
STARTERS
Buttermilk Chicken  £7
Crispy buttermilk chicken goujons served with
siracha mayo dip

Fried Whitebait  £7          
Fried whitebait served with a tangy, classic
tartare sauce

Breaded Calamari  £9
Squid lightly coated in fine breadcrumbs and
flash fried              

Veggie Meatballs  £7.50 V, GF, VE
Seasoned plant-based meatballs served in a rich
Italian spiced tomato sauce

Arancini Bites  £9 V
Golden Crusted mushroom arancini infused with
wild forest mushroom and truffle
essence, aged parmesan tomato cream and a
drizzle of truffle oil

Capresse Salad   £9 V, GF 
Creamy Mozzarella, tomatoes, basil, extra virgin oil
finished with balsamic reduction 

Battered Fish and Chips   £17.50 GF
Classic fish and chips with mushy peas and tartare sauce

 MAINS

Classic Caesar Salad  £13.50 V, GFA
Mixed leaves, anchovies and topped with parmesan shavings,
croutons and a Caesar dressing
Add Chicken £4.50

Spinach & Ricotta Tortellini  £17.50 V 
Egg Tortellini pasta with ricotta cheese and spinach filling
drizzled with olive oil

Pie of the day   £16.95 
Served with creamy mash potato and greens 
Please ask a member of staff for the pie of the day 

BURGERS
SE Burger  £18.00
Prime beef burger, mature cheddar, bacon, Crisp
lettuce & tomato in a bun and topped with crispy
onion rings, slaw and fries

SE Chicken Burger  £18.00
Breadcrumbed chicken breast, spicy mayo,
shredded lettuce, sliced tomato, slaw and fries

SE Veggie Burger  £18.00  V
Plant burger with tomato salsa, grilled peppers, with
fries

STONEBAKED SOURDOUGH PIZZAS
Margherita  £15.00 V
Rich Tomato Sauce, Mozzarella, Parmigiano
Reggiano, basil

Salami and Pepperoni  £16.95  
Rich Tomato Sauce, Mozzarella, Parmigiano
Reggiano

Ham and Mushroom  £16.95    
Rich Tomato Sauce, Mozzarella, Parmigiano
Reggiano

DESSERTS

The Trio   £7.50
Trio of mini desserts – double chocolate mousse,
white chocolate & raspberry
mousse, chocolate and orange tartlet

Italian Cheesecake  £7.50
Layer of biscuit with soft cheese & ricotta cream,
filled with soft fruit jam and garnished on top with
red fruits

Chocolate fondant  £7.50
Served warm with a gooey centre and
accompanied with vanilla ice cream

Orange sorbet  £6.50 VE
Plant base blood orange sorbet

SIDES

Onion Rings £4.50 V,VE

Dirty Potato Tots   £8.50
Topped with bacon bits, cripsy onions,
spring onions and a cheese sauce  

Potato Tots   £6.50 V
Served with garlic mayo dip 

Side Salad   £4.50 V,VE

DINNER MENU MON-SAT18.00 - 20.30

Beef Shin & Red Wine Ravioli  £17.50
Pasta parcels filled with slow cooked beef shin,
which has been braised in Chianti and roasted, served with a sage
butter sauce 

Sea Bass Fillet  £19.95 GF
Pan fried with a creamy mash potato, served in a brunt butter
& caper sauce and Samphire

Chickpea, Sweet Potato & Spinach Curry  £18.95 V, VE, GF
Chickpeas, sweet potato, onion & spinach in a cocunut sauce, spices & garlic, finished
with fenugreek & curry. Served with Basamic rice and poppadom 

Sri Lanken Chicken Curry  £18.95   GF
Chicken breast fillet in a spiced Sri Laken style curry sauce with
coconut and tomato, served with Basmati Rice and poppadom

For allergen advice please ask a member of staff. (V) – Vegetarian (VE) – Vegan - Gluten Free (GF)
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