SANDWICHES
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Tuna, Cheddar & Pickled Pink Onion Toastie [V)

Roasted Tomato, Garlic & Mozzarella Crostini, basil,
balsamic & basil oil (V]

“Breadless” Coronation Turkey Cups, baby gem, celery,
curried mayo, mango & coriander

Prawn & Crayfish Marie Rose Cocktail, iceberg,
tomato & rocket

Champion Cheese & Chutney, red onion chutney, sliced
red onion & watercress (V]

Beef Steak Shawarma Wrap, tomato, lettuce, red onion,
hummus, mint yoghurt & chilli sauce

All served with skin on fries & house slaw

Served 12 - 2pm

Beef “Fillet” Mince Meatballs, rich garlic & roasted
tomato sauce, oregano & parmesan

Crayfish, Prawn & Cheddar Mac ‘n’ Cheese,
parmesan crumb

Yorkshire Blue Cheese ‘n’ Chive Risotto, parmesan crisp,
chive oil (V) as a Main £17

Curried Cauliflower Bhaijis, radish, pea & sweetcorn salad (V)
Thai Style Marinated Salmon, crisp shallot, confit fennel
Tandoori King Prawns, Bombay potatoes, minted yoghurt

Salt ‘n’ Pepper Panko Breaded Chicken Strips,
spring onion & chilli, sweet mango dip

Classic Chicken “Caesar” Salad, crispy pancetta,
parmesan, croutes & creamy dressing

Grilled Halloumi & Watermelon Salad,
cherry tomato, basil oil & mint (V]

Salmon & Broccoli Quiche, greenhouse salad, grilled
lemon courgette (V)

ADD Sea Salt or ‘Nduja’ Wedges
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Haddock & Chips - “Chip shop” mushy peas or curry sauce,
salt 'n’ vinegar scraps

Charred Gammon Steak - Pineapple kebab, crispy hens’ egg,
onion stack, skin on fries

Best Steak & Ale Pie - Pearl onion & puff pastry lid, summer
greens, rich Ale gravy

Posh Fish Pie - Smoked haddock, salmon, cod & King prawn,
mashed potato, tender stem broccoli

Aubergine Steak - Pomegranate & tomato salsa, Tahini
yoghurt, sea salt & rosemary potato wedges [V,VE)

g Seafood Chowder - King prawn, salmon, haddock, £18
[T creamy white wine sauce, toasted sourdough
g Pan Seared Salmon Fillet - Tomato & garlic roasted £18
° risotto, Mascarpone, watercress
E Seafood Basket - Salt ‘n’ pepper squid, king prawn £17
“= butterfly, squid rings, cod bites, garlic aioli & fries
s
§2 Sea Bass en Papillotte - Thai style, ginger, garlic, chilli, £17
Ni“ green beans & steamed coriander rice
“ Steak Frites - 5 0z minute steak served pink, Roast plum £20
TT] tomato, crispy onion ring, rocket & parmesan.
: ADD peppercorn sauce £4
\\o Grilled Garlic Lamb Cutlets - Salsa Verde, rosemary & £22
% thyme potato wedges
N%im Charred Chicken Breast - Spinach, mushroom & chicken £20
sauce, straw potatoes
Crisp Apple Roast Belly Pork - Mustard & black pudding £22
fritter, apple gravy, spinach & potato puree
o Yorkshire Blue Cheese & Leek Risotto - Parmesan crisp, £17
hive ail {V
. z chive oil (V)
§< Spicy ‘Nduja’ & King Prawn Pappardelle - Shallot & lemon £18
<y .
] Creamy Mushroom & Spinach Lasagne - Parmesan, £16
%:F dressed salad, garlic toasts (V)
QL Classic Carbonara - Roast ham, parmesan cheese, £15

fresh egg

FLATBREADS

Lysander VIP Beef Patty - Sweet chilli ketchup, streaky
bacon, melting cheddar, burger sauce

Salt ‘n’ Pepper Buttermilk Chicken - pickled carrot &
cabbage, harissa mayo, & “Cholula” hot sauce

Sweet & Sticky Chilli Halloumi - Roasted red peppet, onion
stack, garlic aioli [V)

Served with skin on fries & house slaw

Hot Honey & Lime Halloumi
Avocado, pomegranate, fresh mint yoghurt (V)

Tempura King Prawn
Garlic & lemon aioli, spring onion & chilli

Soft flour tortilla, pickled Asian slaw, coriander, & lime
wedge with your choice of skin on fries & house slaw

Salt ‘'n’ Pepper Chicken
Sweet & Sticky Hoisin Glazed Beef Fillet Steak Skewers
Tandoori King Prawn

“Curried” Cauliflower & Onion Bhaji (V,VE)

Flatbread, feta cheese, pomegranate seeds, chilli & yoghurt
sauces, skin on fries

Why not Add dressed salad “shot” pot £5
Upgrade to ‘Nduja’ wedges £3

SIDES SAUCES

Garlic & Chilli Tender stem Broccoli £5 Pink Peppercorn £5
Cauliflower Cheese, Herb Crumb £5 Yorkshire Blue £5
Sea Salt & Rosemary Potato Wedges £5 Stock Pan Gravy £5
Salt 'n" Pepper fries £5 GF Gravy £3
Cheesy Fries £5 Chippy Curry Sauce £3
Garlic Mushrooms Gratin £5

Please let a member of staff know of your Intolerances or allergies. our chefs can

adapt most of the menu choices to be gluten free, please ask your server.

(V] Vegetarian ¢ [VE) Vegan
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