
B U R G E R S  &  S A N D W I C H E S
 
M U S H R O O M , WA L N U T, B U L G E R W H E AT &  
B E E T R O OT B U R G E R w/ flat bread, chili salsa & fries  £11.95

K I N G P R AW N P O B OY 
w/Siracha mayo, gherkin & plumb tomato   £12.50

DA I LY G O U R M E T B U R G E R w/ fries   £14.50

S T E A K B U R G E R 
w/ beef tomato, cheese, onion, relish, mayo & fries   £12.50  
Add bacon   £1.00
Add haggis   £1.00

B A S S R O C K S A L M O N B U R G E R
w/ sesame seeds, pickled cucumber, wasabi mayo & fries   £12.95

C O N F I T C H I C K E N S A N D W I C H 
w/ aioli, spring onion & creamed corn    £9.95

S I D E S
H U M M U S & O L I V E S w/ flatbread   £3.50
M AC & C H E E S E   £3.50
add truffle oil  £1.00
C AU L I F L O W E R PA KO R A w/ spiced aubergine dip   £3.50
H B H O U S E S A L A D    £3.50
R O C K E T & PA R M E S A N    £3.50
S W E E T P OTATO F R I E S    £3.95
T R U F F L E & PA R M E S A N F R I E S    £4.25
F R I E S    £3.50
add chilli, curry or garlic oil   £0.45
G A R L I C K Y G R E E N B E A N S    £3.50

D A Y T I M E
––

We cook all of our food fresh, so please  
be patient & we hope it will be worth it.  

If you’re in a hurry, please let us know. Enjoy!

S T A R T E R S
S O U P O F T H E DAY w/ artisan seeded bread (v)   £5.50

B R E A D, O L I V E S & O I L S  (v)   £4.25 / £5.95

E A S T L OT H I A N S E A F O O D C H O W D E R    sml £5.95 /  lrg £8.95

M U S H R O O M S O N TOA S T w/ spinach & crispy shallots   £6.25

C U L L E N S K I N K S C OTC H EG G  
w/ creamed leeks & pea shoots   £6.75

P E A , M I N T & F E TA O R ZO PA S TA w/ toasted pine nuts   £6.50 
Add pancetta   £1.50

B E E T R O OT, F E N N E L & C A R R OT C A K E  
w/ orange & radish salad   £5.95

C H I C K E N S K E W E R S w/ sesame slaw   £5.95

M A I N S
B E E T R O OT, M U S H R O O M & L E N T I L W E L L I N G TO N 
w/ spinach and creamed mash (V)   £12.50  

PA R S N I P & S W E E T P OTATO C U R R Y  
w/ fennel rice, flat bread & raita yoghurt    £10.50 
Add chicken   £2.50

H A K E F I L L E T  
w/ Bombay potatoes, smashed peas & yoghurt dressing (GF)   £11.95 

S C OT T I S H L A M B R U M P   
w/ peas, broad beans & anchovy mustard   £12.95 

PA N F R I E D C O L E Y w/ chorizo crust & bean cassoulet   £11.95

B E L H AV E N T R O U T w/ spiced beetroot,  
purple sprouting broccoli, toasted seeds & citrus dressing   £9.95

H A N G E R S T E A K w/ garlic green beans & burnt onion   £14.95
 
F L AT I R O N S T E A K S L I C E S  (served warm)  
w/ rocket, parmesan, bernaise and fries  £16.95

B R E A K F A S T
Served from 9am-11.45am Saturday/Sunday

10am-11.45 Monday-Friday
(coffee and cakes served from 9am daily)

F U L L B R E A K FA S T    £10.25

F U L L V EG E TA R I A N B R E A K FA S T   £9.50 

S AU T É E D W I L D M U S H R O O M S O N TOA S T 
w/ spinach & shallots   £5.95 

EG G S F L O R E N T I N E w/ spinach & hollandaise   £7.25 

EG G S B E N E D I C T w/ bacon & hollandaise   £6.95
 
EG G S R OYA L E w/ smoked salmon and hollandaise   £7.50 

S M A S H E D AVO C A D O w/ chilli flakes & poached eggs on toast   £7.50

F R E N C H TOA S T w/ bacon & maple syrup   £7.50

S C R A M B L E D EG G S w/ artisan toasted bread   £5.25

J U N E  2 0 1 9
––

We’re proud to work with some of the best produce in  
the country. We locally source, freshly prepare &  
forge great relationships with all of our suppliers.

