dinner 3:30pm - late

toasted sourdough (v) 5
— caramelised butter

sumac roasted carrots (ve) 8
— whipped tahini, crispy lentils, coriander

cheese & leek croquettes (v) 7
— aioli, pecorino

fried chicken 9.5
— korean bbq, sriracha mayo, pickled chilli

crispy fried potatoes (v) 8
— aioli, parsley, red onion

sausage roll 9
— puff pastry, frisse, brown sauce

double cheeseburger 17
- two smashed patties, yankie cheese, house
burger sauce, pickles, brioche bun, fries

cheeseburger (veggie) / (vegan) 15
- one patty, yankie cheese, house burger
sauce, pickles, brioche bun, fries

fried chicken burger 16

— buttermilk fried chicken, yankie cheese,
tomato & chilli relish, aioli, pickles,
brioche bun, fries

add bacon + 2

Est. 1964

LITTLEWOODS

BUTCHERS — ™

our meat is supplied by Littlewoods - a
proper traditional butchers specialising 1n

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

half chicken & chips 19
— watercress, gravy, aioli

cheese & onion pasty (v) 16
— wholegrain mustard sauce, braised red
cabbage, roasted celeriac puree

steak frites 22
— watercress, green peppercorn sauce

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

fish & chips w/ curry sauce 18
— beer batter, lemon

chicken caesar salad 15
— crispy bacon, anchovy dressing, croutons,
parmesan

roasted squash & butterbean stew (ve) 15
- kale, garlic crumb, rose harissa

fries (ve) 4

triple cooked chips (ve) 4.5
caesar salad 6

buttered greens (v) 5

sticky toffee pudding (v) 8
— butterscotch sauce, vanilla ice cream

baileys tiramisu (v) 8
- coffee, dark chocolate

dark chocolate & orange tart (ve)(gf) 7
- sweet vanilla cream

allergens: if you require information about ingredients on this menu or regarding allergens, please speak to
your server before placing your order.



