
V (vegetar ian)    PB (plant  based)    GIF (g luten ingredients  free)

 I f  you have specif ic  dietary requirements or require al lerg y information,  please ask.  Please be aware that food containing al lergens is  prepared and cooked in our kitchen.
A discretionary 12 .5% service charge wil l  be added to your bil l .

M E N U
STARTERS

Sourdough bread,  balsamic vinegar & oil (pb) or butter (v) 4

Nocellara olives (pb) (gif) 3.5

Homemade soup (v)/(pb) 6.75

Whipped feta, baked courgette, marinated tomato, mint, basil & pine nut pesto, lemon pangrattato (pb) (gif) 9.5

Crispy salt & pepper squid, chilli mayonnaise (gif) 9.75

Hot smoked trout, beetroot salad, horseradish & rosemary cream 10.5

Smashed avocado, heritage tomato, fresh basil, toasted nuts & seeds (pb) 8.5

Chicken liver pâté, fig chutney, toast & dressed leaves 9

TO SHARE

Roasted miso  aubergine  on a  I srael i  couscous ,  roasted pepper  & courgette  sa lad with  tomato,  chi l l i , 
spr ing onion & pomegranate  sa l sa  (pb)

14

Salmon, prawn & mussel linguini with  tomato sauce ,  pars ley  & ol ive  oi l 16 .75 

Caesar salad,  baby gem,  Parmesan,  sourdough croutons ,  capers ,  f ree  range  egg  & Caesar  dress ing
 Add ch icken  £7.50

11

Beef burger with  cheddar,  p ickle ,  tomato,  baby gem,  burger  sauce  & chips
 Add bacon/  chor i zo/  ha l loumi/  s t i l ton/  on ion  r ing  £2 .50  each

15

Korean chicken burger ,  white cabbage,  American mustard,  pickled jalapeños,  garl ic  & sesame aioli ,  chips 17

Battered haddock fillet,  chips ,  pea  pureé  & tartare  sauce  (g i f ) 17.50

Seared 8oz bavette steak,  Parmesan chips ,  chive ,  pars ley  & tomato sa lad with  sa l sa  verde  (g i f )
 Add green  peppercorn  & brandy sauce  (g i f )  £2

19 .50

Twice cooked lamb shoulder,  tabbouleh sa lad ,  gr iddled courgettes  & sa l sa  verde 18 .75

Fish special f rom  16

MAINS

SIDES
Skin-on fries (pb)  (g i f ) 4.5

Koffmann’s chips (pb)  (g i f ) 4.25

Charred sprouting broccoli, gar l ic  yoghurt 
dress ing ,  pine  nuts  (v)  (g i f )

4.75

Chicory, rocket, radicchio & watercress salad with 
wholegrain mustard & balsamic dressing (pb) (gif)

4.75

Sweet potato fries (pb)  (g i f ) 4.75

Onion rings with BBQ sauce & sour cream (v ) 4.75

The Bridge  board :  babaganoush,  tomato & red pepper  houmus,  s t icky  pork bel ly  bites ,  f latbread,  hal loumi 
bites ,  p ickles 

22.5

Baked Camembert  with rosemary,  gar l ic ,  honey & toasted soldiers  (v) 16.75

SANDWICHES

Chicken, bacon & tomato with  mayonnaise  & 
baby gem

8

Fish fingers,  baby gem & tartare  sauce 9

Croque Monsieur 9.5

Served  Mon-Fr i  1 2 -5pm


