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SMALL PLATES

SOUP OF THE DAY (V)(GFA)

LAMBS LIVER PARFAIT (GFA)
red onion marmalade, sourdough
SOY BRAISED PORK BELLY(GF)
oriental salad, sesame seeds

CRAB SPRING ROLLS

mango + chilli salsa
SALT COD CROQUETTES

salsa verde aioli

CHORIZO + FENNEL SAUSAGE
ROLL

ras al hanout ketchup

GARLIC + CHILLI KING
PRAWNS (GFA)

sourdough

SMOKED MACKEREL PATE (GFA)
wholemeal toast

DEEP FRIED OYSTERS
sriracha + lime mayo

RED PEPPER + TRUFFLE

ARANCHINI (v)(VGA)

whipped goats cheese

BUTTERMILK FRIED

HALLOUMI (v)

buffalo hot sauce

SPANISH TORTILLA (V)(GFA)

bravas sauce

COURGETTE BHAJIS (vG)

mango chutney

VEGAN SCOTCH EGG (vG)

VEGAN BLACK PUDDING BON

BONS(VG)

ras al hanout ketchup + piccalilli

puree

SAUTEED WILD MUSHROOMS (V)
(GFA)

sourdough, poached egg, cream

SALADS

CHOOSE YOUR BASE

oriental salad - caesar salad - mixed salad
CHOOSE YOUR PROTEIN

60z rump steak

chicken breast

chilli + garlic prawns

halloumi

CHOOSE YOUR DRESSING

caesar - vegan caesar - chilli, ginger + soy
- pomegranate vinegarette
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MOULES FRITES(GF) 8.95
shallots, cream, white wine + parsley
FISH + CHIPS 10.95

mushy peas, tartare sauce

SCOUSE / VEGAN SCOUSE (v6) 8.5
pickled beetroot, bread (GFA)
SPINACH + RICOTTA RAVIOLI(V) 9.5
butternut squash, pine nuts, rocket

PORK + CHORIZO RAGU 9.
linguine, garlic butter

WILD MUSHROOM RISOTTO(V/VGA)8.95
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crispy leeks (GF)

10 OZ RUMP STEAK(GF) 18.5
grilled tomato, mushroom, chips

8 OZ FILLET STEAK (GF) 27
grilled tomato, mushroom, chips

SAUSAGE + MASH 10.5

caramelized onions, red wine jus
VEGAN SAUSAGE + MASH(va) 9.

caramelized onions, red wine jus
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BURGERS

OUR BEEF BURGERS ARE MADE FROM LAKE DISTRICT BEEF
BRISKET + BONE MARROW.

SERVED WITH EITHER CHIPS OR FRIES. UPGRADE TO
SWEET POTATO FRIES FOR 1 OR HALLOUMI! FRIES FOR 3.

CHEESE BURGERI(GFA) 9.5
lettuce, tomato, house burger sauce
ROASTED RED PEPPER + 9.95
CHORIZO BURGER (GFA)

manchego, bravas aioli, lettuce

SMOKED BRIE + BACON JAM 10.5

BURGER (GFA)
lettuce, tomato

SRIRACHA BUTTERMILK 8.95
CHICKEN BURGER
sriracha mayo, pickles
BEETROOT + PUY LENTIL 7.95

BURGER(VG)(GFA)
vegan burger sauce, vegan bun

SANDWICHES

SERVED WITH EITHER CHIPS OR FRIES. UPGRADE TO
SWEET POTATO FRIES FOR 1 OR HALLOUMI FRIES FOR 3

GLUTEN FREE AVAILABLE. PLEASE

FISH FINGER SANDWICH 8.95
cod goujons, tartare sauce

STEAK SANDWICH(GFA) 9.5
caramelized onion, dijon mayo, rocket
CROQUE MONSIEUR(GFA) 7.95
ham, cheese + dijon creme fraiche

KATSU CHICKEN SANDWICH 7.95
breaded chicken, katsu sauce, pickled

cabbage

COURGETTE BHAJI WRAP (VG) 7.95

spiced onions, mango chutney, poppadoms
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MAKE US AWARE OF ANY FOOD ALLERGIES.
"

I

90

—_—
—



» ME
// N U

%
S~ ol TR N NS

@B + KITCHEN

CITY WINE BAR ‘3
Z

)
DESSERTS T~

b

LEMON TART 5.5
vanilla ice cream
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CHOCOLATE + 5.5
COCONUT TORTE (va)
raspberry + sorrel sorbet

NUTELLA 6
CHEESECAKE
spiced rum cream

CHEESE BOARD 7.5
crackers + chutney
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é NIERPOORT TAWNY 4 AMERICANO 2.5
) NIERPOORT RUBY 4 FLAT WHITE 2.5
| MARQUIS ARMAGNAC 5 LATTE 2.5
AVERNA AMARO 4 CAPPUCINO 2.5
OLD FASHIONED 7.5 ESPRESSO 2.5
bourbon, sugar + bitters JAMESONS BLACK 6
(':Uk"" FLIP " 7.5 BARREL IRISH COFFEE
ark rum, sugar + whole egg
BRANDY ALEXANDER 7.5 CHARTREUSE HOT 6

brandy, chocolate, cream CHOCOLATE

AN

S RINE AR sy €% J 1 OB B ey = Wil aed N F |



