£ %‘?‘ SUPPER ~ APRIL 12

BEFOKES & LIG¥/7 BITES

Soup OF 7 he Dca/, Flourish Bafery bread & butter .00
Smashed Avocado & Poached €9g On Kye .75
Salmon & Cod Fishcakels), lemon & dill aoli, tomato, basil & onon salad 2.25 / 125

Duck & Orange Pidé, toast +.25
Black Pepper Calamari, a@oli §.50

Sundried Tomdalo Hummes, pitta s.25
Mixed O/ives, marinated & pitted 4.25

Cra/fish & Avocado Salad $.25 / 175

wild Boar Scotch 539, red onion chutney .50

PUB CLASSICS SUPPER
Bdngel\f & Mash 13.50 LCZMA S/?dn,é 17275
wWild boar & apple sausages, buttered crearny Creapy mash, seasonal veqges, Malbec Jus

mashy crispy Shallot rings, red onion gravy < z
ed PASS 15.50

Fish & Chips s Pan Fried £illet, crushed new pots, baby
Beer-battered cod loin w/ rinted pea purée, spinachy lemon & shallot bectter

‘ Shoes tartare sauce, C/]L(néy o/oaé/e—c//ppeo/ 6/775 . .
Pea & 5/”7626/7 ESOZ(Z(O 13.00

‘
Shoes Barger 13.25
§oz homemade beet” patdy, salad garni, Skin-on Fries 0oz Sirloin Siea’é 22.00

+ Bacon / Cheddar / Stilton / Hallowur 1.25 2§3.59 <'A~5/7->) Vine roasted C/f“—’f"}/ Zoms, eorld
MUSHroomS, skin-on Fries, herd butter

CO/‘h*Fc:o/ C/?/‘C,éeh 14.25

Pan—Fried breast Supreme, kale & [eck mash,
seasonal Ve&g/eS s Z‘arraﬂon JUs

‘ 5/70e5 Seasonal Salad I.7s

45;@&34{5, riixed leaves, roast beets & S?aas/y,
cherry toms, candied pecans, ' Shoes c/l-e55/n3

+ Salmon Fillet, Goats Cheese, Salt beef,
Crcyf/‘\f/b Koast Chicken, Hallowurr 4.50 Plecse ast whid o Lor 4(7”{(57

gITOA/ 7,%6 SD£ 4.25 each
Mixed Koast Beets - Garlic Broccoli — Dowble D/p/?ec/ Chips
‘ Shoes Slaco - S,é/‘n-On Fries - %Q//oé(m/, Spl‘nach & Sfé(dS/?

All food prepared in a kitchen cwhere chets arent the only nuts you'll #ind
When Costa do food life ws, we /) do coffee like 2hem



