Early Doors Menu

2 courses 20.00 | 3 courses 25.00
Available Monday to Friday 5pm — 6pm

Starters Sides
SOUP OF THE DAY French fries 5.00
Homemade seasonal soup, artisan bread, Triple cooked chips 5.00
garlic & herb croutons V GFO Piri seasoned onion rings 4.50
GARLIC MUSHROOMS Seasonal vegetables 4.50

Creamy garlic mushrooms on toasted Garlic flatbread 4.50

sourdough V GFO

HAM HOCK TERRINE Desserts
Smoked ham hock terrine, broad beans, STICKY TOFFEE PUDDING

piccalilli, melba toast (1.00 supplement) Sticky toffee pudding, caramel sauce, vanilla
CUMIN ROASTED CARROTS ice cream Ve GF

Cumin roasted carrots, tahini, pomegranate, PLUM & CHERRY TRIFLE

iand GF
coriander Spiced plum, cherry & vanilla trifle, Chantily

cream, sponge fingers V

Mains ORANGE POSSET
HADDOCK & CHIPS Mulled orange posset, caramelised figs V GF
Battered haddock, tartare sauce, minted ICE CREAM & SORBET
crushed peas, griddled lemon, triple cooked Select up to three flavours:
chips GF Chocolate Lemon sorbet
PUY LENTIL BOLOGNESE Vanilla Blood orange sorbet

Strawberry Champagne sorbet
Mint chocolate chip
Cookie crumble

Puy lentil bolognese, pesto coated spaghetti,
vegan cheese Ve GFO

LAMB SKEWER

Lamb skewer, garlic flatbread, mint yoghurt, .
French fries (2.00 supplement) Hot Drinks
SAUSAGE & MASH Americano 3.50

Latte 3.75
Cappuccino 3.75
Flat white 3.95

Grilled sausages, creamed potatoes, red wine
gravy, garden peas GF

V- Vegetar’ian | — vegan | GF - gluten free | Hot chocolate 4.00
GFO - gluten free option available Loose leaf tea 3.75

A £1.23 voluntary donation will be added to your bill on behalf of GiftTree, an organisation that plant trees
to offset the carbon impact of your meals and change the lives of people in the developing world. Choose
your GiftTree now at www.GiftTrees.com/the-lewispartnership

If you have a food allergy, please advise a member of staff before you order your food and drink. Please note
dish descriptions are not a full list of ingredients.


http://www.gifttrees.com/the-lewispartnership

