Burger club

Tuesdays from 4.30pm
Burgers include a glass of house
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Fish main courses include

wine, a beer Bar & Grill a glass of house wine,
or soft drink , a beer or soft drink
Sunday Roast DLnNEY Happy Hour
12.30pm-3.30pm S5pm-7pm every night
Sma LL PLates 25% off any listed cocktail
TODAY’S SOUP
NEW ENGLAND CRAB CAKES

mustard & caper sauce 11.00

CHICKEN & APRICOT TERRINE
cornichons, fig & bacon jam, crostini 10.50

CARPACCIO
arugula, capers, pinenuts, shaved parmesan and horseradish cream 12.50

TIGER PRAWN & AVOCADO COCKTAIL 11.50

LOCH FYNE SEARED SCALLOPS
on pea pureé with crispy bacon & mustard cress 12.50

Main Plates

TRUFFLE LINGUINE
oyster mushrooms, mascarpone, shallots, black truffle, shaved parmesan 18.00

LOLLIPOP LAMB CHOPS
braised red cabbage, celeriac mash, redcurrant jelly & mint jus 28.00

BANGERS & MASH
pork & leek sausages, creamy mash & onion gravy 16.50

HANGER STEAK
hoi-sin marinade, charred bok-choi, rosemary truffle fries 28.00

BABY BACK RIBS
house fries & Joe’s barbecue sauce 22.00

HERB-CRUSTED COD LOIN
haricots vertes, parsnip pureé and salsa verde finished with a pomegranate drizzle on micro-greens 22.00

FISH ‘N’ CHIPS
crispy battered haddock fillet, chips, buttered garden peas and tartare sauce 19.00

Salads

GRILLED CHICKEN & AVOCADO SALAD
mixed baby greens, scallions, house dressing 19.50

ROASTED BEETS & GOATS CHEESE SALAD DUCK SALAD

candied walnuts, mandarin segments, baby greens, ) on baby greens-with a-
honey-dijon vinaigrette (v) 19.00 cilantro & orange Thai dressing 19.50

Burgers

JOE’S SIRLOIN BURGER
caramelised onion, applewood smoked bacon, melted Swiss, dill pickle, house fries 18.50

CHICKEN BURGER PLANT-BASED VEGGIE BURGER
guacamole, house fries, mango salsa 18.00 houmous, grilled zucchini, sweet potato fries 16.00

We cannot guarantee the absence of allergens in any dish — if you have an allergy or intolerance please tell staff when you order
Service @ 12.5% is added to all bills



