dinner 3:30pm - late

house seasoned crisps (v) 3
— sour cream & chive dip

lamb meatballs 9
— roasted red pepper sauce, feta, pistachio
dukkah

cheese & leek croquettes (v) 6
— roasted garlic aioli, chive

broccoli fritti (ve) 7
— baba ganoush, dill

fried chicken 8
— korean bbqg, sriracha mayo, spring onion

buratta (v) 10
— walnut pesto, caramelised apple, focaccia

onion bhajis (ve) 6
— coriander, jalapeinio & mango chutney

trof double cheeseburger 16
- two smashed patties, yankie cheese, house
burger sauce, pickles, brioche bun, fries

available - (meat) / (veggie) / (vegan)
fried chicken burger 16
— buttermilk fried chicken, blackberry hot

sauce, slaw, pickles, brioche bun, fries

(add smoked bacon + 2)

Est. 1964

LITTLEWOODS

BUTCHERS

All of our meat is supplied by Littlewoods -
a proper traditional butchers specialising 1in

dry aged, grass fed, free range, local meat
sourced from the plains of Cheshire.
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PROPER FOOD

bangers & mash 13
— hendersons relish onion gravy, kale,
crispy shallots

fish & chips w/ curry sauce 16
— beer batter, burnt lemon
add gravy + 1

chicken caesar salad 13
— crispy bacon, anchovy dressing, croutons,
parmesan

half chicken & chips 17
— gravy, salsa verde, burnt lemon

potato & spinach curry (ve) 13
— crispy chickpeas, coriander, flatbread

cod loin & nduja 19
— butterbeans, cavolo nero, confit tomatoes

beef shin & guinness pie 18
— mash, gravy, kale

potato dauphinoise pie (v) 15
— emmental, red onion chutney, creamed
leeks, spinach

fries (ve) 3.5

tripple cooked chips (ve) 4

confit cabbage (v) 6

garlic, rosemary & pecorino potatoes (v) 4
mash & gravy 5

sticky toffee pudding 6
— toffee sauce, vanilla ice cream

black forest chocolate mousse (v) 6
— chantilly cream, kirsch cherries

apple crumble (ve) 6
— ice cream

dark chocolate brownie 6
— chocolate sauce, vanilla ice cream



