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Main Plates
Chopped Salad VE/NGA
Diced cucumber, tomato, red onion 
& red pepper, shredded gem lettuce, 
baby spinach, quinoa, pomegranate 
seeds, lemon olive oil
+ Halloumi V/NGA 
+ Chicken Breast Skewer NGA 
+ Feta V/NGA

Chicken Shawarma Bowl NGA
Chickpea hummus, smoked paprika 
chickpeas, pink onion pickles, dill 
pickles, brown rice, rainbow ‘slaw 
mix, tahini dressing

6oz British Beef Burger NGA
Brioche bun, Emmental cheese, 
smoky jam, shredded gem lettuce, 
dill pickles, pink pickled onions, 
Maldon sea-salted fries

Herb-Crumbed  
Chicken Schnitzel
St. Ewe crispy fried egg, caper garlic 
butter, Maldon sea-salted fries, 
caramelised lemon

Desserts
Warm Chocolate  
Brownie V/NGA
Clotted cream ice cream,  
Belgian chocolate sauce

Sticky Toffee  
Pudding V/NGA
Clotted cream ice cream,  
caramelised pecans

Biscoff Waffle V
Dulce de leche toffee 
sauce, caramelised biscuit 
ice cream, crushed Lotus 
Biscoff biscuits

Sicilian Lemon  
Cheesecake
Sponge pieces, whipped 
cream, freeze-dried 
raspberries, lemon coulis

Two courses for 20.00
V Suitable for vegetarians   VE Suitable for vegans   NGA Non-Gluten Available 

Fish and poultry dishes may contain bones.  
All weights are approximate prior to cooking.  
All items are subject to availability. Adults need around 2000 kcal a day. 

Allergen Information
If you have any allergies or dietary requirements, please speak to our team 
for more information. Our kitchens contain many ingredients and so we 
cannot guarantee the total absence of nuts, gluten, or other allergens. Menu 
descriptions do not contain all ingredients. Our fryers are used to cook different 
products so we cannot guarantee total absence of animal products or 
allergens. A full list of allergens in each dish is available for your peace of mind. 

All prices include VAT. Service is not included.  
All tips are retained by the grateful team.
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