D o e

TWO COURSES £19 | THREE COURSES £24 / AVAILABLE MONDAY-FRIDAY 4PM - 7:30PM

Starters

SOUP OF THE DAY (V) HALLOUMI FRIES (V) COD & PANCETTA BON
Served with crusty bread Lime yogurt, spring onion, BONS
(¢luten free available) pomegranate, honeycomb Lemon aioli & chilli jam

Main courses

WHINSTONE BURGER CHICKEN PARMESAN
Hand pressed beef burger, crispy bacon, Breadcrumbed chicken, béchamel sauce,
Emmental cheese, chef’s coleslaw, hand cut chips melted cheese, hand cut chips, dressed house
(¢luten free available) salad, garlic mayo (‘hot shot’ + £2)
MAC ‘N CHEESE SALMON TAGLIATELLE
Cauliflower & pancetta mac ‘n’ cheese, crispy Hot smoked salmon, spinach, roast pepper,
shallots, garlic bread tagliatelle, tomato & mascarpone sauce
FISH AND CHIPS THAI RED CURRY (v)(gf)
Beer battered cod fillet, hand cut chips, mushy Tenderstem broccoli, red peppers, sweet
peas, tartar sauce potato, chickpeas, coconut rice (Add chicken

£4 / prawns £4)

Desserts

CHOCOLATE FONDANT STICKY TOFFEE PUDDING ICE CREAM
Served with white chocolate Toftee sauce, vanilla ice cream Three scoops of locally made
ice cream May contain traces of nuts & gluten artisan ice cream
May contain traces of nuts (ve available) (vegan available)

Menu subject to change without notice being given. Our food, where possible is locally sourced and cooked to order. Please allow time during busy periods for our team to prepare
your food. There are a number of recognised allergens present in our kitchen, if you are concerned, inform us and we can offer detailed information regarding our menu.