M A K E  T H E M  S M I L E

––
Herringbone gift vouchers, available in 
£25 denominations, just ask at the bar.

A L L E R G Y  A D V I C E 
 

We welcome enquiries from customers who wish to know whether  
any dishes contain particular ingredients. Please inform your server  

of any allergy or special dietary requirements that we should  
be made aware of, when preparing your menu request.

A L S O  O P E N  I N  N O R T H  B E R W I C K
––

1-3 Westgate, North Berwick EH39 4AE

+44 (0) 1620 890 501

V E G A N
––

We have a separate menu if you would like to eat a vegan meal. 
Please ask a member of staff.



D R A U G H T  B E E R

H O U S E L AG E R (P R AV H A )  4.0%  £4.00

P I L OT B L O N D  4.0%  £4.95

C H I E F TA I N I PA  5.5%  £4.95

S TA R O P R A M E N  5.0%  £4.75

A S PA L L S C Y D E R  5.5%  £4.65

G U E S T  Please ask your server for our guest beers

S O M E  F A V O U R I T E  B O T T L E S  &  C A N S
B O H E M I A N P I L S N E R (G F )  3 3 0 M L   4.5%  £4.85
B R E W D O G VAG A B O N D (G F )  3 3 0 M L   4.5%  £4.50
B R E W D O G N A N N Y S TAT E (A LC O H O L F R E E )  3 3 0 M L   0.5% £3.90
DAU R A DA M M (G F )  3 3 0 M L   5.4%  £4.25
M AG I C R O C K S AU C E RY (G F )  3 3 0 M L   3.9%  £4.75
H I G H W I R E G R A P E F R U I T 3 3 0 M L   5.5%  £4.85
T I M M E R M A N S P EC H E 3 3 0 M L   4%  £5.50
F I R S T W O R L D P R O B L E M S 3 3 0 M L   6.2%  £4.95
I N N I S & G U N N M A N G O I PA 3 3 0 M L   5.6%  £4.75
B R E W D O G E LV I S J U I C E 3 3 0 M L   6.5%  £4.95
W I L L I A M S B R O S J O K E R I PA 3 3 0 M L   5%  £4.75
C R A N N AC H A N K I L L E R R A S P E R RY PA L E A L E 3 3 0 M L   5.5%  £5.50

C O C K T A I L S
T H E H U G O   £4.75
Prosecco, Elderflower, mint

N O R T H B E R W I C K S E A D O G   £6.95
NB Gin, grapefruit, lemon, thyme 

R H U B A R B & A P P L E R A M O S   £6.50
Blackwoods Gin, lime, lemon, orange blossom water, rhubarb &  
apple cream, egg white
 
R O C K T H E B OAT   £6.50
Pampero Blanco Rum, nectarine & lemongrass liqueur, lime,  
blossom honey, regans orange bitters
 
W I P E O U T !   £6.95
Tanquery Gin, Aperol, citrus & pink peppercorn syrup, IPA Float
 
P O R N S TA R M A R T I N I    £6.95
Finlandia vodka, passion fruit, vanilla, lime, egg white, Prosecco

If you’d like something else, please see our full drinks list.

