
November Specials,weekdays2.00 – 8.00pm  
Rolls, Sandwiches, Wraps or Pitas    £3.95 
avoiding bread or gluten? have your choice of sandwich filling with a portion of 
white or brown rice instead! 

• Tuna with Lemon Aioli, Grilled Artichokes and Rocket 
• Chicken with Sicilian Waldorf Mayo and Crisp Iceberg 

• Goat’s Cheese, Sun-Blush Toms, Salsa Verde & Rocket 
Add a mug of soup or hand cut chips for £1.95 
 

Gobi Sag Aloo Roti Wrap     £4.95 
with curried cauliflower, spinach and potato served mango chutney & 

garnish 
 

Penne with Creamy Roast Pumpkin     £7.50 
with rosemary sauce, rocket and parmesan 
 

Griddled Lambs Liver      £7.95  
with braised puy lentils, olive oil crushed new potatoes  

and salsa verde 
 

Lebanese Mezze       £7.50 
grilled aubergine, labneh, bulgar wheat salad, butternut squash and 

tahini dip served with warm pita 
 

Goan Spiced Mussels      £7.75 
with onion, garlic, ginger, chilli, cumin, turmeric and coconut milk 

served with a basket of home-made bread  
 

 

Drinks 
Rekorderlig Winter Cider 4% abv    £3.60 
This BEAUTIFULLY SWEDISH cider is made using a blend of the finest apples infused with 
cinnamon and vanilla, combining the best flavors of the season. 
Enjoy either cold over ice or hot with a slice of orange for a perfect winter warmer. 
 

 

Desserts 

Spiced Plum & Creamed Rice Bake    £3.60 
Baked orange, sherry and cinnamon marinated plums 
covered with golden topped creamed rice,  

add Carte Dor Coconut Ice cream for 80p    
 

 

November £10 MENU, 2 Courses, last orders 7.30 pm 

Starters 
Thai fish cake served with sweet chilli sauce 

Homemade soup, served with home baked bread 

Mini Lebanese Meze platter with warm pita bread 
 

Mains 
Fisherman’s Basket & Hand cut Chips 

Chicken Tenders & Hand cut Chips 

Veggie or Chicken Nasi Gorang 

6oz Big Jac or Veggie Burger 

Penne with creamy Roast Pumpkin 
 

Desserts 
Belgian apple pie & whipped Jersey cream 

Hot Chocolate Fudge Cake & Vanilla Ice Cream 

Spiced Plum & Creamed Rice Bake 

Fresh waffle with Canadian Maple syrup & Ice-cream 
3 courses £12.50 


