
TO START
seasonal salad, boiled egg, olives, french 

dressing
7.00

buffalo mozzarella, tomato, rocket and 
basil
8.00

green asparagus, chilli hollandaise
8.00

sweetcorn ravioli, basil oil, cherry 
tomatoes

8.00

MAIN COURSE
ricotta and spinach ravioli, mixed 

vegetables  
10.75

sweet romano pepper stuffed with 
spinach, ricotta and almonds, black olive

8.00 / 15.00

aubergine, courgette, tomato, green olive 
tapenade

12.50

SIDE DISHES

hand cut chips 
french fries

3.75

mange-tout
tomato and onion

roast potatoes
3.40

organic mixed leaf salad    
steamed spinach 

green beans
carroll’s heritage potatoes

3.95




