DINNER

SMALL PLATES & SHARERS

MIXED OLIVES
Svg, gf

CHERRY TOMATO BRUSCHETTA
7 vg, gfo

MUSHROOMS ON TOAST

Sautéed Chestnut Mushrooms, Thyme, Cream,
Sourdough 8.5 v, vgo, gfo

ONION BHAJIS
Mint Yoghurt 7.5v

BREAD & OIL
Sourdough, Olive Oil, Balsamic 5 vg, gfo

SALT & PEPPER SQUID
Masala Mayonnaise 7.5

PORK BELLY BITES
Chilli Maple Glaze 8.5 gf

DIRTY FRIES

Slow-Braised Short Rib of Beef, Melted Cheddar,
Sriracha Sauce, Spring Onion, Fries
Serves Two 11

BURGERS

FRAMPTONS BURGER

Beef, Cheddar or Blue Cheese, Caramelised
Red Onion, Streaky Bacon, Fries 15 gfo

Add a Fried Egg 1.5

CHICKEN BURGER

Paprika Buttermilk Chicken Breast,
Ranch Sauce, Little Gem Lettuce, Fries 15 gfo

Add Streaky Bacon 1.5
Add Cheddar Cheese 1.5
Add Hot Sauce 1.5

VEG BURGER

Jackfruit & Pea Pattie, Halloumi, Harissa Pesto,
Rocket, Fries 15 v, vgo

SALADS

HONEY-GLAZED GOATS CHEESE

Sun-Dried Tomatoes, Roasted Butternut Squash,
Mixed Salad Leaves, Walnuts 13.5 v, gf, ns

CRISPY CHICKEN CAESAR

Buttermilk Chicken Breast, Caesar Dressing,
Mixed Leaves, Sourdough Croutons, Parmesan,
Anchovies 14.5

MAIN PLATES

FRESH CATCH
Ask for Details

KING PRAWN LINGUINE
Parsley, Chilli, Garlic 17

Add garlic Bread 2

CAULIFLOWER CURRY
Rice, Onion Bhaji 16 vg, gfo

SAUSAGE & MASH
A Trio of Cumberland Sausages, Mash,
Spiced Red Cabbage, Gravy 17

CONFIT PORK BELLY
Creamy Mash, Wilted Kale & Red Wine Jus 19 gf

SIDES

FRIES 4.5 vg, gf

SIDE SALAD 5 vg, gf

LEMON OIL TENDERSTEM 5 vg, gf
HONEY-GLAZED CARROTS 5 vg, gf
MASH 5v, gf

v vegetarian vg vegan gf gluten free o option available ns contains nuts/seeds

We can’t list every ingredient we use so if you have an allergy or intolerance please let us know




