
Plant based, vegan 
& vegetarian



Lemon & rosemary Gordal olives  (Ve, Gf)

6
Mrs Kirkham’s Smoked Lancashire  

cheese beignet  (V)

6

Freshly baked sourdough & focaccia  (V) 
Derby Hill Farm Weeton butter, Yallo rapeseed oil

7

Hand-rolled crackers with dips  (Ve) 
TOTI chilli jam & cream cheese (V, Gf) 

Beetroot hummus & cumin seeds (Ve, Gf)

9

Skin on chips 
(V, Ve*, Gf)

Confit garlic & rosemary skin on chips 
(V, Ve*, Gf)

Mashed potato 
(V, Gf)

Roast hispi cabbage, lemon oil 
(V, Gf)

House salad, lemon & poppy seed dressing  
(Ve, Gf)

6

7

5

5

5

Apéritif snacks

Sides

Breads

Roasted cauliflower, crispy parmesan, grains & walnuts  (V, Gf*) 
Confit egg yolk, red chicory, celeriac juice        

 Tempura “Wyreside” local oyster mushrooms  (Ve) 
“Lao Gan Ma” chilli sauce, miso caramel, seeds 

Lentil & coconut samosa  (Ve) 
Madras spiced vegetables, new potatoes, coconut yoghurt, puffed rice, turmeric oil

Kale, pine nut & parmesan risotto  (V, Gf)   
Puffed rice & herbs     

12

12

22

19

Starters

Mains

Please notify a member of staff of any food allergies or dietary requirements.
(V) - Vegetarian      (Ve) - Vegan      (Gf) - Gluten Free     (*) - on request

A discretionary 10% service charge is added to all restaurant and bar bills, all of which goes to our staff.


