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appet izers served with homemade tartare sauce

Olives 4.25 toshare

marinated with capers, rosemary, garlic & Antipasti 8.50

sun dried tomatoes An assiette of cured meats, olives, Manchego
cheese, feta stuffed red peppers & a granary

Calamari rings 4.95 baguette

served with sweet chilli
Meze Platter 7.95

Japanese style breaded prawns 4.95 An assiette of olives, smoked cherry
served with sweet chilli tomatoes, Manchego cheese, artichoke
hearts, feta stuffed red peppers,

Grilled goats cheese salad houmous & a granary baguette

with pesto dressing 4.95
Nachos

Reg: 7.95 Ig: 9.95

Crisp tortilla chips topped with refried beans,
cheese, sour cream, fresh salsa & guacamole
(fresh chillies optional)

Garlic bread parmigiano 3.50
garlic bread & melted parmigiano cheese

Thai fish cakes 4.95

Served Wlth sweet Chl”l Sp|cy potato Wedges 4.50
with sweet chilli and sour cream
Garlic bread 2.95

Quesadilla 4.25 Sides
A warm flour tortilla filled with melted
cheese and served with fresh salsa,
guacamole & sour cream

French fries 2.95
Curly fries 3.50
Potato wedges 3.95

Lemon Sole Goujons 5.25 Mixed salad 3.50

warmsalads

Feta, bacon, red chilli, mango & croutons 9.25

California salad: chicken, bacon, tomato, cheddar & red onion 9.95

Chicken, parmesan & pesto, smoked cherry tomatoes, cucumber, toasted pine nuts 10.50

Thai beef salad: sirloin steak, carrot, red pepper, cashew nuts, spring onions & cucumber 12.50

Chicken / Haloumi & grilled mango salad, cucumber & spring onions 9.95

favourites

80z Sirloin 12.95 / 100z Rib eye 13.95 French fries / Curly fries / Potato wedges & salad
served plain or with a choice of ‘chilli, lime & coriander butter’ or ‘garlic & herb butter’

Homemade Cornish Lemon Sole Goujons 10.50 served with french fries, salad & homemade tartare
sauce

Mexican Burritos: veggie 9.50, chicken 9.95 or 8oz sirloin steak 12.95
a soft flour tortilla filled with a blend of warm & cold ingredients including refried beans, rice,
guacamole, salsa, sour cream & cheese.