W I N E  B Y  T H E  G L A S S
S P A R K L I N G

B OT T E R P R O S EC C O Spumante DOC (Italy) (Ve)   £5.25

W H I T E 
 ( 1 7 5 M L )

M O N T E D I  C E L L O,  Trebbiano, Emilia (Italy) (Ve)   £4.50
 
G OY E N EC H E A TO R R O N T E S , Mendoza (Argentina)   £4.75 

M A R D E L I S B OA ,  Lisbon (Portugal)   £4.95 

H E R R I N G B O N E H O U S E S AU V I G N O N B L A N C ,  (Chile)   £5.50 

F I N C A FA B I A N , Organic Verdejo, La Mancha (Spain) (Ve)   £5.75 

F L E U R D U C A P, Chenin Blanc, Stellenbosch (South Africa)   £5.95 

D O M I N I D E L L EO N E , Organic Pinot Grigio, Venezia (Italy) (Ve)   £6.25 

L E V E R S A N T V I O G N I E R , Languedoc (France) (Ve)   £6.50

T E R R A S S E S D E L A M A R , Picpoul de Pinet, Languedoc (France)   £6.50 

EG O B O D EG A S , Goru el Blanco, Jumilla (Spain) (Ve)   £6.95 

S I L L AG E S A L B A R I N O, Languedoc (France)   £7.25 

S A M U R A I C H A R D O N N AY, (South Australia)   £7.25 

S AC R E D H I L L , Sauvignon Blanc, Marlborough (New Zealand)   £7.50 

R O S É

A N G E L S T E A R S D R Y R O S E ,  Coastal Region (South Africa)   £4.95

F I N C A FA B I A N , Organic Garnacha Rosado,  (Spain) (VE)   £5.95

F O N C A L I E U Chemin de Provence Rosé (FRANCE)    £6.75

( please see our wine list for more)

W I N E  B Y  T H E  G L A S S
R E D 

 (175ML)

M O N T E D I  C E L L O Sangiovese, Emilia (Italy) (Ve)   £4.75

F R A N S C H O E K C E L L A R S S H I R A Z ,  (South Africa) (Ve)   £4.95 

H E R R I N G B O N E H O U S E R E D, Vin de France (France)   £5.50 

VA L D E M O R O C A R M E N E R E , Central Valley (Chile)   £5.75 

M O O I P L A A S , Bean Pinotage,Stellenbosch (South Africa) (Ve)  £5.95

D O M I N I D E L L EO N E , Organic Corvina Merlot,  (Italy) (Ve)  £6.25 

E L V I E J O P I N OT N O I R , Central Valley (Chile)   £6.75 

L A TA N N E R I E , Cite de Carcassone (France)   £6.75 

PA S S O A N T I C O, Sardinia (Italy)  £6.95 

D O N K E YJ OT E , Organic Garnacha, Navarra (Spain)   £7.25

M A R D E PA L H A T I N TO, Lisboa (Portugal)   £7.25 

H E N R Y F E S S Y,  Beaujolais Villages (France) (Ve)  £7.50

C H AT E AU B R A N D E B R E R G E R E , Bordeaux Superior (France)   £7.75 

( please see our wine list for more or dessert wines)

A S K YO U R S E R V E R O R S E E B L AC K B OA R D F O R D E TA I L S



E V E N I N G
––

We cook all of our food fresh, so please  
be patient & we hope it will be worth it.  

If you’re in a hurry, please let us know. Enjoy!

J U N E  2 0 1 9
––

We’re proud to work with some of the best produce in  
the country. We locally source, freshly prepare &  
forge great relationships with all of our suppliers.

A L L E R G Y  A D V I C E 
 

We welcome enquiries from customers who wish to know whether  
any dishes contain particular ingredients. Please inform your server  

of any allergy or special dietary requirements that we should  
be made aware of, when preparing your menu request.

M A K E  T H E M  S M I L E
––

Herringbone gift vouchers Available in 
£25 denominations,just ask at the bar.

G A T H E R I N G S
––

We love a good party. If you have a celebration or special 
occasion coming up, we have just the space.

V E G A N
––

We have a separate menu if you would like to eat a vegan meal. 
Please ask a member of staff.

