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	ALLERGEN INFO: Please ask for a list of our allergens before ordering.  A discretionary 12.5% service charge is added to every bill & shared fairly between all staff.  Please opt in to a donation to support MNDA charity.
	SIDES: Fries / 3.5               Triple cooked chips / 4.5               Beef dripping triples  / 5.5               Dirty mac'n'cheese / 7.0               
Savoy cabbage, pancetta / 5.5               House mixed  salad / 5.5               Tenderstem Broccoli, almond butter / 5.0    
	CLASSIC MAINS: Spiced chicken ranch salad, blue cheese ranch, crispy cos lettuce, croutons 
Herb gnocchi, wild mushrooms, spinach, Madeira cream & Parmesan
Pan fried sea bass, coriander crushed new potatoes, lemon & caper beurre blanc
Homemade steak & ale  pie, creamed mash, buttered greens, gravy
Beer battered haddock fillet, minted peas, triple cooked chips, tartar sauce
Grilled chicken shawarma, flat bread, mixed salad, lemon creme fraiche & fries
Hereford beef burger, bacon & onion jam, mature cheddar, miso & basil aioli, fries
Indian chicken burger, onion bahji, mango chutney & cucumber yoghurt, fries
Falafel chickpea burger, tomato chutney, coriander sauce  sauce, fries
Steak Onglet to share for 2 or more, savoy cabbage with bacon, mixed salad, 
beef dripping chips, bearnaise sauce, cooked rare or medium rare
	PIZZAS: Margherita, basil, roasted cherry tomato, crushed Roma tomato, Fior Di Latte
N'duja, jalepeno, basil pesto, crushed Roma tomato, Fior Di Latte
Chorizo picante, Serrano ham, piquillo peppers, kalamata olives, tomato & Manchego
Porcini & portabello mushrooms, white sauce, Parmesan, rocket
Grilled Mediterranean vegetables, Kalamata olives, crushed Roma tomato, Fior Di Latte

Dips - Garlic & herb // miso basil aioli // blue cheese ranch // habanero chilli sauce
	MAINS PRICING: 14.0
16.0
19.5
21.5
17.0
17.5
17.0
17.0
15.0
24.0pp
	STARTERS: Twice baked, cheese & smoked haddock soufflé 
Soup of the day, crusty sourdough, Cotswold butter
Maple glazed bacon rib, toffee apple puree, kohlrabi, cider vinaigrette
Stone bass ceviche, chilli lime & coriander, sourdough croutons
Baked St. Marcelin, honey & grape mustard in crispy brick pastry, apple & walnut salad, puffed rice
Chicken Wings (Korean, BBQ, sweet chilli or hot sriracha), served with ranch dip
	PIZZA PRICING: 10.0
13.0
13.0
13.0
13.0

2.0
	NIBBLES: Spelt Sourdough, truffle butter, aged balsamic
Marinated Kalamata olives
Red pepper hummus, flat bread
Baba ganoush, flat bread, pine nuts
Smoked ham with cornichon & pickles
10" stonebaked cheesy garlic pizza bread
Sesame prawn toast, sweet chilli dip
	STARTER PRICING: 9.5
7.0
9.5
9.5
9.0
9.5
	NIBBLES PRICING: 7.0
5.0
6.0
6.0
6.0
7.5
8.0


