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(Monday to Friday from 3pm to 6pm)
2 COURSE FOR 19.95

NMAINS

SIRLOIN STEAK
With fries

SEABASS

Dauphinoise potato. seasonal vegetables,
roast red pepper puree

STARTERS CHICKEN SUPREME

Confit garlic & white wine sauce, crispy kale, roasted carrof,
SOUP OF THE DAY spring onion mash. tender steamed broccoli topped with
Parmesan shavings

GARLIC BREAD & CHEESE

Garlic & herb butter, matured cheddar on
sourdough ciabatta

MUSHROOM FRICASSEE (v) | ARRABBIATA LINGUINE (V)

Wild mushrooms, cream & garlic Tomatoes, chillies, basil & garlic

AVOCADO HUMMUS (V) PENNE POLLO

Watercress salad, pumpkin seeds, flatbread Parmesan. cream, garlic. grilled chicken & asparagus

MAC & CHEESE CROQUETTE (V) PERI PERI CHICKEN SKEVVER

. . With fries. tzatziki & greens
Sriracha mayonnaise

SHORT RIB
FETA & SPINACH ROLLS (V) Tender stem broccoli, mash potato, spicy corn rib, crispy kale

Honey glaze & watercress
THE BLOSSOM BURGER
TURKISH PASTRY ROLLS Hand pressed short rib & brisket patty, applewood
Minced beef, parsley, peas, tomato puree, smoked - cheddar, tomato relish, gem lettuce,
onion rolled in filo pastry. pickled dill gherkins & fries

Honey mustard mayonnaise ADD BACON 2
THE CHICK BURCER

Battered chicken, sriracha mayo. gem lettuce,
pickled dill gherkins. red cabbage coleslaw & fries

BLOSSOM VEGAN BURGER

Spicy oriental inspired vegan burger with relish,
crispy shallots, gem lettuce, pickle on vegan bun.
With fries

WILD MUSHROOIM RISOTTO (V)

Thyme sauteed wild mushrooms, ricotta lemon zest