C O C K T A I L S
T H E H U G O  £4.75
Prosecco, Elderflower, mint

N O R T H B E R W I C K S E A D O G  £6.95
NB Gin, grapefruit, lemon, thyme 

R O S E WAT E R & P I N K G R A P E F R U I T M A R G A R I TA  £7.95
Patron silver tequila, Cointreau, grapefruit, lime, rosewater mist

S E A S O N A L N EG R O N I  £7.00
Plymouth Gin, Herringbone winter vermouth, fig infused Campari

P O R N S TA R M A R T I N I   £6.95
Finlandia vodka, passion fruit, vanilla, lime, egg white, Prosecco

If you’d like something else, please see our full drinks list.

S T A R T E R S
S O U P O F T H E DAY w/ artisan seeded bread (v)   £5.50

B R E A D, O L I V E S & O I L S  (v)   £4.25 / £5.95

E A S T L OT H I A N S E A F O O D C H O W D E R    sml £5.95 /  lrg £8.95

M U S H R O O M S O N TOA S T w/ spinach & crispy shallots   £6.25

C U L L E N S K I N K S C OTC H EG G  w/ creamed leeks & pea shoots   £6.75

P E A , M I N T & F E TA O R ZO PA S TA w/ toasted pine nuts   £6.50 
Add pancetta  £1.50

B E E T R O OT, F E N N E L & C A R R OT C A K E  
w/ orange & radish salad   £5.95

C H I C K E N S K E W E R S w/ sesame slaw   5.95

M A I N S
B E E T R O OT, M U S H R O O M & L E N T I L W E L L I N G TO N 
w/ spinach and creamed mash (V)   £13.50  

PA R S N I P & S W E E T P OTATO C U R R Y  
w/ fennel rice, flat bread & raita yoghurt    £11.50 
Add chicken   £2.50

H A K E F I L L E T  
w/ Bombay potatoes, smashed peas & yoghurt dressing (GF)   £12.95 

S C OT T I S H L A M B R U M P   
w/ peas, broad beans & anchovy mustard   £13.95 

PA N F R I E D C O L E Y w/ chorizo crust & bean cassoulet   £12.95

B E L H AV E N T R O U T w/ spiced beetroot,  
purple sprouting broccoli, toasted seeds & citrus dressing   £11.95

H A N G E R S T E A K w/ garlic green beans & burnt onion   £14.95
 
F L AT I R O N S T E A K S L I C E S  (served warm) 
w/ rocket, parmesan, bernaise & fries   £16.95

B U R G E R S  &  S A N D W I C H E S
 
M U S H R O O M , WA L N U T, B U L G E R W H E AT &  
B E E T R O OT B U R G E R w/ flat bread, chili salsa & fries   £11.95

K I N G P R AW N P O B OY 
w/Siracha mayo, gherkin & plumb tomato   £12.95 

DA I LY G O U R M E T B U R G E R w/ fries   £14.50

S T E A K B U R G E R   £12.50
w/ beef tomato, cheese, onion, relish, mayo & fries   
Add bacon  £1.00
Add haggis  £1.00

B A S S R O C K S A L M O N B U R G E R   £12.95
w/ sesame seeds, pickled cucumber, wasabi mayo & fries  

S I D E S
H U M M U S & O L I V E S w/ flatbread   £3.50
M AC & C H E E S E  £3.50
add truffle oil £1.00
C AU L I F L O W E R PA KO R A w/ spiced aubergine dip   £3.50
H B H O U S E S A L A D    £3.50
R O C K E T & PA R M E S A N    £3.50
S W E E T P OTATO F R I E S    £3.95
T R U F F L E & PA R M E S A N F R I E S    £4.25
F R I E S    £3.50
add chilli, curry or garlic oil   £0.45
G A R L I C K Y G R E E N B E A N S    £3.50

