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BRUNCH

Soup of the day 9 Cullen Skink 12

toasted sourdough toasted sourdough

Mozzarella & heritage tomato 14 Salt & pepper crispy squid 14
basil,olive oil, balsamic vinegar lemon & paprika aioli
House granola bowl 12 Folded eggs 15
yoghurt, banana, blueberry, compote fried halloumi & avocado
Garlic mushroom 15 Avocado on toast .15
wilted spinach & hummus toast, poached egg poached eggs, tomato & shallot dressing
Smoked salmon on rye 15 French toast 1§
avocado, poached egg, dill & garlic cream cheese bacon, maple syrup
Homemade hash brown 14 Braised ox cheek benedict 15
square sausage, fried egg sriracha, hollandaise
Turkish eggs 15 Croque madame 15
garlic honey yoghurt, chilli butter, bechamel, gruyere, ham, fried egg
herbs, sourdough
Sugar Boat fish & chips 22 Homemade beef burger 21
battered haddock, hand cut chips, gem lettuce, cheddar, red onion jam, fries
mushy peas add bacon 3
Moules frites 13.5/22 Crab linguine 28
white wine, garlic, cream white crab, tomato, chilli, parsley
Classic caesar salad 18 Cucumber & halloumi salad 18
romaine, parmesan, anchovy, garlic croutons spring onion, chilli crisp,
add chicken 6 tahini dressing, toasted sesame
Roasted courgette & burrata salad 18 Sunday Roast 24
Fresh peas, rocket, basil, mint, beef, yorkshire pudding, all the trimmings
lemon, olive oil (only available Sunday’s)
Sides
Fries 5.5 Buttered new potatoes §
Truffle & parmesan fries 7.5 Garlic & rosemary sourdough 5.5
House leaf salad § Seasonal greens §

Cucumber salad §
Desserts
Peach melba 9.5 Chocolate mousse 9.5
Ice cream or sorbet g Three cheese plate, oaties 13.5

FOR DAILY SPECIALS, PLEASE SEE OUR CLIPBOARD

Food allergies and intolerances : some of our food may contain allergens. Please speak to a member of staff for more information
All tips are equally divided between our staff. We are extremely grateful for your support and appreciation.



