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THAI FISHCAKES  9
Asian Slaw, chilli dipping sauce  DF  GF*

KOREAN SPICED SCOTCH EGG  8.5
Smashed cucumber & gochujang mayo  DF  GF*

SMOKED CHICKEN, CARAMELISED ONION 
& MUSHROOM TARTLET  9
Rocket pesto & spinach  DF

SMOKED MACKEREL PATE  8.5
Toast, pickled cucumber, baby leaf  GF*

BAKED FETA & AUBERGINE  8.5
Pomegranate, toasted pine nuts, warm flatbread  VE  DF  GF*

BREADED SCAMPI 16.5
Garlic, lemon & parsley fries, tartare sauce DF

CHICKEN IN A BUCKET 16.5
Skinny fries, garlic mayo DF GF*

FISH & CHIPS 17
Hand cut chips, mushy peas, tartare sauce DF GF*

STEAK & ALE PIE 17.5
Creamy mash, seasonal veg, gravy DF

VILLAGE MAID DELI BURGER  18
1x 4oz smashed patty, pastrami, Monterey jack cheese, gherkins & mustard
mayo, skinny fries  GF*

RICOTTA, SUN BLUSHED TOMATO & SPINACH GNOCCHI  17.5
Rocket, toasted pine nuts  V

HAND CUT CHIPS  3.5

FRIES  3.5   

PARMESAN & TRUFFLE FRIES  5   

CHEESE GARLIC BREAD  4.5   

ONION RINGS  3.5  

SIDE SALAD  3.5   

SEASONAL VEG  3.5  

BREADED GHERKINS  3.5 

50% OFF MAINS*
MONDAY - WEDNESDAY

12PM-8PM *T&C’s Apply

*T&C’s:  MAIN MEALS FROM THE MAIN RESTAURANT MENU AND SPECIALS ONLY. OFFER ONLY AVAILABLE FOR 1 MAIN MEAL PER 1 ADULT.
CHILDREN’S MENU IS EXCLUDED FROM THIS OFFER. 50% OFF MAINS OFFER CANNOT BE USED WITH ANY OTHER OFFER. MOSS & CO
RESERVE THE RIGHT TO REMOVE THIS OFFER AT ANY TIME.

V = Vegetarian  VE = Vegan   GF  DF = Gluten / Dairy free. GF*  D﻿F* = Gluten / Dairy free adaptable. Allergen data is
held on all the ingredients used in our dishes, please ask a member of staff should you require further information.
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BRAZILIAN SWEET POTATO, RED PEPPER & 
BUTTERBEAN CURRY  17.5
Sticky rice, garlic & coriander flatbread  VE  DF  GF

CHICKEN SUPREME  19
Fondant potato, sweet shallots, tenderstem broccoli,
tarragon cream  GF

(Contains a small bone)

PAN ROASTED SALMON  22
Garlic parmentier potatoes, charred baby gem lettuce, spring
greens, lemon & shrimp butter  DF*  GF

PAN FRIED SEABASS  21
New potatoes, truffled pea sauce, chestnut mushrooms,
seasonal greens  DF  GF

SLOW COOKED PORK BELLY  20
Spring onion mash, spring greens, chorizo, 
honey & cider jus  GF

BLACKFOREST ETON MESS  9
Cherries, blackforest ice cream, Chantilly cream, meringue  GF

CARAMEL APPLE CHEESECAKE  8.5
Granola crumb, salted caramel sauce

DARK CHOCOLATE TORTE  9
Clotted cream ice cream

STICKY TOFFEE PUDDING  8.5
Toffee sauce, vanilla ice cream VE  DF  GF

CHOCOLATE ORANGE TIRAMISU  8.5
Orange ganache 

Desserts


