Aiing e

‘DALY DOIRGS

CHORIZO in ved wine braiced leeks, wedge of Lread £l
MARCHAND HARNECT PIZZA mozzovella, mughroots, sweet corn, ved onion ¢ vocget €18
MARCHAND MEAT FEACT PIZZA tmozzovella, peppevoni, chorizo, prosciutto ¢ vocket £18
MOWEC MARINIERE  with g|<innj fries €141
CLOW COOKED PORK BE|LY roosted New potatee, kale, bunitt apple puree, jus £22

SHUBRLLER PLATES

WHITEBEAN HUMMUG tawaﬁon oil ¢ 30«\(“0 flotbread £8
CAFFRON POTATO CROQUET TEC Goats cheege fousse, herb pecto, ved onion J'o«m £
WD MUCHROOMC BRUCCHET TA tawaﬁon oil €10

CMOKED MACKERE| PATE Wogabi cream cheege, cegsame cucumber £ croacker £l
PULED PORK TACO sour cream, cheddav, com salga, chili sauce, tortilla €10
G O0BE CPICED PRAWNG Bocon aioli, pickled fennel £ chili £12
PAN FRIED COUID squid ing visotte £12

LARGER PLATES

QUCEX CTEER BEEF BURGER Cmored applewood cheege, “’o“fj Get, cavamelized oniong,
bacon, Globe burgey sauce, chungy chips coleglow €18

VEGETABIE CURRY cumin voacted cauliflower coriander vice €17

HOOK ¢ COOK mussels, chorizo, autumn Veﬁe'ta\oles, pototoes £ chellfich cream £mp

HOOKERC FICH CAKE curried fishcake with stoked haddock, poached g9, fico Py, broccoli
florets, puree £ broceoli stem £21

CURRIED CWEET POTATO ¢ VEGETABIE PIE tached pototoes ¢ seagonal greens £2%
MO0 PIE steok ¢ ale puff Pag‘t\fj pie, \ou‘ttegr moghed pototees £ seagonal greens £2%

QUCCEX CTEER CTEAKS 100Z. RUMP £27 0R 100Z CIR[OIN £30,
Chuﬂlfj chipg, plur\r\ tomato, caramelize challot with peppercorn sauce of beef 30«\(15(, butter

LaTTLE MORE

&reenﬁrocer Calad / Chunkj Chips / Cpiced Chips / Onion P\inﬁs / Geagonal green - oll €
Coleclaw / Gorlic flat bread / —£5 Moac 'n' cheegce with 3ov1io crumb £b.75

IF YOU WOUD LKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTC IN EACH AND
EVERY DICH PIEACE DO ACK. THERE ARE NUTC £ FLOUR IN OUR KITCHEN, WE WANT TO MAKE
QURE YOU ENJOY AL THAT WE DO €0 IF NOU ARE CONCERNED BY ALERGIES, PIEAGE TEIL US

W - Fomolinn - G0 01HF 225226 ViibuS@slobonnmazhiye o)
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SWEET PLATES

ICED CREANMC- Vonilla / Cafted Cavamel / |otus biscuit / Chocolote
CORBETC- Pasgionfruit / RGSPVE‘—YGI - Anj 2 scoops £l
GOBE AFFOGATO Double espresso, Nonilla ice—cream, chocolote £
AUTUNN ETON MESS blackbervies, €ig £ lemon curd £6
CCRUMPED ON THE MARCH CRUNBLE with custord £1
CHURROG sugay coated with o corame| chocolote dip £1
GOBES BANOFFEE PIE peanut butter truffles £

DESSERT GOGK TAILS

CREME <« SMORES - miLkY BAR -

" BRULEE Mozt Chot bailems
e5presso  vanille vookae  vanilla vodka
bailews Kahluao (o, Creom

Kok maShmall o _
vanilla oL miltk White thocolatt,

GCOlF 17 B&

Enﬁlish Breaxfost 2.75 Lol grey 275 lemon &inﬂe\f 2,
Apple < Blaok\oev\rj 2 Peppevmint 2 Decaf Enﬁligh 2
Americone 2.25 Coppuccine 2.25 Flot white 226
lotte 2.26 Ecpresco sinﬁle 25 Ecprecco double 225
lvish Coffee 8 Tia Movia Coffee 8 Brandy Coffee 8
Baile:jg Coffee 8 Hot chocolote 2.50 Mocha 4

Frav £t heart

We gource prepare coog and pour altmost errtire\lj from local food and drink producers, thot
Wy we can be quite sure thot cources are sugtainable, humane and traceable Viﬁh't down to
the, boot, field, favm, herd, or flock, and when shoppinﬁ further ofield we do our utmost to be

q{ui'te, sure that our trade ic with fair and like minded 3000{ Pe,ople,/ whevevey 'thf‘:j mijh-t ve.

FMO«I\I)I} for all our endeavor’s on\ly yeu brinﬂ us to life, and we will never forﬂe‘t that. Co,
THANKY0U once again {rom each and every one of ugl!

F YOU WOULD LIKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTC IN EACH AND
EVERY DICH PIEACE DO ACK. THERE ARE NUTC £ FLOUR IN OUR KITCHEN, WE WANT T0 NAKE
QURE YOU ENJOY AL THAT WE D0 S0 IF YU ARE CONCERNED BY ALERGES PIEACGE TE|L US

WiW - oMo Uit - Com 013F 225 226 Vit us@albbeninmasshye i
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