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253 Daily Delngs

PRAWN COCKTAIL Sogey mary voce gauce, shell on King prawn £10
BURATTA Calsa Verde, charved Nectarineg, c,hev‘gn tomate’s toasted Fococcia £02.50
TANDOORI CHICKEN tango chu'tne:y, wotercress and vocket £12
HOOKERC FICH BURGER coconut curry gauce, red cablboge glow, mixed drecced calad leaves £l4

CHARCUTERIE BOARD Prosciutto, Calami. Chorizo, fomato tapenade, roosted 3o«riic, hummug, 3o«riic, flotbread £l5
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CRigPY CHill SRUID Globe hot ¢ spicy Vinegr to dlip £00
SPICED TOACTED CHICKPEAG, Roosted Garfic Hummus, Poegranate, Redl Orion, Griled Courgette €0
BAKED CAMEMBERT rosemary, 3a\dicl toasted ciobotta, Apple ¢ Cider Chu'tnej £12
TOACTED BREE ¢ APPIE, candid walnuts watercress vocket salad €10
GAMBAS PIIPIL PRAWNG Gavlic, Chili ¢ parslej butter with o wedﬁe of bread €12
AUBERGINE Grilled halloumi, voasted tomato £ onion sauce £10
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CUNDRIED TOMATO 0RZO tomoto tapenade, peag, pickled radich, marinated cher\fj tomato, vocket £l
QUCCEEX CTEER BELF BURGER Ctogey Applewood cheege, lollo vosso lettuce,
Globe \ourﬂer souce, ved onion, 3hen<in/ £ triple cooxed Chu"lifj chips £lL 75

HOOK & COOK spinach pototo cake, broccoli puree, tenderstem, orange vinaiﬁreﬁe £mp
ROMNEY MARCH |AMB RUMP rogemary < 30«\(“(, pototo hach, chive, mint ¢ dill creme froiche £2|,
QUCEEX CTEER CTEAXC 100z Rump €2 0R éoz_Ri\o—ej:e £22
triple cooked Chunkj chipg, 3ariic, £ 'thjrv\e flot mughroot, chevry tomotoes with peppercorn or ctifton
Plg RIBS TO CHARE glow veagted ribg, whiskejr 3Io«z_ed BBQ sauce, spic:y cumin pototo with peas £ chili. But-
tered comn on the cob. All chased down with our Vexy own Jock Daniels whiskt’:y sour £52
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Govlic Mughroos / Goric Floatbread/ &reenﬁroc,er calod / Ch“”lf}’ chips / Buttered corn on the cob /
Onion rinﬁs / seagonal Veﬂe‘tables £l Halloumi fries €L, 75

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 S0 IF YU ARE CONCERNED BY AERGIES PIEACE TE|L US
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ICED CREAMC ¢ CORBETC Vonilla, Calted Caramel, [otus biscuit, Reece’s Peanut Butter. Mo«nﬁo

or rasp\oer\g sovbet 2 scoops £l
A 0BEC BANOFFEE PIE €850

CHAMPAGNE ¢ RAGPBERRY POCCET with shortvreod £8.50
CHOCOLATE BROWNE £ ice creom £8.50
CTRAWBERRY EATON MECC SUNDAE £8.50

NAPLE ROACTED PINEAPPE Vegpn ice cream £8.50

ARTICAN CHEECE BOARD quince Jel\ly/ crocers, c,elegi ¢ frozen grapes cl4
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Rje Bcij Coffee ComPo«ry

';nﬂlish Breokfast 2.75 Lorl Grey 275 lemon £ Ginger %
Apple £ Qlaok\aewj 2 Peppermint 2 Decofe Enﬁligh 2
Amevicano 325 Coppuccine 3.2% Flot white 225
lotte 225 Espresso cingle 2.5 Ecpresso double 2.2
lrich Coffee 8 Tia Movia Coffee 8 Bro«nfﬂy Coffee 8
Bailej:s Coffee 8 Hot chocolate 2.50 Mocho 4

Add a %jrup,,,_ainﬁer\areod/ Covavel, Vanilla, Cinnation or Chocolote Mirt L0p
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PINEAPPLE MARG AR TA RASPBERRY TAM SouR.
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Sva~l. Baileys cream .

HUGo StRITZ STRAURERRY

sk Qermain | Prose cco, Q\'rau\o&llﬁg\‘jrv\( Soda -

LIMONCELLOSPR|TZ~

Limoncello, proseceo, Soda .
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We cource prepare cook and pour almost entire\lj firotn local food and dring producers, that
Woy we can be quite sure that cources ore sustainable, humone and traceable rijh‘t down to
the, boot, field, farm, hevd, or flock, and when ghoppinﬁ further afield we do our utmost to Le

quite sure thot our frode is with fair and like minded geod people, whevever they might ve.

Final\lj for all of our endeavor’s onJy you Winﬁ us to life and we will never {orﬁe't thot. <o
THANKYOU once aﬁo«in from eoach and every one of ugl!

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 S0 IF YU ARE CONCERNED BY AERGIES PIEACE TE|L US
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