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STARTERS
Chorizo & Red Wine Bites

Pan-fried smoky chorizo glazed in sticky red Wme and honey. Served with Sourdough (GFA)

Pan-Seared Scall ops & Samphire

Scallops seared in butter, resting on fresh samphlre ished with lemon and caper butter (MO,D)

Crispy Hoism Duck Gyoza

Fried until crispy and served with Hoisin Sauce (G,S,E,SS,M,CE)

Crispy Falafel

Whipped Feta, Sumac Onions, Cucimber Ribbons, Tahini & Mint Oil (V,G)
87

: MAINS
The Colonial Burger Sea Bass & Chorizo Hash

8oz Beef Burger (GFA) or Breaded Chicken Burger (G), ] Crispy-skin bass fillets served on a crushed potato, chorizo

Chilli Jam, Mature Cheddar, Smoked Streaky Bacon, Pickle & spinach hash. With red pepper coulis (D)
Onion, Little Gem Lettuce, Beef Tomato( Triple Cooked €18
Chips, Onion ngs Coleslaw (G,D . 9
Chicken Parmigiana
Breaded chicken breast topped with marinara and melted
IPA H addo C k & C hlp mozzarella. Served with sll:ln on fries and rocket salad
Served with Triple Cooked Chips, Garden Peas, Tartare (G,E,D)
Sauce & Charred Lemon Wedge (G,E) £16

2146 450, s {
Roasted Squash & Sage Gnocchi King Prawn Thai Red Curry

Fragrant Red Thai Curry paste combined with cream

Pan-fried Gnocchi with roasted squash; toasted pine nuts & C8 iy MALE Y sar ve d vtel] AR e b E Sl e e e
sage butter. Finished with vegetarian parmesan (V,D) c17 g
A1l

Sunday Roast

Choose from Roast Beef, Roast Chicken or Ap]ile glazed Cauliflower Steak(VE), served with seasonal vegetables maple
roasted carrots & parsnips, roast potatoes, large omemade(Yorl;shue pudding (G) and red wine gravy or vegetarian gravy
GFA
&1 0213

DESSERTS
Passionfruit & White Chocolate Mousse

Light white chocolate mousse topped with tart fresh passionfruit pulp (D,E)
£8

Salted Caramel Profiteroles

Cream-filled choux buns piled high and drenched in warm salted caramel sauce (G,D,E,V)
£8

Baileys Affogato

Vanilla bean ice cream served with a shot of hot espresso and Baileys (D,V)

Selection of Ice Creams & Sorbets

Please ask a member of the team for available flavours
£2 per scoop

Allergens: D=Dairy, E=Egg, G=Gluten, O=0ats, V=Vegetarian, VE=Vegan, M=Mustard, SS=Sesame, S=Soy, C=Crustation, CE=Celery
*Should you have any special dietary requirements or allergens, please make sure to speak to a member of our team.
*All prices are inclusive of VAT. A discretionary 10% service charge will be added to groups of 4 or more.



KIDS MENU

2 COURSES FOR £10

Homemade Chicken 40z Cheese Burger

: Beef Burger with melted Cheddar Cheese and Streaky
Gou ons Bacon in a Brioche Bun with Skin on Fries (G,D)

Served with Skin on Fries and™a choice of Bean or Peas (G,E)

AT oL R ekdr e a s Tomato & Basil Penne

Served with a choice of Beans or Peas (GFA,E,C) PaSta

Penne Paste with a Tomato & Basil Sauce, topped with
Parmesan (G,D)

Churros

Served with Chocolate & Caramel Sauce (G,D,V)

Selection of Ice Creams & Sorbets

Please ask a member of the team for available flavours

Allergens: D=Dairy, E=Egg, G=Gluten, O=0ats, V=Vegetarian, VE=Vegan, M=Mustard, SS=Sesame, S=Soy, C=Crustation, CE=Celery
*Should you have any special dietary requirements or allergens, please make sure to speak to a member of our team.
*All prices are inclusive of VAT. A discretionary 10% service charge will be added to groups of 4 or more.



