
TEMPURA-BAT TERED FISH (GFA) /  22
chips,  garden salad,  lemon,  tar tare

SALT & PEPPER SQUID / 24
chips,  garden salad,  lemon,  garl ic  aiol i

250G MSA SIRLOIN (GFA) /  30
chips,  garden salad

CHICKEN SCHNITZEL / 20 
panko crumbed,  chips,  garden salad

ADD SAUCE / 2.5
gravy,  mushroom, pepper 
red wine jus (GF ) /  5

ADD PARMIGIANA / 4

FRIED CHICKEN BURGER / 20
buttermilk  chicken,  cheese,  lettuce,  pickles,  a iol i ,  chips

SALMON (GF ) /  29
romesco sauce,  broccol ini ,  twice cooked potatoes,  
sumac almonds

YODER- SMOKED PORK CUTLET (GFA) /  28
leek purée,  salt  & v inegar potatoes,  broccol ini ,  
red wine jus,  cr ispy leek

CO OPERS STOUT SAUSAGES / 26
chive mash potato,  tomato rel ish,  broccol ini , 
red wine jus,  spring onion

FET TUCINE ( V )( VEA) /  20
broccol ini ,  mushroom, semi- dr ied tomato,  baby spinach, 
parmesan,  parsley,  romesco rosé sauce

CAESAR SALAD (GFA) /  19
cos lettuce,  bacon,  parmesan,  croutons,  
poached egg,  Caesar dressing

MEXICAN BOWL ( VE)(GF ) /  20
black r ice,  corn salsa,  chipot le aiol i ,  guacamole,  
cos lettuce,  nacho crumb,  spring onion

add gri l led chicken /  7 
add cr ispy chicken /  8

( V )  VEGETARIAN  /   ( VE) VEGAN  /   ( VEA) VEGAN AVAILABLE
(GF ) GLUTEN FREE  /   (GFA) GLUTEN FREE AVAILABLE

Please inform our staf f  of  any al lergies and/or intolerances. 
We take these very ser iously,  but  cannot guarantee meals without  traces of  a l lergens.

AVAILABLE MONDAY -  FRIDAY
11:30AM -  2:30PM

LUNCH SPECIALS


