T H E K | T C H E N Isle of Mull Cheddar & Potato

Homemade Sausage
Roll £4.00 House Baked Focaccia & Croquettes (V) £9.00
Roasted Garlic, Pear

) Butter (V) £5.50 Add Nduja Butter for £1.50
Gordal Olives (VE, GF)

£5.00

Brewers Platter To Share
Isle of Mull Cheddar, Sausage Roll, House Baked Focaccia, Scotch Egg, Cured Meat, Chutney £20.00

STARTERS : SEASONAL MAINS

: BAR SNACK &

Salt-aged Creedy Carver Duck Breast £24.00 BEER FLIGHT

Soup of the Day (VEA, GFA) £8.00 . Confit leg potato cake, celeriac, kohlrabi, puy lentil £17.50
House baked bread, salted butter © jus

: Homemade sausage roll & a

) ) ) : paddle of 3 samples of Love

Beef Mince on Dripping Toast £10.00 © Steak of the Day (GF) Lane or Higson’s beers
Watercress, shallots Pickled onion rings, brandy & mustard

. sauce, fat chips
Stornoway Black Pudding Scotch Egg £8.00 : Ask your server for today’s cut and price

Burnt apple ketchup

: Chargrilled Monkfish Tail £23.00
BBQ Lions Mane (VE, GF) £9.50 Seasonal greens, potato croquette,
Smoked aubergine hummus, zhoug, tahini peppercorn sauce

Crown Prince Squash Gnocchi £18.00 (VE, N)

Sage, hazelnuts, chilli oil

V - VEGETARIAN, VE - VEGAN, VEA - VEGAN AVAILABLE,
GF - GLUTEN FREE, GFA - GLUTEN FREE AVAILABLE, N -

SIDES Hand-cut Fat Chips // Fries // Seasonal Greens // Maple-roasted Root : CONTAINS NUTS
ALL SIDES Vegetables . Please tell a team member any allergies or dietary requirements
£6.00 EACH © you have. All dishes subject to current VAT rates. All items

subject to change



CLASSIC MAINS
CHIPPY TEA

Double Smashed Burger £17.00 FRIDAY £19.00

Cheese, pickles, burger sauce, fries
Beer-battered Fish & Chips,

. with a free pint of any Love
Pie of the Day £17.50 Lane or Higsons product

Seasonal veg, mash, gravy

Caesar Salad £9.00 // £12.00
Parmesan, Caesar dressing, croutons, bacon,
optional anchovies // Add chicken breast £5.00

Available small or large

Love Lane Lager-battered Fish & Chips £19.00
Mushy peas, tartare sauce
*Beer pairing recommendation: Love Lane Session IPA

SPECIALS BOARD

Take a look for our daily, seasonal dishes
curated by the talented kitchen team.

DESSERTS

British Cheese £10.00
Crackers, Chutney

Higsons Sticky Toffee Pudding £8.50

Toffee sauce, vanilla ice cream

Dark Chocolate Torte (N, VE, GF) £9.50

Peanut, caramelised banana

Egg Custard Tart £9.00
Poached rhubarb

LIQUID DESSERT

Espresso Martini £10.00

Vodka, coffee liqueur, vanilla

Tiramisu Espresso Martini £10.00

Amaretto, cream, coffee liqueur, vanilla,
cocoa

Old Fashioned £10.00

Bourbon, orange, caramel



