lll LUNCH MENU

Monday - Saturday 12pm - 3pm. 2 courses £16.00 | 3 courses £21.00

Starters

Homemade Soup of the Day (v, Ve, DF, GF on request)

Ham Hock Terrine, served with Homemade Beetroot Relish, Sourdough Bread (DF)
Trio of Vegetables Cups, Filled with Hummus and Sun Blushed Tomato (V,Ve, DF)
Avocado and Pomegranate Salad, on a Bed of Mixed Leaf (V, Ve, DF, GF)
Halloumi Fries, Salad Garnish and Tzatziki Dip (V, GF)

Mains

Madras & Coconut Vegetable Curry, Rice and Mango Chutney, Naan Bread (V, Ve, DF)
Mexican Chilli Con Carne, Taco Shells, Guacamole. Sour Cream (Add Boiled Rice £1)
Grilled Gammon, Mixed Salad, Chunky Chips, Garden Peas ( Add Pineapple £1 & Add Fried Egg

£1) (GF, DF)

Whitby Scampi, Tartare Sauce, Chunky Chips. Garden Peas
Grilled Halloumi and Red Pepper Burger with Fries and Mixed Salad (v)
Chicken Parmesan served with Chunky Chips, Mixed Salad & Garlic Mayo
Traditional Fish and Chips, Tartar Sauce and Mushy Peas

Desserts

School Cake, Vanilla Sponge, Sprinkles, Warm Custard
Fresh Fruit Eton Mess
Vegan Apple Pie, served with Vegan Ice Cream (DF, V, Ve)
Ice Cream & Sorbet Selection with Fresh Berries (GF, V, DF & Ve on request)
Sides

« Onion Rings (DF, v, ve) £5 + Seasonal Vegetables (ve, v, GF, DF) £5
« Chunky Chips or Seasoned Fries (GF, v, ve, DF)£5  + Halloumi Fries (v) £5

Dishes labelled with GF and DF can be requested when ordering. GF = Gluten Free DF = Dairy Free V = Vegetarian Ve = Vegan
Concemns about allergies & imtolerances? Visit allergymenu.uk & enter the code BAN474
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