
Two Course Set Menu
£20 per person

Served Monday to Thursday, 12pm to 4pm

Starters
Soup of the Moment VE  ·  GFA

Rustic bread & butter

Mushroom Parfait GFA

Pickled onions, truffle oil, rocket & toasted bread

Salmon & Haddock Fish Cake
Lemon mayonnaise, pickled fennel, salad & dill oil

Mains
Battered Fish & Chips GF

Mushy peas, hand-cut chips & tartar sauce

Sweet Potato, Chickpea & Spinach Curry VE  ·  GFA

Basmati rice & coriander naan bread

Butcher’s Sausage & Mash VEA

Seasonal vegetables & red onion gravy

Desserts
Warm Chocolate Brownie GF

Vanilla ice cream

Crumble of the Moment VE  ·  GF

Vanilla custard

Warm Banana Bread
Caramelised banana, toffee sauce & Chantilly cream

VE Vegan GF Gluten free
VEA Vegan available on request GFA Gluten free available on request

Please let your server know about any allergies. Full allergen information is available on request.

 

A la Carte Menu

Something While You Wait
Homemade Rustic Bread
Served with olive oil & balsamic vinegar & beef dripping butter

Whitebait & Lemon Mayonnaise

Mixed House Olives

£6.95

£5.95

£4.95

Starters
Soup of The Moment (ve, gfa)
Rustic bread and butter

Salmon & Haddock Fish Cakes
Lemon mayonnaise, pickled fennel, salad & dill oil

Beetroot & Black Bean Croquette (vea)
Charred goats cheese & pine nut salad, balsamic glaze

Pressed Chicken Terrine (gfa)
Ham hock bon bon & apricot compote

Mushroom Parfait (gfa)
Pickled onions, truffle oil, rocket & toasted bread

The Worlds End Pig Cheek Sausage Roll
Poached apple & rocket salad, honey & wholegrain mustard dressing  

£7.95

£9.95

£9.50

£9.95

£9.50

£9.95

(ve) – Vegan Dish
(gf) – Gluten Free Dish
(vea) – Vegan Dish available Upon Request
(gfa) – Gluten Free Dish Available Upon Request

**PLEASE MAKE YOUR SERVER AWARE OF ANY FOOD ALLERGIES**

An optional 10% service charge will be added to the bill of tables of 10 or more.