A L S O  O P E N  I N  N O R T H  B E R W I C K
––

1-3 Westgate, North Berwick EH39 4AE

+44 (0) 1620 890 501



A S K YO U R S E R V E R O R S E E B L AC K B OA R D F O R D E TA I L S

D R A U G H T  B E E R

H O U S E L AG E R (P R AV H A )  4.0%  £4.00

P I L OT B L O N D  4.0%  £4.95

C H I E F TA I N I PA  5.5%  £4.95

S TA R O P R A M E N  5.0%  £4.75

A S PA L L S C Y D E R  5.5%  £4.65

G U E S T  Please ask your server for our guest beers

S O M E  F A V O U R I T E  B O T T L E S  &  C A N S
B O H E M I A N P I L S N E R (G F )  3 3 0 M L   4.5%  £4.85
B R E W D O G VAG A B O N D (G F )  3 3 0 M L   4.5%  £4.50
B R E W D O G N A N N Y S TAT E (A LC O H O L F R E E )  3 3 0 M L   0.5% £3.90
DAU R A DA M M (G F )  3 3 0 M L   5.4%  £4.25
M AG I C R O C K S AU C E RY (G F )  3 3 0 M L   3.9%  £4.75
H I G H W I R E G R A P E F R U I T 3 3 0 M L   5.5%  £4.85
T I M M E R M A N S P EC H E 3 3 0 M L   4%  £5.50
F I R S T W O R L D P R O B L E M S 3 3 0 M L   6.2%  £4.95
I N N I S & G U N N M A N G O I PA 3 3 0 M L   5.6%  £4.75
B R E W D O G E LV I S J U I C E 3 3 0 M L   6.5%  £4.95
W I L L I A M S B R O S J O K E R I PA 3 3 0 M L   5%  £4.75
C R A N N AC H A N K I L L E R R A S P E R RY PA L E A L E 3 3 0 M L   5.5%  £5.50

C O C K T A I L S
T H E H U G O   £4.75
Prosecco, Elderflower, mint

N O R T H B E R W I C K S E A D O G   £6.95
NB Gin, grapefruit, lemon, thyme 

R H U B A R B & A P P L E R A M O S   £6.50
Blackwoods Gin, lime, lemon, orange blossom water, rhubarb &  
apple cream, egg white
 
R O C K T H E B OAT   £6.50
Pampero Blanco Rum, nectarine & lemongrass liqueur, lime,  
blossom honey, regans orange bitters
 
W I P E O U T !   £6.95
Tanquery Gin, Aperol, citrus & pink peppercorn syrup, IPA Float
 
P O R N S TA R M A R T I N I    £6.95
Finlandia vodka, passion fruit, vanilla, lime, egg white, Prosecco

If you’d like something else, please see our full drinks list.

W I N E  B Y  T H E  G L A S S
S P A R K L I N G

B OT T E R P R O S EC C O Spumante DOC (Italy) (Ve)   £5.25

W H I T E 
 ( 1 7 5 M L )

M O N T E D I  C E L L O,  Trebbiano, Emilia (Italy) (Ve)   £4.50
 
G OY E N EC H E A TO R R O N T E S , Mendoza (Argentina)   £4.75 

M A R D E L I S B OA ,  Lisbon (Portugal)   £4.95 

H E R R I N G B O N E H O U S E S AU V I G N O N B L A N C ,  (Chile)   £5.50 

F I N C A FA B I A N , Organic Verdejo, La Mancha (Spain) (Ve)   £5.75 

F L E U R D U C A P, Chenin Blanc, Stellenbosch (South Africa)   £5.95 

D O M I N I D E L L EO N E , Organic Pinot Grigio, Venezia (Italy) (Ve)   £6.25 

L E V E R S A N T V I O G N I E R , Languedoc (France) (Ve)   £6.50

T E R R A S S E S D E L A M A R , Picpoul de Pinet, Languedoc (France)   £6.50 

EG O B O D EG A S , Goru el Blanco, Jumilla (Spain) (Ve)   £6.95 

S I L L AG E S A L B A R I N O, Languedoc (France)   £7.25 

S A M U R A I C H A R D O N N AY, (South Australia)   £7.25 

S AC R E D H I L L , Sauvignon Blanc, Marlborough (New Zealand)   £7.50 

R O S É

A N G E L S T E A R S D R Y R O S E ,  Coastal Region (South Africa)   £4.95

F I N C A FA B I A N , Organic Garnacha Rosado,  (Spain) (VE)   £5.95

F O N C A L I E U Chemin de Provence Rosé (FRANCE)    £6.75

( please see our wine list for more)

