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s Lunchtime & Sweet Things s

J ? L
30 CIABATTA - £7.50 ¢2

Add a cup of soup - £2.50

Freshly baked ciabatta or white & brown bloomer bread
with dressed salad & crisps.

COCKTAIL PRAWN & #

Marle Rcse sauce, crlsp salad and a squeeze of Iemon

TUNA MAYO&SWEETCORN #s: 0 D #

Classic tuna mayonnaise with sweetcorn
and cracked black pepper.

HAM & WHOLEGRAIN MUSTARD (3 #

Sllced ham wuth wholegram mustard mayo and salad

CHEDDAR CHEESE & RED ONION # )

Mature cheddar with red onion and salad.

\
7

3t BANGKOK BITES - £10 ¢z

All served with shrimp crackers.

PAD KEE MAO
Sprc.y Thal drunken noodles v.uth chn:ken garl:c. chllll and basﬂ

PAD KRAPAO

Stir-fried spicy basil beef served with steamed rice.

GAENG KEOW WAN J

Creamy Thai green chicken curry with steamed rice.

MOO KROB (}
Crizpy|pork belly in a sweet sticky sauce with steamedirice. = .
PLATOD &< Q *i
N\ Crispy fried fish with chips and sweet chilli mayo. 7 | ;
J w L
o st DESSERTS - ALL £8.00 22 3
STICKY TOFFEE PUDDING # Q 0 Warm date sponge with toffee sauce,
el B TR NS Se w8 Cuetisey clistard'andianillajice crestne S e L ——
SEASONAL FRUIT CRUMBLE ’ D _ served warm with Guernsey cream.
CHOCO LATE BROWN[E O D Rlch chocolata brrmrma w:th chocclate brcwme ice cream
KN]CKERBOCKI‘»R GLOHY ’ 0 D ﬂ Layers of ice cream, frult sauce and whupped cream
JAM ROLY POLY ’ O O 11 Ciasslc steamed suet puddpng w:th hamemade jam. &  guernsey. custard
LUCAL & CUNT]NENTAL CHEESF BOARD " D a sf'm'_"“ ‘?“"“' a'“d m“"”e"‘a] ‘h“‘es
N with biscuits, chutney and garnish. 7
— * ALLERGEN KEY * \
Gluten  Eggs Milk Fish  Crustaceans  Molluscs Mustard ~ Soya Peanuts ~ Nuts  Sesame Celery  Lupin gqlphdtlr
oxige
| * Dish can be prepared with or without this allergen - please inform your server.
S _ prep = cllergenip tform y .
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