JOH MENU

LLLLLLLLLLLLLLLLLLLLLL



STARTERS

Soup of the Day (VE, GF)

Soup of the day served with warm bread roll and butter
or plant-based spread (GF bread roll available) (12)

Grilled Flatbread (V)
Beetroot tzatziki (6, 7)

Grilled Lemon & Herb Chicken Souvlaki (GF)
Chickpea & herb salad sesame yogurt & mint dressing (7)

MAINS

Spinach, Chickpea & Sweet Potato Curry (VE)

Coriander pilau rice, cucumber, mint & chilli salad, lime pickle
and grilled naan (6-wheat,13)

Fish & Chips
Mushy peas, lemon, tartare sauce (3-cod, 6,9, 11, 13)

Grilled Chicken Breast (GF, HALAL)

Ranch slaw, chilli & thyme hassleback potatoes,
smoky chipotle sauce (7, 11)

DESSERTS

Melon & Mint Cocktail (VE, GF)
Gin & lemon sorbet (can be non-alcoholic) (8)

Banana Waffle (VE)
Honeycomb ice cream & maple syrup (6, 8)

Chocolate Brownie (V, GF)
Mint chocolate chipice cream (7,8, 11)

ALLERGEN INDEX

No. 1 Crustaceans. No. 2 Molluscs. No. 3 Fish. No. 4 Peanuts.No. 5 Nuts. No. 6 Cereals containing gluten.
No. 7 Milk. No. 8 Soya. No. 9 Sulphur dioxide. No. 10 Sesame seeds. No. 11 Egg. No. 12 Celery and celeriac.
No. 13 Mustard. No. 14 Lupin




