
A P P E T I S E R S   &   S T A R T E R S S I D E S

SOUP OF THE DAY BRUSCHETTA
Cherry tomatoes and basil in a rich tomato sauce,
 on garlic bread, topped with parmigiano

CIABATTA GARLIC BREAD

See board or ask a member of sta� for 
today’s soup

Garlic butter and parsley on a stone baked
ciabatta bread 

EVENING MENU

M A I N S

ARANCINI
Crispy golden risotto balls stu�ed with
creamy mushrooms and thyme, laid
on a bed of rocket leaves

CHUNKY CHIPS

SQUASH MAC & CHEESE

MARINATED OLIVES
An assortment of mixed marinated olives 

BUFFALO CAULI FRITTERS
korean style crispy cauli�ower bites,
tossed in a mild spicy garlic bu�alo sauce  

ONION RINGS

P I Z Z A S

MARGHERITA

PESTO E FUNGHI

PICCANTE

LA SERRA

Mozzarella, tomato and basil  

Mushrooms, pesto, mozzarella, 
olives, cheddar, tomato and basil 

Feta or tofu, peppers, olives, tomato,
cheddar, chilli �akes and oregano

Mushrooms, peppers, sundried tomatoes,
pesto olives, courgettes, mozzarella,
cheddar, tomato and basil 

CHICKEN-STYLE BBQ
Smokey barbecue sauce, chicken-style strips,
cheddar, mozzarella and oregano

B U R G E R S

MEATLESS BURGER
Meatless patty, with mayo, lettuce, tomato
and red onion, served in a sesame bun with
chunky chips

SPICY BEAN BURGER
Spicy bean patty, tomato relish, lettuce,
tomato and red onion, served in a soft
bun with chunky chips

CHICKENLESS AVOCADO
Crispy chicken-style patty, mayo, lettuce,
tomato and smashed avocado, served
in a soft bun with chunky chips

MOZZARELLA SALAD
Bu�alo mozarella, sundried tomatoes,
olives, pesto, olive oil and basil on a bed
of crunchy lettuce

KATSU CURRY
Sweet potato discs fried in crispy golden
panko breadcrumbs, served with sticky
rice and an aromatic curry sauce

MUSHROOM TAGLIATELLE
Tagliatelle in a creamy mushroom sauce
with “bacon” , sprinkled with parmigiano
and parsley

LEMON MERINGUE PIE
Sweet, shortcrust pastry with a zesty
lemon �lling, topped with meringue

CHOCOLATE FUDGE BROWNIE
Rich chocolate fudge brownie, served with
a scoop of vanilla ice cream 

D E S S E R T S

SEITAN STEAK
Home-made succulant seitan steak in a
red wine glaze, served with chunky chips,
seasonal greens and gravy 

PLEASE ASK A MEMBER OF STAFF TO
SEE OUR DAILY  SPECIALS 

STICKY TOFFEE PUDDING
Date & chai sponge drizzles with
sticky to�ee sauce and served with
vanilla ice cream

PLEASE SEE COUNTER FOR MORE DELICIOUS CAKES AND TREATS

Please note: there is no animal meat on our menu, but many of our dishes have meat-like substitutes. 
All of our dishes are prepared in the same kitchen, so cross-contamination of all allergens can occur. For a full allergen menu, please speak to a member of sta� Gluten free Vegan

Options available on request

Options
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