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DALY DOIRGS

CERANNO HAM £ ME[ON pavtecan shavinﬁs ¢ honej £10
CHICKEN, BACON £ FETA CALAD mixed leaves, sundried tomoto, Jmﬁhuv‘t £ herb olressinﬁ £20
CALT MARCH |AMEB RUMP New potatees, Kerttich chervies, fzotziki ¢ ved wine Jus £28
GOBE FICH PLATTER moacevel pate, Wagabi cream cheege, hot smoged salton, hevt pegto

anchovies, proawns £ bacon aioli, focaccia, new pototoes, somphire £ tixed leaves £20

V2 |0CAL |0BSTER 3'0\06 seosoninﬁ butter, chunkj chips, corn on the cob £20

SMRLLER PLATES

BABA GHANOUGH focaccia £8
CAFFRON POTATO CROQUETTEC Goats cheece mousse, herlb pecto, red onion Jam £
TOMATO BRUSCHETTA Romesco & samphire €10
CMOKED MACKERE| PATE Wagabi cream cheege, secame cucumber £ crocker £l
GlOBE GPICED PRAWNS Bocon aioli, pickled fennel & chili £12

PAN FREED CAUID Cicilian pepper velich £ chimichuryi £(2

LARGER PLATES

QUCEX CTEER BEEF BURGER Coged applewood cheece, boby Gem, covaelized onions, Lo~
con, Glove burger souce, chunky chips ¢ colelaw €18
AUBERGINE CTEAX Bobo gharoush, chimichurti 4 tenderstem €16
HERITAGE TOMATO ¢ FETA CALAD Rocket leaveg, toasted almonds ¢ pesto €17
HOOK ¢ COOK Crushed new pototoeg, oourﬁe‘tte noodleg, cabbage £ chellfish cream £mp
HOOKERC FICH CAKE curried Kedﬂe\(ee, s‘\tyle stoged haddock, poached eqg, coviander Moo,

(,rundy woarm calad of, 3\(een beang, (,her\\(j Tomatoeg, peppers, onions < g?jo« souce £2|

QUCCEX CTEER CTEAKC 0oz Rump £27 R 100z Ri\p—-‘%je £,
C,humfj chips, plum tomoto, covamelize challot with peppercorm souce or beef 3orlic, butter

LATTLE MIORE

&reenﬁrocer Calad / Chu“lfj Chips / Cpiced Chips / Onion Rinﬁs —all €, Coleglow —£& /
Moc 'n’ cheege with 30«riio crumb / tendevstem £ courﬁe‘tte chimichuvyi £,.75

IF YOU WOU[D LKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTC IN EACH AND EVERY DICH PIEACE DO
AGK. THERE ARE NUTS 4 FLOUR IN OUR KITCHEN, WE WANT TO MAKE QURE YOU ENJOY AL THAT WE DO G0 IF You
ARE CONCERNED BY AERGIEC PIEACE TH|L US

Wi - oMbl e - Com 0133 225226 Visibus@slobennmahiye o)
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SWIBET PLATES

ICED CREANMC- Nonilla / Calted Covamel / |otus biscuit / Chocolote

CORBETC- Pasgionfruit / Rogp\oe\r\(j —Anj 2 scoops £

BAKED PEACH 'thjr\(\e Syrup crumb £ Vegon Vanilla ice creom £

GOBE AFFOGATO Double espresso, Vanilla ice—cream, chocolote £

GOBEC BANOFFEE PIE £1
CHURROS Cvoed sugor; white chocolote £ pistachio £41
CTRAWBERRY ETON MECC £8

BROWNIE BAKED AACKA cherry Bokewell ice cream £[0

COFFER

RYE BAY COFFEE COMPANY

Enﬁlish Breakfoct 2.75 Cavi grey 275 leton £ é,inﬂer 2,
Apple £ Blac,k\aewj 2, Peppermint 2 Decof Enﬁligh 2,
Amevicano 2.25 Coappuccine 3.2 Flot white 225
lotte 226 Ecprecco ginﬁle 25 Ecprecco double 225
lvich Coffee 8 Tia Moria Coffee 8 Bro«n(%j Coffee 8
Baile:jg Coffee 8 Hot chocolote 250 Mocha 4

From £ad heart

We gource prepare cook and pour almost entirely from local food and dring produc—
evs, thot Wy we can be quite sure thot sources are sugtainable, humane and
traceable riﬁh't down to the, boot, field, farm, herd, or flock, and when shoppinﬁ fur—
ther afield we do our utmost to be quite sure thot our trade ic with fair and like
minded 30001 people, whereveyr ‘Ur\e:y f“iﬂh't be.. Fimlb’ for all of our endeavor’s °n\l>’ you
\oriﬂﬁ us to life and we will never {orﬂe:t that. Co THANKYOU once aﬁain from each

and eVe\rj one of ugl!

IF YOU WOUD LKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTS IN EACH AND EVERY DICH PIEACE DO
AGK. THERE ARE NUTG 2 FLOUR IN OUR KITCHEN, WE WANT TO MAKE QURE YOU ENJOY AL THAT WE DO G0 IF YOU ARE
CONCERNED BY ALERGIES PIEACE TEIL US
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