W I N E  B Y  T H E  G L A S S
R E D 

 (175ML)

M O N T E D I  C E L L O Sangiovese, Emilia (Italy) (Ve)   £4.75

F R A N S C H O E K C E L L A R S S H I R A Z ,  (South Africa) (Ve)   £4.95 

H E R R I N G B O N E H O U S E R E D, Vin de France (France)   £5.50 

VA L D E M O R O C A R M E N E R E , Central Valley (Chile)   £5.75 

M O O I P L A A S , Bean Pinotage,Stellenbosch (South Africa) (Ve)  £5.95

D O M I N I D E L L EO N E , Organic Corvina Merlot,  (Italy) (Ve)  £6.25 

E L V I E J O P I N OT N O I R , Central Valley (Chile)   £6.75 

L A TA N N E R I E , Cite de Carcassone (France)   £6.75 

PA S S O A N T I C O, Sardinia (Italy)  £6.95 

D O N K E YJ OT E , Organic Garnacha, Navarra (Spain)   £7.25

M A R D E PA L H A T I N TO, Lisboa (Portugal)   £7.25 

H E N R Y F E S S Y,  Beaujolais Villages (France) (Ve)  £7.50

C H AT E AU B R A N D E B R E R G E R E , Bordeaux Superior (France)   £7.75 

( please see our wine list for more or dessert wines)



2 COURSES FOR £12.50
Monday - Fr iday / 12 - 5pm 

2 COURSES FOR £14.50
Monday - Thursday / 5 - 9pm

S TA R T E R S 
–––

S O U P O F T H E DAY 
w/ artisan bread

C U L L E N S K I N K S C O TC H E G G  
w/creamed leeks and pea shoots

C H I C K E N S K E W E R S 
w/ sesame slaw

 

M A I N S
–––

PA R S N I P & S W E E T P O TATO C U R R Y 
w/ fennel rice, flat bread & raita yoghurt (Ve)

H A K E F I L L E T  
w/ Bombay potatoes, smashed peas & yoghurt dressing

C O N F I T C H I C K E N S A N D W I C H  
w/aioli, spring and creamed corn 

S I D E S
–––

H U M M U S & O L I V E S  w/ flatbread £3.50

G A R L I C K Y G R E E N B E A N S£3.50 
M AC & C H E E S E £3.50

add truffle oil £1.00

 C AU L I F L O W E R PA KO R A w/spiced aubergine dip £3.50 
H B H O U S E S A L A D  £3.50

R O C K E T & PA R M E S A N  £3.50

S W E E T P O TATO F R I E S  £3.95

T R U F F L E & PA R M E S A N F R I E S  £4.25

F R I E S  £3.50

add chilli, curry or garlic oil £0.45



An independent watering hole.

A L L E R G Y A DV I C E

We welcome enquiries from customers who wish to know whether any dishes contain 
particular ingredients. Please inform your server of any allergy or special dietary 

requirements that we should be made aware of, when preparing your menu request.

D E S S E R T S

R O A S T E D  P I N E A P P L E  w/ gingerbread crumble & coconut ice cream (Ve)    £5.95

C H O C O L AT E  F O N D A N T  w/ salted caramel, toasted almonds & malted cream    £7.25

R A S P B E R R Y  &  W A L N U T  B A K E D  B R I E  w/ sour dough crackers, balsamic & thyme    £7.95

G O AT S  C H E E S E ,  P E A C H  &  H O N E Y  TA R T  w/ pink peppercorns    £6.95

D A R K  C H O C O L AT E  P O T  w/ maple, vanilla & chili    £6.25

VA N I L L A  I C E  C R E A M     £3.50
Add Pedro Ximenez raisins   £2.00

A F F O G ATO  Vanilla ice cream topped with a shot of espresso   £5.50
Add Baileys   £2.25
Add Herringbone own coffee liqueur   £2.25

Please inform your server of any allergy or special dietary requirements.

