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DALY DOIRGS

Al cerved with rogerv\o«g; £ 'thjme reosted potatoes, seagonal greens, voasted cavvots
£ parenips, “orkshire Puddinﬂ and gravy

ADD ON—CAUIFLOWER CHEECE €&
VEGETARIAN ROACT €18
CLOW COOKED PORK BE[LY BURNT APPIE CAUCE £22

ROACTED CIR[OIN OF BELF €24
WHOLE ROACT CHICKEN TO CHARE £42

SUBRLLER PLATES

PIGEON BREACT pumpkin puree, walnuts, rogefmary brown butter on brioche £9.50
WHITEBEAN HUNMMUG ‘tawaﬁon ol ¢ 3av1ic, flatbread €8
DALY MADE FROM FREGH |0CAL INGREDIENTS QOUP and crusty wedge €7
WILD MUCHROOMC BRUCCHETTA 'toYY050n oil €10
PULED PORK DUO-~Cesame spring voll, hoisin Bao bun dry claw, plum sauce £12

G0BE CPICED PRAWNG Bacon aioli, pickled fennel ¢ chili £12

LARGER PLATES

QUCEX CTEER BELF BURGER Cmored applewood cheege, \oo\oj Get, covamelized oniong,
bacon, Globe burger cauce, chuny chips £ coleglow €18

VEGETABIE CURRY cumin voasted cauliflower coriander vice €17
HOOK ¢ CO0K mugsels, chorizo, Autumn Veﬁe'ta\oles , potatoes £ chellfich cream £mp

HOOKERC FICH CAKE curried fichcore with stoked haddock, poached eq9, figo Moo, broccoli
florets, puree £ broceoli stem £2|

CUCEEX CTEER CTEAKC 1002 RUMP £27] 0R 100Z- CIR|OIN £33 Cthlf)’ chipg, plum tomoato,
covomelize challot with peppercorn souce or beef 3o«rlic, butter

LaTTLE MAORE

égreenﬁroc,er Calod / Chungj (,hipg / Cpiced (,hipg / Onion Rinﬂg / Ceagonal 3reeng
—all € Coleglow —£&

F YOU WOUD LIKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTS 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 €0 IF YOU ARE CONCERNED BY ALERGES PIEAGE TH|L US
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SWEET PLATES

ICED CREANMC- Voanilla / Gatted Cavamel / Popcorn / Chocolote
CORBETC- Poasgionfruit / P\aspber\rj - Ary % scoops £l
AUTUNMN ETON MECC blackberries, fig leon curd £8

CTICKY TOFFEE PUDDING popcorn  ice cream £1
CCRUMPED 0N THE MARCH CRUMBLE with custord £1
CHURROC sugar cooted with a covamel| chocolote dip £
GOBES BANOFFEE PIE peanut butter truffles £
BROWNIE BAKED ALACKA rocpberty ripple ice cream £ [talian mevingue. £10

DESSERT GO&R TAILS

CREME > SMORES - N\.\\—K\‘ BAR -

" BRULEE Mo2artC h ‘
¢ bail
Dbarleam Kahlno venilla vodko
o " 1o, Cream

Kok MaShmallon
vanill Ao C milk Laite chocolote,

GOFFEe

Englich Breokfost 2.75 Lol grey 275 etvon £ Ginger 2
Apple £ Black\aer\g 2, Peppermint 2 Decof Enﬁligh 2
Americone 3.2 Coappuccine 2.25 Flot white 2.2&
lotte 225 Ecpreceo single 2.5 Ecprecso double 225
lrich Coffee 8 Tia Movria Coffee 8 B\fondj Coffee 8
Boileys Coffee & Hot chocolote 2.50 Mochoa 4

Frem £he heart

We gource prepare coog and pour almost en’tire\ly from local food and dring producers, that
Wo:)’ we con be 0[}‘i'te sure thot courceg are gugto«ino«\ale/ humane and traceable riﬁh-t down to
the, boat, field, farm, hevd, or flock, and when ghoppinﬁ further ofield we do our utmost to Le

quite sure thot our trode is with fair and like minded 3000( people, wherever thej r\r\iﬁh't be..

FinalJy for all of our endeavor’s onlj jou \arinﬁ ug to li{e, and we will never {orﬁe;t thot. Co
THANKYOU once O«ﬁain from each and elery one of ugl!

F YOU WOUD LIKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTS 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 €0 IF YOU ARE CONCERNED BY ALFRGIES PIEAGE TE|L US
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