
Restaurant week 3 course £20 

To Start 

• Tomato & basil soup, homemade bread & butter.  (v) 

• Crispy Potato skins with garlic, barbecue, or sweet chilli dip. (v) 

• Pork belly bites, jerk style, bbq sauce, crispy veg. 

• Crispy squid, chorizo, chickpea & tomato ragu. 

• Halloumi, sweet chilli aioli. 

• Caramelised onion, cherry tomato & goats cheese bruschetta. 

• Black pudding, Nduja & spring onion potato cake with HP sauce. 

Mains 

• Pizzas—choose any pizza (excluding GOAT, big meat & hot one) 

• Panuozzos  - choose from, PLT club, - Philly cheese  - Italian chicken, 

prosciutto and pesto  - Medley of mushrooms with garlic, cream & par-

mesan. 

• Penne Arrabiata, fresh penne pasta, in a rich spicy tomato sauce. 

( Addchicken £2 ) (ve)  

• Authentic Carbonara, pancetta, egg, pecorino, black pepper, tagliatelle 

pasta. 

• Beef shin & pork ragu with pappardelle pasta. 

• Pan fried chicken supreme, fondant potato buttered cabbage & peppercorn 

sauce. 

• Chicken Parmesan, fries & salad. (hot shot + £2) 

• Crispy belly pork, charred pak choi, spiced sweet potato puree & Asian 

jus. 

• Colorado beef chilli, slow braised beef in a spiced chilli sauce, braised rice 

& tortilla chips. 

• Smoked Haddock orzo, peas, leek, parmesan topped with poached egg.  



Sides 

Fries £4 

Hand cut chips £4 

Truffle fries £4.50 

Side salad £4 

New potatoes £4 

Olives & bread £4 

 

Sauces 

Peppercorn £4 

Diane £4 

Garlic Aioli £2 

Truffle Aioli £2 

Hot honey £2 

 

 

Desserts 

• New York style baked cheesecake,  amaretto and cherry compote 

• Steamed jam sponge & homemade custard 

• Chocolate fudge cake & vanilla ice cream 

• Cheesecake of the day & Chantilly cream 

• Pannacotta  & cherry compote 


