Executive Chef:
lan Kershaw

TO START

SOUP AND ROLL (v/gfo)

Chef's soup of the day, warm homemade bread roll, salted butter

GAMBAS PIL PIL (gfo)

King prawn, chilli, cherry tomatoes, garlic butter, focaccia

SMOKED SALMON (gfo)

Wellgate smoked salmon, cucumber relish, dill sour cream, caviar

THE MAIN EVENT

SALT & PEPPER CHICKEN SKEWER

Salt and pepper marinated chicken breast, toasted flatbread, pickled
onion, tomato, roast garlic mayonnaise, salt and pepper sesame fries

FISH AND CHIPS

Beer battered haddock, beef dripping chips, mushy peas,
tartar sauce, lemon

JULES CHEESEBURGER (gfo)

60z steak beef burger, smoked bacon, monterey jack cheese, sea
salted fries, homemade burger sauce

MUSHROOM TAGLIATELLE (v)

Wild mushroom and roast garlic tagliatelle, white wine cream,
vegetarian parmesan

add chicken breast

FROM THE GRILL

80Z RIB EYE STEAK (gfo) £32.50
100Z SIRLOIN STEAK (gfo) £32.50
SURF & TURF UPGRADE (gfo) £5.00

King prawn skewer, garlic butter

All served with beef dripping chips, mushroom,
tomato, onion rings

PIZZAS

THE ORIGINAL (v)

Classic cheese and tomato, buffalo mozzarella, tomato

PEPPERONI & NDUJA

Buffalo mozzarella, tomato, pepperoni, nduja

HONEY ROAST HAM & PINEAPPLE

Buffalo mozzarella, tomato, honey roast ham, pineapple

CHICKEN TIKKA PIZZA

Buffalo mozzarella, tomato, tikka marinated chicken

CHEESY GARLIC BREAD (v)

Buffalo mozzarella

lulcs

MAIN MENU

SERVED WEDNESDAY TO SATURDAY 12:00PM - 9:00PM
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BLUE CHEESE WALDORF (v/gfo)

Grapes, celery, chickory, walnut and apple

CHORIZO SCOTCH EGG

Chorizo wrapped soft egg, roast garlic and saffron mayonnaise

PERSIAN LAMB SHOULDER CROQUETTES

Sun dried tomato relish

SEABASS FILLET (gf)

Massaman curry sauce, toasted peanuts, rice noodles

ROAST DUCK BREAST (97)

Gressingham duck breast, celeriac and thyme fondant,
caramalised shallot purée, toasted broccoli

PORK TASTING DISH

Pork fillet, slow cooked shoulder, madeira brasied pig's cheek,
black pudding and apple bon bon, potato terrine

KING PRAWN GOAN CURRY (gfo)

Coconut rice, homemade flatbread, toasted almonds,
coriander yoghurt

SALADS

CEASAR SALAD (gfo)

Dressed baby gem lettuce, smoked bacon, parmesan,
soft boiled egg, anchovies, ciabatta croutons

GREEK SALAD (v/gf)
Feta, tomato, red onion, olives, cucumber

NICOISE SALAD
New potato, red onion, olives, green beans, anchovies,
soft boiled egg

SALAD UPGRADES

add chicken breast
add king prawns
add smoked salmon

SIDES

TRUFFLED
GREEN BEANS (v/gf)

BEEF DRIPPING CHIPS (gf) £4.50

Sous Chef:
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ASPEN FRIES £4.00

RED WINE GRAVY (gf)
SEA SALT FRIES £4.00

PEPPERCORN SAUCE (gf)
BUTTERY MASH (gf) £4.00

BLUE CHEESE SAUCE (gf)
ONION RINGS £4.50

HOUSE SALAD (ve/gf)
TENDERSTEM (v/gf) £4.50

BROCCOLI

(v) Vegetarian (ve) Vegan (veo) Vegan Option (gf) Gluten Free (gfo) Gluten Free Option

Please inform a member of staff if anybody in your party has a food allergy or intolerance prior to ordering. We can then advise you of the ingredients or alternatives. Please

note that as allergenic ingredients, including nuts are present in our kitchen, we are not able to guarantee that any dish can be made 100% allergen free.

Samuel Grundy
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