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Grilled halloumi, pickled pink onion 
& sweet chilli on toast (V)

Panko breaded fish finger, chunky tartare, 
melting cheese slice  

BLT - crispy bacon, lettuce, tomato, sweet onion 
& smoked garlic paprika mayo

Roast sandwich of the day
Caramelised onion & stock pan gravy  

Chicago style “hot dog” - crispy fried onion, sweet pickle 
relish, mustard & cheese sauce*

The “Reuben” - beef pastrami, Dijon mayonnaise, melting 
cheese, cornichons 

Add shot of soup £3
All served in Romano toasted flatbread except * Served with 
Super crisp fries & house slaw  |  Served from 12 - 2 pm

£10

£10

£10

£12

£12

£10

FI
SH

M
O

N
GE

R Haddock “mornay” - pea & potato cake, panko & 
parmesan spiced crumb gratin, wilted spinach, cheese 
sauce  

Salmon florentine - creamy spinach & mushroom sauce, 
tender stem broccoli, sauteed potatoes 

Seafood Basket - salt ‘n’ pepper squid, king prawn, squid 
rings, cod bites, garlic aioli & fries 

Posh fish pie - haddock, salmon & king prawn, 
parmesan, cheddar mash, market vegetables   

£22

£20

£18

£22

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 º (VE) Vegan

BU
RG

ER
S Lysander “VIP” beef burger - onion stack, smoked 

applewood, streaky bacon, burger sauce  

Katsu cauliflower & bhaji burger - cucumber ribbon & chilli 
jam, curry pot (V)  

Gourmet lamb burger - wild rocket, halloumi, pickled pink 
onion, garlic & coriander mayo 

Chicken tikka burger - tamarind chutney, pickled red onion 
& mint yoghurt 

Served with super crisp fries & house slaw

£18

£17

£19

£18

TA
C

O
S Salt ‘n’ pepper chicken - sriracha chilli & minted yoghurt, 

pomegranate & feta  

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, 
super crisp fries & house slaw 

£16

£16

£16

Garlic & Chilli Tender Stem Broccoli

Cauliflower Cheese, Herb Crumb

Salt ‘n’ Pepper Fries

Cheesy Fries

Creamy Chive Mash,

Carrot & Swede Mash

Sticky Red Cabbage
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TT
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TE

S Chefs homemade soup - wedge of ciabatta, whipped 
salted butter (V) 

Coquilles St Jaques - king prawn & scallop seafood shell, 
creamy sauce, mash potato, parsley & herb gratin

Cream roast garlic mushrooms - chervil oil & watercress 
on toasted loaf (V) 

Crispy king prawn & sesame toast - pickled cucumber & chilli 
salad, sticky dipping sauce 

Panko breaded halloumi - spinach, feta & hot honey 
dressing (V)

Potted chicken liver & orange brandy pate - bacon 
butter, micro garden cress, toasted loaf  

Chorizo, brie & tomato risotto - parmesan crisp & parsley 
As a main £17

Prawn, salmon & avocado cocktail – Marie rose sauce, 
shredded lettuce, tomato caviar & bread & butter

£6

£11

£8

£11

£10

£9

£10

£11

SIDES
Pink Peppercorn

Yorkshire Blue 

Stock Pan Gravy

GF Gravy

Chippy Curry Sauce

SAUCES

 F
rom
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Spiced “parmo” chicken - pepperoni, chilli & red onion, 
super crisp fries, garlic mayo 

Teriyaki beef fillet noodles - tender stem broccoli, 
spring onion, chilli, garlic & toasted sesame

Pan fried pork chop - hassle back potatoes, crispy 
cabbage & pancetta, mustard & cider cream 

Charred chicken breast - creamy mushrooms & leek, 
white wine, sauteed potatoes & spinach  

£18

£18

£20

£20

 F
rom

 th
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F lat breads 
Sweet chilli crispy beef - spring onion red pepper & sesame 

Sticky chicken & chorizo - red onion & crispy basil  

Served with super crisp fries, pomegranate seeds, chilli & yoghurt sauces

£17

£17 

The Gr ill Sha ck

£5

£5

£5

£5

£5

£5

£5

£5

£5

£5

£3

£3

Bangers & mash - colcannon mash, sticky caramelised 
onion, red cabbage & onion gravy  

Best steak pie - puff top, proper chips or creamy mash, 
winter greens, jug of stock pan gravy  

Haddock & chips - crispy batter “chip shop” mushy peas or 
“chip shop” curry sauce  

Charred gammon steak - black pudding bon bons, pineapple 
salsa, proper hand cut chips, onion ring, fried hens egg 

Steak frites - 5oz minute steak (served pink) garlic & herb 
butter, rocket & parmesan, super crisp fries

Turf & surf - flat iron steak & king prawns, authentic 
chimichurri sauce, proper hand cut chips (Best served pink)

Add onion stack £3 | Add pepper sauce £3   

£17

£20

£20

£18

£20

£25

Pan fried calf’s’ liver - creamed potatoes, pancetta & savoy cabbage, onion gravy

Braised short rib of beef & pancetta - root vegetables, aromatic herbs & garlic, horseradish mash

Lamb & turnip hot pot - crispy layered turnip, lamb gravy & pearl onion, creamed potato 

Roasted vegetable & green bean Katsu curry - coriander basmati rice (V)  

£18

£22

£20

£16
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