STALTILS

Homemade Soup

Served with homemade sourdough bread

Vegan Duo Hoummus/Falafel VGN

Served with a selection of homemade dips

& Melba bread

Halloumi Chunks V

Served on the bed of salad with pomegranate & salsa
Courgette Fritters V

Served with garlic mayo and tomato

Chicken Wings

Oven baked in sweet & chilli marinade

La Roche Pate

Chicken liver & brandy pate, served on Choux pastry
Wild Salmon Tart

Served on tartelette with cream cheese & lemon zest

Nachos V for one 10.50

7.50

8.50

10.50

10.50

10.50

10.50

12.50

for two 14.50

Melted cheese, sour cream, olives, chillies

Beer Plater 10.50

Chicken popcorn, onion rings, wedge potatoes

12.5% discretionary service charge will be added

Lamb Shank 2s.00

Baked lamb shank served with mash potatoes
seasonal vegetables

Lebanese Moussaka VGN 20.50

Aubergine, peppers & onion stew
in aromatic tomato sauce, served with
cinnamon, cardamon & clove infused rice

CLILLS

Our Chicken & Lamb is home seasoned and grilled-on skewers
Served with seasonal vegetables, tzatziki & chilli sauce

Chicken 21.00

Lamb 23.00
Kofta (minced lamb) 19.50
Mixed Grill 25.00
Pork ribs 19.50

Oven baked in honey and ginger glaze, served with mash
potatoes and seasonal vegetables

Sirloin Steak 80z 26.00
Served to your taste, with homemade onion rings
& peppercorn sauce

Steak Sandwich 20.50
Served on Ciabatta with caramelized onion, tomato
& lettuce



LULDCIELS 15.90

All burgers all served with burger sauce

The Farmer John

Beef Burger, homemade burger sauce, lettuce, tomato,
gherkin, caramelized onion

Miss Daisy

Beef Burger, Bacon, Cheddar, Tomato, Avocado, Lettuce
The Boss

Beef Burger, Cheddar, Fried Egg, Bacon, Lettuce,
Caramelized Onion

Casanova

Beef Burger, Halloumi, Prosciutto, Jalapeno, Rocket

Sun Dried Tomato

Mr. Rooster 14.50
Grilled Fillet of Chicken Breast, Cucumber, Lettuce,
Tomato Salsa

Mrs. Chick 14.50
Breaded Chicken Breast, Garlic Mayo, Tomato,

Cucumber

Double decker 18.90
EXtras: Cheese: 1.50 Bacon: 1.50 Fgg: 1.50
Casablanca v 13.50
Halloumi, Guacamole, Grilled Vegetable, Hot Tomato Salsa
Falafel Burger VGN 13.50

Falafel, Hummus, Tomato, Beetroot, Grilled Vegetables

FISEH

Sea Bass Verde 19.00
Pan-fried fillet of fish, served on the bed of mash potatoes,
topped with Verde sauce

Salmon Steak 20.50
Topped with roasted almond flakes & garlic,

served with French beans

Traditional Fish & Chips 17.50
Boneless & skinless cod filet coated in our homemade batter

SALADS

Quinoa & Beetroot VGN 16.90
Avocado, mixed leaves & French beans, almonds flakes,

honey & lime dressing

Chicken Caesar 17.50
Romaine lettuce, parmesan shavings & croutons

Grilled Steak & Avocado 19.50
Sirloin Steak, blue cheese, mixed leaves, balsamic vinegar

Grilled King Prawns & Mango 19.50

Mixed leaves, avocado, pomegranate, cherry tomato,
sweet chili & lime sauce

Sides VEG

Garlic Bread 5.00 a dd Cheese 6.50 Skin-on Chips 5.50
Sweet Potato Chips 6.50 Wedge Potatoes 6.50 Rice 4.50
Salted Peanuts 4.50 Italian Olives 5.50 Green Salad 7.90

VGN- Vegan V- Vegetarian



