
ROW 48

2 COURSES FOR £15.00

STARTERS
BUTTERMILK CHICKEN WINGS

juicy chicken wings with a crispy coating served with a traditional 
Kentucky BBQ sauce 534 kcal G,S,M,C

SALT & PEPPER SQUID 
lemon aioli and charred lime 288 kcal G,E,MO,S

HALLOUMI FRIES
with roquette, sour cream & chive dressing 

with chilli flakes 620 kcal G,M,N,P,SE 

HOUMMOUS  
served with pitta 763 kcal G,SE

MAINS
 

SCAMPI & CHIPS 
crispy jumbo scampi with seasoned chunky chips, traditional mushy peas, 

tartar sauce & a wedge of lemon 832 kcal G,E,CR,MU

MARGHERITA PIZZA
mozzarella cheese, tomato and fresh basil 611 kcal G,M

VEGAN ARRABBIATA 
rich spiced tomato penne pasta topped with vegan parmesan and basil 

& a garlic and herb ciabatta 624 kcal G,N,SE
 

DOUBLE STACKED BURGER 
double 4oz beef patties both topped with maple bacon, melted applewood 

smoke cheddar, salad garnish and harissa mayo served in a brioche bun 
with a our house fries 1893 kcal G,E,M,C,MU,SO 

DESSERTS
INDULGENT CHOCOLATE BROWNIE 

white chocolate chunks & a rich chocolate ice cream 729 kcal G,E,M,S,N

STICKY TOFFEE PUDDING 
toffee sauce & vanilla ice cream 392 kcal G,E,M,N,P

CARAMELISED LEMON TART 
mascarpone & lemon curd 569 kcal G,E,M,N,P

Our suppliers & kitchens handle numerous ingredients & allergens.  Whilst we have strict controls in 
place to reduce the risk of contamination, unfortunately, it is not 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. Allergen Key: C celery, G gluten, F fish, CR crustaceans, 
E eggs, MO molluscs, M milk, SE sesame seeds, N nuts, MU mustard, P peanut, 

SO sulphur dioxide, L lupin, S soya

Vegan on request Vegetarian on request Non gluten on request
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