
MANIC MONDAY MENU

STARTERS
AVOCADO HUMMUS (V)

BBQ DUCK SATAY
CHICKEN SUPREME

POPCORN CHICKEN

MAC & CHEESE
CROQUETTE (V)

MUSHROOM FRICASSEE (V)

watercress salad, pumpkin
seeds, flatbread

Anise marinated half duck breast -
carrot, cucumber, sugar snap pickle &
bbq satay sauce

Thyme sauteed wild mushrooms,
ricotta lemon zest

Fresh mixed greens, Cajun spiced quinoa,
halloumi croutons, roasted red peppers, fresh
mint

Chunky tomato salsa, olives, pesto,
basil & balsamic

Wild mushrooms, cream & garlic

MAINS
SEABASS

SIRLOIN STEAK

LAMB CAJUN QUINOA SALAD 

FETA & SPINACH ROLLS (V)

BURRATA (V) 

WILD MUSHROOM RISOTTO (V)

Dauphinoise potato, French beans,
roast red pepper puree

With hand cut chips & peppercorn sauce

confit garlic & white wine sauce, crispy kale,
roasted carrot, spring onion mash, tender stem
broccoli topped with parmesan
shavings

San Marzano tomato, fior di latte,
pepperoni, spring onion & fresh chilli
topped with rocket & chilli honey

2  X COURSE £20.95

Lightly battered chicken popcorn,
sweet chilli sauce, spring onion & fresh
sliced chilli

Siracha mayonnaise

Honey glaze & watercress

MARG (PIZZA)
San Marzano tomato, fior di latte, Basil &
extra virgin olive oil

RED HOT CHILLI PEPPERS (PIZZA)

PENNE POLLO
Parmesan, cream, garlic, grilled chicken, 
asparagus


