B URGER & PINT

Wednesday & Thursday lunches & evenings during January

Your choice of burger with either a pint,
medium glass of house wine or soft drink for
£20pp

HOUSE BEEF BURGER

Homemade 70z burger made with 100% Aberdeen Angus sirloin & short rib mince, GF* DF*
chargrilled and topped with smoky crispy bacon, Monterey Jack cheese, lettuce,
tomato, red onion, dill gherkins & our house burger sauce in a toasted brioche bun.
Sweet burger relish & chips on the side.
BBQ BEEF BURGER
Homemade 70z burger made with 100% Aberdeen Angus sirloin & short rib mince, GF* DF*
chargrilled and topped with smoky crispy bacon, Monterey Jack cheese, lettuce, dill
gherkins & smokey BBQ sauce in a toasted brioche bun. Sweet burger relish & chips
on the side.
STILTON BEEF BURGER
Homemade 70z burger made with 100% Aberdeen Angus sirloin & short rib mince, GF* DF*
chargrilled and topped with smoky crispy bacon, Stilton cheese, red onion & lettuce
in a toasted brioche bun. Sweet burger relish & chips on the side.
CAJUN CHICKEN CAESAR BURGER
Sliced chargrilled Cajun spiced free-range English chicken breast, with smoky crispy
bacon, Parmesan & Caesar salad in a toasted brioche bun. Coleslaw & chips on the
side.
HALLOUMI BURGER
Cypriot halloumi fried in light crispy panko breadcrumbs, with jalapefio houmous, red \Y
onion, lettuce & sweet chilli sauce in a toasted brioche bun.
Chips & homemade tzatziki on the side.
FALAFEL BURGER
Homemade crispy & fluffy falafels, with jalapefio houmous, red onion, lettuce & sweet V VE*
chilli sauce in a toasted brioche bun.
Chips & homemade tzatziki on the side.
\Y VE DF GF o
Vegetarian Vegan Dairy Free Gluten Free Adjustment Available

Please inform a member of staff if you have any allergies or intolerances. Not all ingredients may be listed in the descriptions.



