
BRUNCH
CRUSHED AVOCADO ON TOASTED SOURDOUGH TOAST, SRIRACHA, POACHED HEN’S EGG, RED PESTO (V) (GFA) (N)
OAK SMOKED SALMON, SCRAMBLED HEN’S EGG, TOASTED SOURDOUGH, LEMON (GFA)
FULL VEGAN- GRILLED PEPPERS & COURGETTES, ROSEMARY ROASTED PORTOBELLO MUSHROOM, CONFIT PLUM
TOMATO, SWEETCORN FRITTER, HOME-BAKED CANNELLINI BEANS, TOASTED SOURDOUGH (VE) (GFA)
FULL BREAKFAST- GRILLED STREAKY/ BACK BACON, CUMBERLAND SAUSAGE, CONFIT PLUM TOMATO, ROASTED
PORTOBELLO MUSHROOM, HOME-BAKED CANNELLINI BEANS, BUTTERED SOURDOUGH, HEN’S EGG. (ADD OLS BLACK
PUDDING £3) (GFA)

LIGHT BITES/ STARTERS
PRAWN & CRAYFISH COCKTAIL, SUNDRIED TOMATO & BRANDY MARIE ROSE, BABY GEM LETTUCE, LEMON, CAVIAR
& LILLIPUT CAPERS, WARM SEEDED BUN (GFA)
SALT ‘N’ PEPPER SQUID, LIME, CORIANDER, GOCHUJANG MAYONNAISE
SEASONAL SOUP, WARM SEEDED BUN, OLS SALTED JERSEY BUTTER (ASK FOR TODAY’S FLAVOUR) (GFA)
CRUMBLED GOATS CHEESE & PICKLED NASHI PEAR SALAD, SALTED WALNUTS, SLOE GIN CURED BEETS, BLACK
GARLIC VINAIGRETTE, SOURDOUGH CROUTONS (V) (GFA) (N)
M&K BUTCHERS PORK PIE, CORNICHONS, PICCALILLY, HOUSE SALAD

LUNCH/ MAINS
BREW YORK BEER BATTERED COD FINGER SANDWICH, TOASTED MILK ROLL, CHUNKY TARTARE, BABY GEM
LETTUCE, LEMON, TRIPLE COOKED CHIPS (GFA)
OLS BURGER, SMASHED BEEF PATTY, TOASTED MILK ROLL, MONTEREY JACK, DILL PICKLES, BONE MARROW
BURGER SAUCE, SPICED FRIES (GFA)
MARMALADE & CLOVE ROASTED GAMMON, FRIED HEN’S EGG, SPICED RUM GLAZED PINEAPPLE, TRIPLE COOKED
CHIPS, HOUSE SALAD (GFA)
BLACK TRUFFLE & WILD MUSHROOM MACCHERONI, ROASTED HAZELNUT, ROCKET LEAVES, AGED PARMESAN
SHAVINGS (V) (GFA) (N)
PAN SEARED BAVETTE STEAK (PINK OR WELL DONE), SEA SALTED FRIES, PEPPERCORN SAUCE, 
HOUSE SALAD (GF) (N)
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COLD SANDWICHES                  
(MALTED BROWN OR WHITE BREAD) ALL SERVED WITH PIPERS SEA SALTED CRISPS AND HOUSE SALAD (GFA)

MARMALADE & CLOVE ROASTED GAMMON, ENGLISH MUSTARD MAYONNAISE
ROAST SIRLOIN OF BEEF, HORSERADISH SAUCE, ROCKET LEAVES
PRAWN & CRAYFISH MARIE ROSE, SUNDRIED TOMATO, BABY GEM LETTUCE, LILLIPUT CAPERS
OAK SMOKED SALMON & CREAM CHEESE,  DILL, CUCUMBER, BLACK PEPPER
CORONATION CHICKEN, BOMBAY MIX, CORIANDER (N)
MATURE CHEDDAR, OLS PICKLE, RED ONION (V)
PLANT BASED GREEK SALAD, MARINATED OLIVES, ROCKET LEAVES (VE)

HOT SANDWICHES
(ON TOASTED SOURDOUGH) (GFA)

OLS CHICKEN CLUB- MARINATED CHICKEN BREAST, SMOKED STREAKY BACON, VINE TOMATO, BABY GEM
LETTUCE, ROASTED GARLIC AIOLI
BLT- BACK BACON, VINE TOMATO, BABY GEM LETTUCE,ROASTED GARLIC AIOLI
GRILLED & MARINATED AUBERGINE- RED PESTO, BLACK GARLIC, RADICCHIO (VE) (N)
OLS STACK- (TOASTED MILK ROLL) CUMBERLAND SAUSAGE, SMOKED STREAKY OR BACK BACON, OLS BLACK
PUDDING, PORTOBELLO MUSHROOM, FRIED HEN’S EGG
TRIPLE COOKED CHIP BUTTY- (TOASTED MILK ROLL) MALT VINEGAR, SEA SALT
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SIDES
SKIN ON FRIES, BIG JACK SAUCE
SKIN ON FRIES, TRUFFLE & PARMESAN
TRIPLE COOKED CHIPS, ROASTED GARLIC AIOLI
TRIPLE COOKED CHIPS, GARLIC BUTTER
SOFT HERB & MIXED LEAF SALAD, HOUSE VINAIGRETTE

DIP POT

BIG JACK SAUCE
ROASTED GARLIC AIOLI
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LITTLE BLONDIE BAKEHOUSE
CAKES AVAILABLE HERE (N)

DESSERT
PLEASE ASK YOUR SERVER
FOR TODAY’S SELECTION
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