGIS BURGER WITH MONTEREY JACK CHEESE
Rustic Cut Chips, Sriracha Ketchup

MAINS

2 MAINS & 2  DRINKS*  -  JUST £20
Monday- Thursday | 4.00pm – 7.00pm

Rustic Cut Chips | Buttermilk & Herb Mash 
Baked Sea Salt & Thyme New Season Potatoes | Seasonal Buttered Vegetables

Roasted Mediterranean Vegetables | House Leaf Salad with Dressing 
Craft Beer-Battered Onion Rings | Bread Board

SIDES
(ALL £3 .00)
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