SUNDAY DAYTIME MENU
to share & small plates

green olives (v) (o) 4
homemade breads whipped butter - see our specials board for today’s breads (v) 4
braised beef & cheddar croquettes sriracha mayo 9.5
fig & goats cheese salad mixed leaves, pistachio, lemon & maple dressing (v) 1.5
soup of the day homemade bread, whipped butter (v) (gfa) 1.5
wild mushroom fondue rosemary & garlic focaccia (v) (gfa) 9.5
burrata romesco sauce, crostini, almonds, watercress (v) (gfa) 12.5
[0ASIS availavle 12.300m - 5pm

lemon & thyme roast chicken served on the bone (gfa) 22.5
roast sirloin of beef served pink or well done (gfa) 25
mushroom & courgette wellington () 22

roast special see our specials board for this week’s roast special

roasts are served with yorkshire pudding, roast potatoes, vegetables & homemade gravy

pigs in blankets (o) 6
pork, sage & onion stuffing 5.5
cauliflower cheese () (¢ 5.5

large plates

battered cod with chips, mushy peas, tartare sauce, curry sauce (gfa) 21.75
pip’s spicy vegan hurger biack bean & mushroom patty, pip’s hot sauce, cheese, burger sauce, lettuce, pickles, fries (ve) 19.9
caesar salad with grilled chicken, white anchovies, pancetta, parmesan, croutons, chives (gfa) 175
roast sweet potato & giant couscous salad tanini & balsamic dressing, rocket (ve) 135

sides

purple ‘slaw () (¢f) 3.5
fries | cajun fries (v) (o) 5
house salad Iettuce, tomato, radish, peas, carrot, spring onion, croutons (ve) (gfa) 4.5
mac & cheese hash browns chilli honey (v) 6.5
loaded fries sriracha mayo, red jalapefios, spring onions, crispy onions (ve) (gfa) 8.95

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES
we have strict controls in place but can’t guarantee our dishes will be allergen or contamination free

(of) - gluten free (gfa) - contains gluten but a gluten free option is available (v) - vegetarian (ve) - vegan
An optional 12.5% service charge is added to every hill and is shared by all of our staff




desserts

affogato vanilia ice cream, hot espresso shot (v) (gfa) add amaretto 3.5 (v) 6.95
hasque cheesecake strawberry, balsamic & pepper jam (v) 1.5
chocolate fudge oreo hrownie oreo cookies, vanilla & chocolate glaze, vanilla ice cream (v) 1.5
sticky toffee pudding saited toffee sauce, vanilla ice cream (v) (gf) 1.5
apple & plum crumble mixed berry sorbet (ve) (gf) 1.5
chocolate & orange bhread & butter pudding vanilla custard (v) 1.5
odi + moo ice cream (v) 1scoop * 3.25 | 2 scoops * 5.5 | 3 scoops 7

natural vanilla (of) | jammie dodger | chocolate chip cookie dough odi +moo

dark chocolate (ve) (gf) | mixed berry sorbet (ve) (gf)

add a takeaway 450ml tub of ice cream to your order 6.75
hot drinks

coffee

espresso 3.05
macchiato 3.25
cortado 3.45
americano 3.45
cappuccino | latte | flat white 3.95
iced coffee 3.95
mocha 3.95
filter coffee - frec refills - available during brunch only 3.5
speciality

chai latte 3.95
iced chai latte 4.2
vegan chai latte - choose from: oat (ve) | coconut (ve) (gf) 4.5
dirty chai 4.95
spanish latte - sweetened using condensed milk 4.2
iced spanish latte - sweetened using condensed milk 4.2
iced vanilla matcha latte - scrved with oat milk 4.5
hot chocolate 3.95
children’s hot chocolate 2
tea

breakfast | earl grey 3.75
lemongrass | hibiscus | rooibos | chamomile | jade green | peppermint 3.95
dairy-free milks oat (ve) | coconut (ve) (gf) 0.4

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES
we have strict controls in place but can’t guarantee our dishes will be allergen or contamination free

(af) - gluten free (gfa) - contains gluten but a gluten free option is available (v) - vegetarian (ve) - vegan
An optional 12.5% service charge is added to every hill and is shared by all of our staff




