
 

 

 

£19.95 PER PERSON 

Tempura Prawns                     GF 
Served with a sriracha mayonnaise dip  
 

Baby back home cooked ribs         GF 
In a Italian style marinade with sautéed crispy onions                   
with artisan bread 
 

Home-made chicken liver pate      GF 
With toasted gluten free bread & red onion Chutney 
      

Prawns pil pil                       GF 
King prawns sautéed in hot extra virgin olive oil & garlic              
with fresh chilli & gluten free  
 

Halloumi Fries                                GF  VG 
Drizzled with zaatar yoghurt, BBQ glaze, pomegranate seeds 
 

Patatas bravas                                GF V VG 
In a warm spicy tomato sauce 
  

Caprese salad                                 GF VG 
Beef tomatoes, mozzarella & basil olive oil 
 

Garlic Mushrooms                        GF V VG 
Mushrooms Tossed in garlic served on                                
garlic flat or gluten free bread 
 

Olives & Balsamic Oils                 GF V VG 
Served with homemade garlic flat bread or gluten free bread 
 

Tomato & Basil Bruschetta          GF V VG                                             
Chopped tomato, red onion, basil & balsamic dressing                     
on homemade toasted bloomer or gluten free bread 
 

Mediterranean Vegetable Tart     V VG                                             
Served with house chips, sweet potato fries, skinny fries         
or a side salad 

        Fancy a Dessert? 
         £4.95 each 

 

                      Affogato Amaretto         GF V VG                                             
Cold vanilla ice cream slowly melting into a bath of hot         

espresso coffee & amaretto liqueur then topped with a crunch of 
amaretti cookies  

 

          Apple & Blackberry Crumble  GF V VG                                             
served with custard, vanilla or vegan ice cream 

 

       Warm Rich Chocolate Brownie   GF V VG                                             
served with custard, vanilla or vegan ice cream 

 

STARTERS 
 

Soup of the day     GF  VG                                                                       
Served with a warm bread roll & salted butter 
 

Caprese Salad          GF  VG                                
Sliced beef tomatoes with mozzarella cheese                            
& basil olive oil 
 

Garlic Mushrooms   GF V VG                                                   
Mushrooms Tossed in garlic                         
served on garlic flat bread or gluten free bread           

 

Home-made Smooth pate GF                                
Served with toasted gluten free bread &  
red onion Chutney 
 

Tomato & Basil Bruschetta   GF V VG                           
Chopped tomato, red onion, basil & balsamic dressing on 
homemade toasted bloomer or toasted gluten free bread 
 

Halloumi Fries           GF  VG 
Drizzled with zaatar yoghurt, BBQ glaze, pomegranate seeds 

 

MAINS 
 

16oz Sharing Steak          GF               
(2 starters & 1 sharing steak per 2 people) 
Including a large side of house chips 
 

 

Fish & chips              GF                                            
In a light beer batter served with a pea puree 
  
 

Panache steak frittes       GF  
Sliced steak cooked pink on a bed of house chips, topped with 
peppercorn or mushroom marsala sauce  
 
 

Rigatoni Campagnolo     VG                                      
Rigatoni pasta tossed in cream, broccoli & a touch of chilli, 
served with a side of garlic flat bread. 
 

Our Own Vegan Burger      V VG                                                   
Two vegan patties, served on a vegan brioche bun with lettuce, 

tomato, burger relish, vegan cheese & house chips 
 

Mediterranean Vegetable Tart  V VG                                            
Served with house chips, sweet potato fries, skinny fries         
or a side salad 
     
 

Homemade Pizza’s  
  

Margarita,              GF V VG                                            
Double cheese, homemade tomato passata  
 

Panache Special          GF V VG                                            
Double cheese, homemade tomato passata, red onion,           
asparagus topped with rocket. 

£19.95 PER PERSON 
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