NIBBLES
Marinated Olives and Sunblush tomatoes (V, Ve)
Bread Board with oils, balsamic and butter

Crispy cau[iﬂower with romesco sauce
Breaded Halloumi bites with spicy tomato chutney (V, Gf)
Crigpy sqm’z[ with romesco sauce 10

S S0 o\ W«

Temyum _prawns with sweet chilli sauce 10

STARTERS
giﬁson’s soup of the ([ay (VVe) 7.5
Served with chargrilled bread

Wild mushroom and tarragon arancini (V, Ve) 8

Saﬁnm mayonnaise and j?icﬂea{ vegetaﬁ[es

Breaded §‘pinacﬁ croquettes (v) 8
B[aﬁeney [eaf salad and tomato cﬁutney

Pan roasted scallops (gﬂ 12

Crifpy goats cheese, tomato cﬁutney and gar[ic crostinis

Paprika infused pork belly (Gf) 9.5

Toasted sesame seeds and teriyaéi sauce

Classic moules mariniere
Garlic, shallot and cream sauce, served with focaccia bread
Starter: 8.00 Main: 16.00

Bubble and ﬁsﬁ (Qf) 9
Smoked haddock ﬁsﬁcake, bacon, foucﬁed eqq and hollandaise sauce

Bubble and Squeaﬁ (Qf) 9
Bubble and squeak cake, smoked bacon, black quaﬁng crumb, dnoacﬁeJ eqq with hollandaise sauce.

Gibson's Charcuterie board

Chargrilled bread, gibsons houmous, cured meats, sun blushed tomatoes and olives

For one 12

Sﬁaring board for 2. 20 PTO



