ba r M E N U
[VE] VEGAN AND [GF] GLUTEN FREE OPTION AVAILABLE ON REQUEST

TOMATO & BASIL
BRUSCHETTA [V] [VE] [GF]

5.50

MINI CHESHIRE PORK SAUSAGES

6.00

toasted rustic bread topped with almond pesto, heritage
tomatoes, kalamata olives and buffalo mozzarella

with a honey and mustard glaze

SESAME SOY CHICKEN WINGS

6.50/12.50

with spring onion, chilli and ginger

PROPER CHEESEBURGER

12.50
our homemade 100% british rump steak burger with 'black bomber'
mature cheddar served in a brioche bun with lashings of burger
sauce. served with homemade coleslaw and sweet potato
or skinny fries

CRISPY HALLOUMI BURGER [V]

12.00
crispy buttermilk halloumi with roasted red pepper’s, chilli jam and
mint yogurt in a brioche bun with homemade coleslaw and sweet
potato or skinny fries

GOATS’ CHEESE, PEAR
& WALNUT SALAD [V]

13.50

crispy goats cheese fritters, poached spiced pear, roast butternut
squash, sticky walnuts, mixed leaves and a fig balsamic dressing

P I Z Z AS
ALL HANDMADE AND BAKED DIRECTLY ON STONE

BUFFALO MOZZARELLA
& TOMATO [V]

10.5 0

with fresh basil [GF +1.00]

SPICY SAUSAGE
11.0 0
'nduja sausage and pepperoni with red & yellow peppers, red
onion, coriander and sour cream [GF +1.00]
PULLED CHILLI CHICKEN

11.0 0
with sticky plum sauce, spring onions, fresh coriander and chilli

HOISIN DUCK
11.00
shredded aromatic duck with sweet hoisin and ginger dressing and
mozzarella topped with oriental vegetables and fresh coriander
(no tomato)
SMOKED HADDOCK
11.50
smoked haddock, spinach, black olives, roasted garlic and
parmesan on a crème fraîche base, topped with a free range egg
(no tomato) [GF +1.00]

WILD MUSHROOM, ROASTED
11.50
SHALLOT & WHITE TRUFFLE PIZZA [V] [VE]
with wilted spinach, toasted pine nuts and vegan cheese [GF +1.00]

E X T R AS
CHIPS [V]

3.50

chunky, skinny or sweet potato

STICKY WALNUT SALAD [GF]

3.50
with mixed leaves, red onion and shaved parmesan

if you have a food allergy please inform your server
if your allergy is severe please ask to speak to a manager
we can identify the allergens in all of the dishes on our menu. we have good
procedures in place for allergen control and our staff are trained, however due
to the environment we can not 100% guarantee an allergy free meal
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