Desserts

CHOCOLATE BUNET orange sorbet, raspberry powder, cocoa nibs, 6.50
amaretti crumb G/e/mV 471 keal

BANANA BREAD AND BUTTER PUDDING toffee and vanilla sauce, 7.00
lime mascarpone G/e/m/sV 128%kcal

RHUBARB CREME BRULEE ginger and almond biscuit c/e/m/N V625 kcal 6.50
COCONUT CHEESECAKE mango sorbet, passionfruit gel o/m\/783 kcal 7.00
CHEESE & BISCUITS seasonal chutney, grapes, celery c/c/m/mu/so VvV 917 keal 9.00
AFFOGATO M/E V102 kcal 4.25
TRIO OF ICE CREAM OR SORBET please ask our team for flavours 6.50
M/E V102 keal per scoop

Cocktails

LEMON DRIZZLE Sipsmith lemon gin, honey, orange juice, vanilla, lemon, cream 8.50
WHAT-A-COSMO Whatahoot signature vodka, cranberry, lime, triple sec 8.50
GINNY HENDRICKS Hendricks gin, St Germain, cucumber & elderflower tonic, basil 10.00
LIMELIGHT 7 year Havana rum, lime, pineapple, Campari 9.50
WATERMELON MARGARITA Fresh watermelon, 1800 tequila, cointreau, lime, salt 9.00
STRAWTINI Beefeater pink gin, strawberry, pineapple, vanilla, rose prosecco 9.50
SPRING SPRITZ Aperol, Campari, St. Clements, passionfruit, prosecco, soda 9.00
ESPRESSO MARTINTI Paddy & Scott’s coffee, vodka, Tia Maria, vanilla 9.00
WICKED BEHAVIOUR Jack Daniels, Aperol, St Germain, pineapple, lime 9.50
RUM OL' BOI Norfolk honey & vanilla rum, bitters, orange 9.00
PORNSTAR MARTINI Vodka, passion fruit, vanilla, pineapple, prosecco 10.00
BERRY SPICED PUNCH Morgans spiced rum, blackcurrant, lemon, prosecco 8.00
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Hot Drinks

Add flavoured syrup 50p 48 keal ple sk for today’s
selection

AMERICANO 1kcal 2.95 FLAT WHITE M 72kcal 3.40
SINGLE ESPRESSO 1kcal 250  MOCHA M 287 keal 3.40

DOUBLE ESPRESSO 1kcal 2.95 HOT CHOCOLATE M 282 kcal 2.95
CAPPUCCINO M 147 kcal 3.40 POT OF TEA FOR ONE 1 kcal 2.50
LATTE M 108 kcal 3.40 POT OF TEA FOR TWO 1kcal 4.50

Cream Tea

2 fruit sco

Coffee & Cake s.00

Bru nCh (Served until 2pm daily)

FULL ENGLISH sausage, fried egg, bacon, black pudding,
hash brown, beans, mushroom & tomato G/E/M/S/SO 797 kcal

Brunch
Cocktails

BACON BAP G/M 394 kcal
Add fried egg 134 kcal E/S 75p

Bloody Mary SAUSAGE BAP G/M/SO 569 keal
8.00 Add fried egg 134 kcal E/S 75p
Bucks Fizz EGGS BENEDICT G/E/M 780kcal V

6.00
CRUSHED AVOCADO & TOMATO ON TOAST

Espresso Martini mixed seeds G/M/S 769 kcal VE DF

2.00 SUN BLUSHED TOMATO & SPINACH HASH
fried egg E/S 529 kcal V

Sandwiches, Omelettes & Half plates

(Served until 5pm daily)

Sandwiches available in a white or brown bloomer, or served in gluten free bread
served with salad & crisps, or upgrade to fries (S) 339 keal for £1.00

