
Served Sunday to Thursday 5.30pm to 8pm 2 Courses £20 / 3 Courses £25

Early Bird Offer

Starters
Soup of the week served with homemade focaccia (v, ve, gf*, df)

Breaded camembert, cranberry & redcurrant compote
Vine tomato, bocconcini, roquette pesto on toasted sourdough

Fish goujons, tartare sauce, lemon & roquette
Ham hock & chicken terrine, red onion marmalade & toasted sourdough (gf*)  

Mains
Beer battered haddock with fries, mushy peas, lemon & tartare sauce (gf*,df)

Steak & ale pie with buttered mash, peas & gravy
Chargrilled courgette, spiced couscous, plant based feta, tomato & basil fondue (v, ve, gf, df)

Corn fed chicken breast, chorizo & tomato lentils, saffron aioli, guindillas chillies (gf)

6oz Wagyu beef burger in a pretzel bun with gherkin, lettuce, tomato,  
sriracha mayo & mature cheddar cheese served with fries & coleslaw (gf*, df*)

Desserts
Rich Belgian chocolate torte, strawberries & mint, mango sorbet (v, ve, gf, df)

Baked treacle tart, orange chantilly (v)

Fresh fruit & berry salad, raspberry sorbet (v, ve, gf, df)

Selection of sorbet & ice cream (3 scoops)  
see your server for today's selection (icecream - v, gf*) (sorbet - v, ve, gf, df)

Concerns about allergies & intolerances? Visit allergymenu.uk & enter the code BAN478
Dishes labelled with GF and DF can be requested when ordering.

GF = Gluten Free DF = Dairy Free V = Vegetarian Ve = Vegan
A discretionary 12.5% service charge will be added to your bill - all gratuities go to the staff - thank you


