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Dal \3 Dsinays

RYE BAY CCALOP chili, 3o«riic 2 porsle:y butter £2.75
CHICKPEA, SWEET POTATO 4 CAUIFLOWER PIE curry spiced, gunpouder potatoes ¢ kale £20

GAZED HOT HONEY HALOUMI secame ceeds €10
FIELD MUCHROOM BURGER hot honej halloumi £ wilted spinach, trice coored chips £l

PORK & WATERME[ON sweet chili lime, coriander dregginﬁl Yice £22

Smaller Plates

DALY MADE FROM FREGH [0CAL INGREDIENTS SOUP and crusty wedge £°1
CRISPY CHII SQUID Giobe hot % spicy Vinegar to dip €10

SCOTCH EGG sousage teat £ ved enion tarmalade £(0
CANMENMBERT, potato bites. hot chili hone:y, vocket £l4
GAMBAC PIIPIL PRAWNG Gavlic, Chili £ parsle:j butter with o wedge of bread €13

L aroer Plates B,

WILD MUSHROOM CTROGANOFF with wholegrain Rice €18

MO0 PIE steok £ ole puff P“S‘t\g’ pie, tached pototoes ¢ ceagonol greens £22
CUCEEX CTEER BEEF BURGER Non‘t?—@j Jock Cheege, boby Getw, BBQ sauce, candied bacon crumb
£ triple cooxed c,hunifj chips £1L75
HOOK ¢ COOK witted spinach £ peoag, voasted new potatoes, worm tortare couce £mp

HOOKERG FICH PIE whitebait, cod, smored haddock, saltmon, leeks, parslej souce ¢ mogh pototo £20

QUCEEX CTEER CTEAKC 100z Rump £2), (R Boz Ri\a—-eje £22
‘triPIe, cooked C,humiy chipg, ﬁo«rlic, £ 'thjf“?— flot mughroom, c,he,r\g) tomotoes with peppercorn or stilton

S\St A Ubt\e M,

Govlic Flotbread / &reenﬁroc,er Calad / C,humfy Chips / Buttered corn on the cob / Onion Rinﬁg / ceaconal Veg-
etables / Cheegy pototo bites / all £ Halloumi fries €L7%

IF YOU WOUD [KE TO0 KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTS IN EACH AND EVERY
DICH PIEACE D0 AGK. THERE ARE NUTS £ FLOUR IN OUR KITCHEN, WE WANT TO MAKE QURE YOU EN-
JOY AL THAT WE DO G0 IF YU ARE CONCERNED BY AERGIES PIEACE TE|L US

WW - Mamb Uinng - oM 0143 225 220 v:é'\bus@@\obe}mmmh@aw



ICED CREAMC ¢ CORBETC Vanilla, Catted Cavamel, |otus biscuit, Reege’s Peanut Butter.
Paggionfruit or Rasp\aeng: sorvet 2 scoops £l
GLOBES BANOFFEE PIE £1
GEACONAL CHORTBREAD CRUNBIE with custord £€1
CHOCOLATE PROFITEROLES £1
CINNAMON CQUGAR CHURROG £ Biscoff sauce £
CHOCOLATE BROWNIE £ ICE CREAM €4
STICKY TOFFEE PUDDING Toffee sauce, Vanilla ice cream £41
ARTICAN CHEEGE BOARD guince jelly, crackers, celery £ apple sl

From dhe g

RYE BAY COFFEE COMPANY

Enﬁlish Breokfost 2.75 Cavi @rej, 275 lemon &inﬁer 2
Apple £ Blac,|<\oen\rj 2, Peppermint 2 Decof Enﬂligh 2
Americone .25 Coppuccine 225 Flot white 2.25
lotte 225 Ecpreceo single 2.5 Ecpresco douvle 225
lvich Coffee 8 Tia Moavia Coffee 8 B\fandj Coffee 8
Bo«ile:jg Coffee 8 Hot chocolote 250 Mocha 4

Add o syrup... Cavave|, Vanilla, Cinnamon L0p

Swlecl, reats B,

CHOOGE A HOT DRINK ¢ A MINI WEET TREAT €7

Chocolate brownie Lemon 5lazed mini donut  Chuvvo & cinnamon sugar

Profiterole g'tiqu toffee lce cream Ceoop

From Eae heart

We gource prepare coog and pour altost en‘tire\lj firot local food and dring producers,
thot Woy we- can be quite sure thot sources ore sustainable, humane and traceable
Viﬁh't down to the, boot, field, farm, hevd, or flock, and when shopping further afield we
do our ufmost to be quite sure that our trade is with fair and like minded geod people,
wheveveyr ‘thej T“iﬂh't be. Fii’lo«[lj for all of our endeavor's on\ly yeu Wii’lﬁ us to life and we
will never forset thot. Co THANKYOU once aﬁain £from each and every one of ugl!

IF YOU WOUWD |IKE TO KNOW MORE ABOUT OUR [ARDER AND THE INGREDIENTS IN EACH AND EVERY DIGH
PIEAGE DO AGK. THERE ARE NUTS £ FLOUR IN OUR KITCHEN, WE WANT TO MAKE CURE YOU ENJOY AL
THAT WE D0 Q0 IF YU ARE CONCERNED BY AERGIES PIEAGE THL US
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