
GF - Gluten Free option Available                       V - Vegetarian                       VE - Vegan Option available

Chicken 15.95
Steak 16.95
Moving Mountain burger 14.95 V VE
Halloumi 15.95 V

FAJITAS
Served on a hot sizzling skillet with onions, peppers, guacamole, 
sour cream, salsa, grated cheddar cheese and warm rolling tortillas. 
Choose from:

All served on a brioche bun with a choice of triple cooked chips, 
pomme frites or sweet potato wedges. 
Add bacon or cheese (vegan cheese available)  for 1.00 each

HOUSE BEEFBURGER 12.95 GF
8oz prime beef burger with our burger sauce, gem lettuce, 
pickles, red onion and tomato

HARRISSA CHICKEN BURGER 11.50 GF
Grilled harrissa marinated chicken breast, chilli lime mayo, gem 
lettuce, pickles, red onion and tomato

MOVING MOUNTAIN BURGER 11.95 V VE GF
Plant based patty with tomato relish, gem lettuce and tomato 

SOUP OF THE DAY 6.50 V VE GF
Rustic bread and butter

BREADED BRIE 7.25 V
Deep fried brie, sweet berry compote 

BEEF BRISKET CROQUETTE 8.25
Pickled shallot, parsley emulsion

CHILLI & GARLIC MARINATED OLIVES 3.95 GF V VE

S T A R T E R S

If you require information regarding the presence of allergens in any of our food and drink, please ask your server who will be happy to provide this information. 
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients in our kitchen foods may be at risk of contamination by other ingredients

 DINNER MENU

B U R G E R S

M A I N S

December 2021

SCALLOPS 11.95 GF
Grilled courgette, pickled apple, curried mayonnaise, chicken crumb

MIXED BREADS & OILS 5.95 V VE
with chefs homemade butters 

NACHOS for one 6.95 / sharer 12.00 V VE GF
Tortilla chips baked with grated cheese topped with jalapeño peppers
- salsa, guacamole & sour cream dips on the side

8oz FILLET STEAK 26.95 GF
Premium steak served with triple cooked chips, confit tomato,
portobello mushroom and a landcress garnish

LAMB  SHANK 22.95 GF
Duck fat roast potatoes, braised red cabbage and a mint gravy  

FISH BOWL 22.50 GF
Pan-fried scallops, king prawns and mussels all served in a 
parsley cream, dressed with samphire and served with a side 
of pomme frites

TRADITIONAL COD & CHIPS 12.95
Battered cod, triple cooked chips, garden peas and a lemon wedge

CHILLI CON CARNE 12.95 GF
Accompanied with wild rice, tortilla chips and a sour cream dip 

ROASTED RED PEPPER PENNE PASTA 9.95 V VE GF
Roasted red peppers, red pesto, pine nuts, chilli and parsley, 
Parmesan  add Chicken 3.50

SEABASS 18.95 GF
Grilled seabass, warm tartare, buttered new potatoes, grilled gem

VANILLA  CRÈME BRÛLÉE 7.50 GF
Dressed with fresh berries

CHOCOLATE BROWNIE SUNDAE 6.95
Warm chunks of homemade chocolate brownie, layered with 
vanilla ice cream and chocolate sauce 

STICKY TOFFEE PUDDING 6.75
Homemade sticky toffee pudding served with custard 
or vanilla ice cream

CHOCOLATE ORANGE TART 6.50 GF VE
Drizzled with a berry compote

D E S S E R T S
CHEESEBOARD 9.95
Brie, cheddar, stilton, plum and apple chutney and savoury crackers 

AFFOGATO AMARETTO 8.50
Vanilla ice cream with a shot of espresso and Disaronno 
to pour over and enjoy

MOVENPICK ICE CREAM 3.95
Choose two scoops from
- Strawberry
- Chocolate
- Vanilla


