
V  Vegetarian  |  VE  Vegan  |  GF  Gluten-free

Gluten-free bread options available upon request. We strive to source all our fish and seafood from sustainable 
sources including line caught, MSC certified and responsibly farmed produce. Our meat is sourced from local 

artisan butcher Nigel Buxton. We use free-range eggs. Our cheese and artisan products come from Forest 
Produce in Uffcolme and are sourced from local independent producers. Some of our dishes contain allergens. 
If you or a member of your party require further information relating to allergens, please ask your server for a 

copy of our allergens menu which contains a full listing of our dishes and itemises the allergenic ingredients of 
each where applicable. A discretionary service charge of 10% will be added. All prices inclusive of VAT.

Nocellara Olives VE GF £5

Homemade Toasted Focaccia, extra virgin olive oil V £5

Cajun Spiced Sweetcorn ‘Ribs’, BBQ dipping sauce VE GF £9

Crispy Salt & Pepper Squid, aioli GF £12 

Korean Fried Chicken, sriracha mayo £12 

Cheesy Bubble & Squeak Croquettes V £9 
Sun blushed tomato ketchup 

Triple Cooked Chips VE GF £6

L I G H T  B I T E S

Classic Club Sandwich £14
Grilled chicken, bacon, soft boiled egg, lettuce, tomato, mayonnaise 

Ham & Cheese Toastie £12
Home glazed ham, apple cider chutney, mature cheddar,  

sun blushed tomato ketchup 

Triple H V £11
Halloumi, hot honey, harissa, sun blushed tomato ketchup 

Slow Cooked Beef Brisket Ciabatta £14
Caramelised onions, rocket, mustard mayo 

TOAST E D  S A N DW I C H E S

B I T E S  &  TOAST I E S