PRAWN & MARIE ROSE G/E/M/CR/MU/F/SO 696 kcal

TUNA MELT F/M/G/E/SO/S 864 keal

STEAK, MUSHROOM & ONION mustard mayo M/G/E/MU/S/SO 820 kcal
TOASTED MOZZERELLA tomato & pesto M/E/S/SO/N/G 1060 keal V
PANKO CHICKEN curry mayonnaise, mezzaluna bread G/M/E/S865 kcal
CHEESE OMELETTE fries, tomato salad E/M/MU/S0/S 1393 kcal V
MUSHROOM OMELETTE fries, rocket salad £/MU/S0/s 1120 kcal VV
GRILLED GAMMON STEAK fried egg, hand cut chips £/5 394 kcal F
ALE BATTERED HADDOCK chips, mushy peas G/E/F/MU/SO/S 424 kcal
SCAMPI fries, peas CR/G/M/E/S 609 kcal
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Starters

SOUP OF THE DAY country loaf c/Gv 6.50
FETA AND COURGETTE SAUSAGE ROLL beetroot jam, 6.50
toasted pine nuts M/S/NV 415 kcal

CITRUS CURED SALMON avocado, keta, baby mint F GF DF 455 kcal 9.75
ASPARAGUS Hollandaise and pea tart, crisp parma ham G/E/M 324 kcal 7.00
HAM HOCK RISSOLE carrot chutney, chicory G/E/M/SO 643 keal 7.00
SPANISH PLATTER Patatas Bravas, Manchego, chorizo, salami, olives, 9.00/16.00
salted almonds, fried squid, olive bread G/F/M/N7SO/S for one 718 kcal, for two 1435 kcal

Mains

PAN ROASTED LAMB warm Nicoise salad £ GF DF 892 kcal 18.25
PANKO BREADED PLAICE FILLETS prawns, fennel, garlic, spring greens, 17.50
bataille potatoes, lemon butter sauce G/M/E/F/CR/SO 985 keal

SAUTEED CHICKEN BALLANTINE watercress pork stuffing, pomme puree, 16.50
sun blushed tomato salsa M/SO GF 997 keal

STEAMED SEA TROUT spring vegetables, Hollandaise F/E/M CF 673 keal 16.75
CARAMELISED BELLY OF PORK Jasmine rice, sugar snap peas, 15.50
spring onions C/F/S/MO 870 kcal

FALAFEL caponata, toasted pinenuts, golden raisins N/C/SO GF DF 473 keal 13.50

CURRIED ROAST CAULIFLOWER AND CARROT SALAD cucumber, 12.50
mango, red chillies, peanuts, coriander N/G DF 451 keal

GRILLED CHICKEN BURGER avocado, bacon, fries, mayonnaise G/E/MU 1487 kcal 14.50
80Z BEEF BURGER bacon, Monterey Jack cheese, onion rings, fries, house 14.50
ketchup G/E/M/MU/SO/S 1477 keal

SCAMPI fries, peas CR/G/M/E/S 1219 keal 14.00
GRILLED GAMMON STEAK fried egg, hand cut chips E GF DF 783 kcal 15.00
ALE BATTERED HADDOCK chips, mushy peas G/E/F/SO/MU/S 847 kcal 14.50
90Z SIRLOIN fries, vine tomatoes, mushroom, salad S0/S G 1353 keal 24.00

Add a Side

SF 443keal 3.00  Onion rings /5 \V 158keal 3.00  Mangetout MV 161 keal 2.50
Side salad so \/E 44 kcal 2.50

Hand cut chips's
Fries s\VE 649 keal 3.00

ALLERGEN POLICY

For further allergen information please speak to a member of our team. Our suppliers & kitchen handle
numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination,
it is not always possible for us to guarantee that our dishes will be allergen free. The recommended daily
calorie intake is 2,000 calories a day for women and 2,500 for men.

MU mustard G gluten
CR crustaceans Eeggs
MO molluscs M milk DF

Ccelery N nuts
F fish L lupin
SO sulphur dioxide Ssoya

P peanut SE sesame seeds

Vveggie VE vegan



