?— SERVED FROM 11AM —<

Avocado toasts (i)
topped with basil pesto and burnt
tomato salsa 8.50
Soup of the day
with bread & butter (please ask your
server for today's choice and allergens) 8.50

Lamb kofta
with tzatziki and toasted flatbread 10.00

Tandoori chicken
served with garlic naan, mint raita, mango
chutney and a coriander salad 10.50

Tempura okra (%)
with curried mayonnaise 8.50

Crispy king prawns
with Asian mayo 1.00

Balsamic glazed figs on sourdough toast
h cream cheese, chive oil
and pumpkin seeds 10.00

Sticky Vietnamese chicken wings 9.95

Buffalo chicken wings
with a blue cheese dip 9.95

‘Tapenade & red pepper hummus duo (o)
served with flatbread 8.50

Harissa pork skewer
with aioli and coriander 10.00

fries
with American cheese sauce,
plant-based mozzarella style cheese,
smoked streaky bacon, sour cream,
Korean sticky sauce, spring onions,
jalapefios and chives 9.95

\SALL PLAT, || NEW FLIGHT CLUB BY £Ssence £11 EACH
2for £16.50 | 3 for £2¢ Indan omie & Spamh A inker g | Taamine o Crey Goone vodka

arnished with fresh rhubarb  garnished with fresh raspberries  garnished with fresh peach
London Essence Blood Orange &
Elderflower tonic & Cazadores Tequi
‘garnished with fresh grapefruit

London Essence Aromatic
‘e & Fig soda & Kraken rum
‘garnished with fresh cherries
ot 25ml measures.

I

All day plant-based full
English breakfast o)
plant-based sausage, spinach,
roast tomato, baked field
mushroom, scrambled
tofu, triple-cooked chips, toast
and Heinz baked beans 18.95

L v MAINS Y%

Caramelised onion & wild
hroom ravioli (os)
chestnut mushrooms, garlic
& rosemary butter with
prosociano cheese 21.00

7 OUR SIGNATURE DISH 7
QUEEN dum chicken biryani
with cucumber raita 2200
W created this dis i fonour of
Freddic Mercury, undisputedy

Heatfirow's most famous
former colleague. This was one o
i’ favourit things to ea.

Spinach & potato

Pan-fried octopus & chorizo
with new potatoes and herb
of the day &heritage tomato salsa 2200
with mash, greens and red wine

aravy (please ask you server for
today’s pie and all 1995

triple-cooked chips 18.50
Sri Lankan sweet potato
80z Sirloin steak &
with triple-cooked chips, grilled
tomato, baked field mushroom
and peppercorn sauce 34.00

served with basmati rice and
Caesar salad lime & chilli cashew nuts 18.50
baby gem, croutons,
Parmesan, anchovies and
Caesar dressing 16.00
Add on; Smoked chicken 6.00

Fish & chips
Beer-battered haddock,
triple-cooked chips, crushed
minted peas, tartare sauce,
curry sauce and lemon 21.50

-
with Emmental cheese, lettuce,
tomato, gherkins, ketchup,
mustard, crispy onions, coleslaw
and triple-cooked chips 2150
Add on; Smashed avocado 1.50
Bacon jam 1.00 Bacon 3.95

Al day full English breakfast
pork sausage, crispy bacon,
black pudding, Heinz baked
beans, roast tomato, baked

field mushroom, triple-cooked

chips, toast and eggs
any style 18.95

Kebab board

harissa pork, tandoori chicken.

treacle-cured beef with grilled

flatbreads, labneh, black olive
tapenade, hummus, tomato
and cucumber salad 31.00

Lincolnshire sausages
with mashed potato, onion

gravy and crispy leeks 17.95

GREAT FOOD

28 N
SANDWICHES

SERVED ON CIABATTA
WITH TRIPLE-COOKED CHIPS

Treacle-cured beef kebab

with aioli, poponcini peppers, watercress

& pickled shallot salad 15.50
Smoked chicken & bacon club
with avocado, lettuce and mayonnaise 14.50
Fuller's London Porter smoked salmon
with horseradish créme fraiche, dill and
pickled cucumber 14.50
Avocado, black olive & pesto ()

with sun-dried tomato, rocket and pine nuts 13.50

CRA

FINE ALES SERVED WITH PRIDE

> SIDES £6.00 EACH <
Fattoush salad o) with sumac + Buttered tenderstem broccoli ) + Garlic baguette bread )
Garlic ciabatta bread () with melted cheese + Chargrilled courgettes v) with feta and almonds
Baby potatoes with herb butter and crispy bacon

‘Warm chocolate brownie ()
with salted caramel
ice cream 8.50

Winter berry Eton Mess )
crushed meringue, cream
and winter berries 9.00

Selection of Bertie's ice creams
3.50 per scoop
choose from the following flavours:
« salted caramel ) + vanilla )
« raspberry sorbet )
« raspberry ripple v
« chocolate (ow) * strawberry v

Treacle tart )
with vanilla ice cream 9.00

Banoffee cheesecake
with salted caramel
ice cream 9.00

[OR>=0)
£:

Order at Table

1f you have an allergy please talk to a team member. Dishes may not contain specific allergens,
however our food is
(V) vegetarian (pb) plant-based. Adults need around 2000 keal a day.
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prepared in areas where cross contamination may occur.
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