
STARTERS
SALT & PEPPER WINGS 
with Peppercorn Mayonnaise

STEAMED VEGETABLE 
OR DUCK GYOZAS  
with Fresh Chillies, Ginger Soy 
& Chilli Oil

HOME MADE SOUP OF 
THE DAY
with Brown or White Bread

LEMON PEPPER  
CALAMARI  
with Aioli or Sriracha Mayo

2 COURSE SET MENU

MAIN COURSES  

GROWLER CAESAR SALAD   
with Grana Padano Parmesan Shaving Croutons & Homemade Caesar Dressing

MACNCHEESE
with Fries

CLASSIC BEEF OR CHICKEN BURGER 
with Shredded Lettuce, Tomato, Red Onion, Aioli, Tomato Relish & Fries

THAI RED CHICKEN OR VEG CURRY
served with Aromatic Rice, Beansprouts & Prawn Crackers

CREAMY KING PRAWN TAGLIATELLE  
White Wine, Lemon, Chillies & Ripped Basil

SEARED SALMON FILLET 
Sautéd Potatoes, Spinach, Cherry Tomatoes & Pesto Cream

ALLERGIES 
Vegetarian, Vegan & Gluten Free.  We can tailor most dishes to your requirements. Please ask your server for details. They may take a little longer but we’ll do our best.  Consuming raw meats, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions.  Customer Satisfaction is very important to us, if you would like information regarding potential allergens within our dishes please ask staff for information. 

DESSERTS
HOMEMADE STICKY TOFFEE PUDDING 

Salted Caramel & Vanilla Ice Cream

CLASSIC BAKED CHEESECAKE 
Chocolate Soil, Blueberry Compôt with Vanilla Ice Cream

2 COURSES £20  
3 COURSES £25


