DINNER

SMALL PLATES & SHARERS

CHERRY TOMATO BRUSCHETTA
6.5 vg, gfo

MUSHROOMS ON TOAST

Sautéed Chestnut Mushrooms, Thyme, Cream,
Sourdough 7.5 v, vgo, gfo

PORK BELLY BITES
Chilli Maple Glaze 7.5 gf

SALT & PEPPER SQUID
Masala Mayonnaise 6.5

SALT COD CROQUETTES
Aioli 6.5

LOW & SLOW CRUMPET

Slow-Braised Short Rib of Beef, Hollandaise,
Pickled Shallots, Poached Egg, Crumpet 7

DIRTY FRIES

Slow-Braised Short Rib of Beef, Melted Cheddar,
Sriracha Sauce, Spring Onion, Fries. Serves Two 10.5

BUFFALO WINGS

Award-Winning Recipe with Bang Bang Sauce.
Serves Two 9.5

MAIN PLATES

MOULES MARINIERE

Shetland Mussels, White Wine, Parsley & Shallots
with Fries or Sourdough Bread 15 gfo

PORK BELLY
Wholegrain Mustard Mash, Wilted Kale & Jus 17 gf

LAMB SHOULDER

Braised Red Cabbage, Honey-Glazed Parsnips
& Jus 19.5 gf

SALADS

HONEY-GLAZED GOATS CHEESE

Pickled Candy Beetroot, Roasted Butternut Squash,
Mixed Salad Leaves, Pumpkin Seeds 11.5 v, gf, ns

CRISPY CHICKEN CAESAR

Buttermilk Chicken Breast, Paprika Flour Crust,
Caesar Dressing, Parmesan, Sourdough Croutons,
Anchovies 13.5

FRIES 4.5 vg, gf SIDE SALAD 5 vg, gf

BURGERS

GPO BURGER

Beef, Cheddar or Blue Cheese, Caramelised
Red Onion, Streaky Bacon, Fries 14.5 gfo

CHICKEN BURGER

Paprika Flour-Crusted Chicken Breast,
Ranch Sauce, Little Gem Lettuce, Fries 14.5 gfo

VEG BURGER

Jackfruit & Pea Pattie, Halloumi, Chilli Jam,
Little Gem Lettuce, Fries 14.5 v, vgo, gfo

DESSERTS

CREME BRULEE 7.5v

BOOZY AFFOGATO
Vanilla Bean Ice Cream, Espresso Liqueur 6.5 v, vgo, gf

APPLE CRUMBLE
Double Cream / Vanilla Bean Ice Cream 7.5 v, vgo, gfo

CHOCOLATE BROWNIE

Clotted Cream Ice Cream, Salted Caramel,
Hazelnuts 8.5 v, ns

v vegetarian vg vegan gf gluten free o option available ns contains nuts/seeds

We can’t list every ingredient we use so if you have an allergy or intolerance please let us know



