Nibbles
Spicy cheese sticks v £2.95
Hummus, green olive tapenade
Rustic bread v, gf £1.95
Olive oil balsamic and truffles oil

Pitta bread v £2.25
Hummus, tahini and balsamic oil
Athenian bruschetta v £2.50
Garlic, peppers, olives, feta and oregano

Starters
Homemade soup of the day v, gf £4.50
served with a rustic roll

Whole king prawn’s gf £4.95
garlic butter chilli sauce

Salt and pepper squid *gf £5.25
fried to perfection and served with a
bed of leaves and chilli sauce

Falafel salad v, gf, vegan £4.25
pitta bread and tahini, olives,
cucumber, tomatoes salad leaves

Greek mezze v, gf £5.95
olives, feta, hummus, falafel, tahini, mini lamb
kofta or halloumi kebabs and toasted pitta bread

Chicken liver pate *gf £4.25
fingers of toast and plum chutney

Sardines £4.50
tomato sauce garlic bread *gf

Sweet olives nachos v *gf *vegan £4.50
Torn pitta bread either chicken or
Mediterranean vegetables, olives, feta cheese

Watermelon and feta salad v, gf *vegan £4.75
black olives, red onion, lime juice and balsamic

Pizza
Make your own pizza *gf £9.45
3 toppings free, 50p per extra topping
cheese, pepperoni, onion, sweetcorn,
pineapple, ham, bacon, tuna, chicken,
salami, olives, tomato, spicy beef
BBQ chicken pizza *gf £9.25
BBQ sauce base, chicken, onions and peppers
Pizza pazza pizza *gf £9.95
Loaded with pepperoni and more pepperoni
and mozzarella cheese

Fish of the day £8.25
Ask your server for today’s special

Margherita v *gf £8.75
Tomato, oregano, mozzarella
Hot and spicy pizza *gf £9.75
Spicy beef, onion, pepperoni, chillies
Anatra pizza *gf £10.95
Shredded duck, spring onion and hoy sin sauce on
a tomato base with mozzarella cheese

Pasta of the day £8.95
Ask your server for today’s special

Mains
28-day matured rump steaks gf £13.95
chips, tomatoes, onion rings,
portabella mushroom
Champagne oyster mushroom,
prosecco risotto v, gf *vegan £9.50
rocket and parmesan

Confit of duck gf £14.75
classic French duck gently stewed and then seared
braised red cabbage, creamy mash and plum sauce

Hand battered fish and chips *gf £8.95
peas or mushy peas with lemon wedge

Chefs curry gf £9.25
our chef’s take on the Indian classis
boiled white rice, poppadum and naan bread

Chicken kabab gf £9.95
grilled skewed boneless chicken
breast marinated in saffron,
herbs and lemon juice
rice garlic bread and chilli sauce

Vegetable curry v, gf vegan £8.75
our chef’s take on the Indian classis
boiled white rice, poppadum and naan bread

Zarzuela *gf £10.25
A Spanish style fish stew served with rustic bread
to soak up the lovely juices (contains shell fish)
Gammon gf £10.95
Chips, pineapple or egg, and peas

Rack of lamb gf £15.25
Roasted vegetables,
new potato and gravy

Greek salad v, gf, *vegan £10.95
mixed leaves, olives, feta, tomatoes,
cucumber peppers, onion. Add chicken for £1.50

Gourmet burgers

Black bean jambalaya v, gf, *vegan £8.45
All served
a brioche
bun, chips of your choice, homemade
Infused
withwith
paprika
and cajun,
Grilledslaw,
10ozgarnish
gammon steak gf £9.95
with chimichurri flat bread
pineapple or egg chips and peas
Hand pressed beef burger *gf £8.95
Hand pressed beef burger infused with chorizo *gf £9.50
Sweet Olives veggie burger v *gf £8.95
Cajun chicken breast *gf £9.45
Pan fried fish burger v *gf £9.25

Add bacon, cheese, mushrooms, egg, fried onions 50p each item

Sides
Homemade chips £2.50
New potatoes £2.50
Coleslaw £1.75
Bread and butter £1.25
Garlic mayo £1.00

Skinny fries £2.50
Garlic bread £2.50
Peppercorn sauce £1.75
Beans £1.25
BBQ sauce £1.00

Sweet potato fries £2.50
Seasonal vegetables £2.50
House salad £2.50
Cheese £1.25
Gravy £1.00

Desserts
Chocolate brownie served with Chantilly v, gf, vegan £4.75
Lemon tart with raspberry coulis and lemon sorbet v, gf £4.50
Coconut cream rice pudding with cashews and mixed berries v, gf vegan £4.25
Sticky toffee pudding served with custard v £4.75
Cheesecake of the day served with Chantilly cream v, gf £4.75
Strawberry panna cotta with Chantilly gf £4.95
Cheese and Biscuits v gf £5.50
Ice creams £1.60 per scoop
Vanilla, Strawberry, Double chocolate, Ginger chunk, Lemon sorbet, Blueberry sorbet
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