
SET
MENU
2 COURSES £25
 3 COURSES £30 

I s le  of  Mul l  Cheddar  &
Potato Croquettes  (V)

Soup of  the Day (VEA, GFA)
£8.00
House baked bread,  sa l ted butter

Nduja Scotch Egg £8.00
Basi l  Mayonnaise 

Starters 

Brit ish Beef Burger
Smoked Cheese,  Streaky Bacon,  Caramel ised Onion,
Truff le  Mayonnaise ,  Chunky Chips  

House-made Pie of  the Day
Mashed Potato,  Seasonal  Vegetables ,  Gravy 

Love Lane Lager-battered Haddock & Chips
Mushy Peas ,  Tartare Sauce
*Beer pai r ing recommendat ion:  Love Lane Lager ,  £3.50 

Handmade Gnocchi  (VE)
Roasted Caul i f lower ,  Broccol i ,  Wi ld Gar l ic ,  Chi l l i  

MAINS

Rum-Soaked Sponge Cake (GF,  VE)
Pineapple ,  Coconut Sorbet  

Higsons St icky Toffee Pudding
Toffee Sauce,  Vani l la  Ice Cream

Glazed Lemon Tart  £8.50
Crème Fra iche,  Thyme Honey 

DESSERTS

LARGE PARTIES
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