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LARGE PARTY

To Stdrt

MENU

Food served:

Pate, Toast & Red Onion Chutney 6.50
Soup of the day & Bread roll & 6.50
Roasted Garlic Hummus & Flatbread & 6.00
Halloumi Fries, Sweet Chilli Dip (V) 6.50
Calamari Rings, Lemon Aioli 6.50
Mains

Pub Classics Burgers & Girills
VerElese Be. New Bofeloes The Thornhill Burger - 60z Beef Patty
seasonal Veg & Gravy ’ 15.00 topped with Jack Cheese, Bacon &

Burger Sauce 15.50
Beef Lasagne, Garlic Ciabatta & Salad 15.00

Grilled Halloumi Burger topped with
Vegetable Lasagne, Garlic Ciabatta Pineapple & Chilli Jam 13.50
& Salad (V) 13.50
Butterfly Chicken B t Chorizo & Moving Mountains Burger topped with

utterfly Chicken Breast, Chorizo s 14
Cream Cheese Alfredo 15.50 Vegan Chili s 50
Bangers ‘n’ Mash, Seasonal Veg Gammon Steak with Pineapple, Egg,
: ' Chunky Chips, Peas & Onion Rings 15.50
G 13. .
& Onion Gravy _ 0o Sides
Vegan Chilli, Rice & Tortilla Chips &7 14.00 CUnKYICDS Oron Rinas
Whole-tail Scampi, Chips & Garden Peas  13.50 Skinny Fries o
Garlic Ciabatta Sweet Potato Fries

Haddock & Mozzarella Fishcakes, 4 4.50
Chips & Salad 13.50 -00

Puddings

Sticky Toffee Pudding with Vanilla Ice Cream

Warm Chocolate Fudge Cake with Vanilla Ice Cream

New York Cheesecake with Berry Compote

Pecan Tart with Pistachio Ice Cream

Trilionaires Tart with Vanilla Ice Cream &2

Apple Crumble with Custard &2

Selection of Ice Creams or Sorbets

Liqueur Coffee topped with Whipped Cream

@ Vegetarian Gluten free

@Vegon

6.50
6.00
6.00
6.00
6.50
6.00
5.50
8.50

Please advise your server of any dietary requirements or allergies/intloerances as
many of our dishes can be adapted to fit your needs