D E S S E R T  W I N E

M A U R Y,  D O M A I N E  L A FA G E ,  Roussillon, France   £7.25
G R A H A M ’ S  V I N TA G E  P O R T    £4.50
G R A H A M ’ S  1 0  Y E A R  TAW N Y  P O R T    £5.50

D E S S E R T  C O C K T A I L S

M O N K E Y  P U Z Z L E     £7.00
Glenmorangie original, Briottet Banane, Maple syrup, 
Bittermans Xocolatl mole Bitters

C O C O N U T  PA L M     £6.50
Aluna Coconut Rum, Briottet Crème Cacao, Soya milk, Walnut bitters

T H E  W I T T Y  C O M E B A C K     £7.95
Peanut butter washed Woodford Rye, Cherry Marnier, Fresh Espresso, Vanilla

F A V O U R I T E  M A L T S

B O W M O R E  1 2    £3.65
D A L M O R E  1 5    £4.65
C A O L  I L A  1 2    £4.85
G L E N K I N C H I E  1 2    £3.85
G L E N M O R A N G I E  1 8    £9.50



B R E A D  &  O L I V E S  w/ oils   sml £4.25 / lrg £5.95

S T A R T E R S 

S O U P  O F  T H E  D AY  w/ artisan bread   £5.50

B E E T R O O T,  C A R R O T  &  F E N N E L  C A K E  w/ orange and radish salad  £5.95

S A U T É E D  W I L D  M U S H R O O M  O N  TO A S T  w/ spinach and crispy shallots   £5.95

M A I N S

B E E T R O OT, M U S H R O O M & L E N T I L W E L L I N G TO N w/ spinach and creamed mash   £11.95

PA R S N I P & S W E E T P OTATO C U R R Y w/ fennel rice, flatbread and raita yoghurt   £9.95

M U S H R O O M , WA L N U T, B U L G E R W H E AT & B E E T R O OT B U R G E R w/ chili salsa  £11.95

S I D E S

C A U L I F L O W E R  PA K O R A    £3.50

G A R L I C K Y  G R E E N  B E A N S    £3.50

H B  S A L A D    £3.50

H U M M U S ,  O L I V E S  &  F L AT B R E A D    £3.50

B R E A D ,  O L I V E S  &  O I L S    sml £4.25 / lrg £5.95

S W E E T  P O TATO  F R I E S    £3.95

F R I E S    £3.50

add chilli, curry or garlic oil £0.45

D E S S E R T S

R O A S T E D  P I N E A P P L E  w/ gingerbread crumble & coconut ice cream   £5.95

R A S P B E R R Y  S O R B E T    £5.95

Dairy free milk alternatives available.

V E G A N

A L L E R G Y A DV I C E

We welcome enquiries from customers who wish to know whether any dishes contain 

particular ingredients. Please inform your server of any allergy or special dietary 

requirements that we should be made aware of, when preparing your menu request.

An independent watering hole.



K I D S  M E N U

 Smaller / Large

S O U P O F T H E DAY  w/ crusty bread :)   £1.95 / 3.50

C U C U M B E R & C A R R OT S T I C K S  w/ hummus, salad & flat bread   £4.95 / £7.95

C H E E S E B U R G E R  w/ skinny fries :)   £4.95 / £7.95

H O M E M A D E C H I C K E N G O U J O N S  w/ skinny fries & peas :)   £4.95 / £7.95

H O M E M A D E C O D B I T E S  w/ skinny fries & peas :)   £4.95 / £7.95

H O M E M A D E M AC & C H E E S E  :)   £4.95 / £7.95

:) All followed by a scoop of ice-cream

All of our dishes from our main menu (except steak and whole fish)

are available in children’s sizes at 60% cost. Please ask for details.

Independently owned. 

Local ly  made. A l l  welcome.

An independent watering hole.

A L L E R G Y A DV I C E

We welcome enquiries from customers who wish to know whether any dishes contain 

particular ingredients. Please inform your server of any allergy or special dietary 

requirements that we should be made aware of, when preparing your menu request.


