
SOUP OF THE DAY V GF 8.00
Granary bread & butter 

SALT & PEPPER SQUID 9.50
Sweet chilli dipping sauce

BREADED BRIE WEDGES V 8.50 
Sweet berry compote  

PRAWN COCKTAIL GF 9.00
Marie rose sauce, buttered brown bread & a lemon wedge 

S T A R T E R S

GF  Gluten-Free option available                       V  Vegetarian                       VE  Vegan option available
If you require information regarding the presence of allergens in any of our food and drink, please ask your server who will be happy to provide this information. 
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients in our kitchen foods may be at risk of contamination by other ingredients

OLIVES V VE GF 4.50 
Marinated Green, Kalamata Olives with Garlic Cloves & Pepper

WHOLE BAKED SOURDOUGH V 6.50 
Served with salted butter

HOUSE NACHOS V VE GF 8.25 / SHARER 16.50 
Baked with cheese and jalapeños, salsa, guacamole and sour cream

TOASTED PANINIS GF
Served with a salad garnish & tortilla chips
Ham & Cheese 9.90
Tomato, Mozzarella & Basil V VE 9.90

SOURDOUGH PIZZA 13.00
11-inch traditional thin pizza. Choose from Pepperoni or Classic
Margherita

HALLOUMI FRIES V 6.00 

POMME FRITES V GF 3.50

SWEET POTATO WEDGES V GF 5.00

CHUNKY CHIPS V GF 4.15

M A I N S
CAESAR SALAD GF 10.45 
Cos lettuce, croutons, anchovies and Parmesan cheese shavings

HALLOUMI, AVOCADO & LIME SALAD V 14.50
Mixed leaves, smashed avocado, flamed halloumi and mixed seeds. 
Drizzled with olive oil, lime & balsamic dressing

Upgrade your salad!
Add Chicken 5.50 Halloumi 5.50 Steak Strips 5.50 Plant Based Chicken 5.50

CLUB SANDWICH 13.75
Ciabatta bread layered with streaky smoked bacon, sliced chicken breast,
mixed leaf, fresh tomato and Hellman’s mayonnaise

AVENUE BURGER GF 17.95
6oz prime beef patty, Monterey Jack cheese, streaky bacon, our
homemade burger sauce, gem lettuce, pickles, red onion and tomato.
Served with chunky chips

RIBEYE STEAK GF 27.00 (SUBJECT TO AVAILABILITY) 
Chunky chips, confit tomato, portobello mushroom
add Peppercorn or Bearnaise sauce 2.50

COD AND CHIPS GF 16.50
Chunky chips, garden peas and a lemon wedge 

GAMMON, EGG & CHIPS GF 14.50
Served with two fried eggs & chunky chips

CAULIFLOWER & CHICKPEA CURRY V VE 16.50
Served with wild rice and a mini garlic & coriander naan 

STUFFED CHICKEN GF 18.50
Mozzarella, sun-dried tomato & spinach stuffed chicken breast 
wrapped in bacon. Served with a green vegetable medley, 
hasselback potatoes & a creamy white wine sauce 

STICKY TOFFEE PUDDING V 8.75
Served with your choice of custard or ice cream 

AFFOGATO AMARETTO V GF 10.50
Vanilla ice cream, a shot of espresso and Disaronno to pour 
over and enjoy

CRÈME BRÛLÉE V GF 8.25

CHOCOLATE BROWNIE V 8.25
Warm brownie topped with clotted cream ice cream, 
drizzled with chocolate sauce

CHOCOLATE ORANGE TART V VE GF 8.50
Served with a sweet berry compote

D E S S E R T S

S U M M E R  S U N D A Y  M E N U

Breakfast: 9am - 1pm 
Lunch: 1pm - 6pm

N I B B L E S  &  S N A C K S


