MAIN

THE

BUBBLE

STENSON

MENU

Mini chorizos
Hot honey 7.”

Mac & cheese bites
Jalapeno dressing, parmesan,
crispy onions (v) 8.

Spiced falafels
Sun-dried tomato hummus,
pickled onion 6.”

Truffle honey-baked Camembert
(v)(eFo) 15.”

Onion chutney, charred flatbread
IDEAL FOR 2

Marinated
mozzarella & olives
Olive oil, lemon

(v)(cF)S5.”

Grilled flatbread
Sun-dried tomato hummus,
basil pesto (v) 6.

3 for 24.”°
Small Plates &’ Snacks

Exc. Camembert. 1.% supp on Prawns.
Exc. Saturdays from Spm.

Roasted tomato
& red pepper soup
Basil pesto, cheese toast (v)(cro) 9.

Japanese panko prawns
Katsu dipping sauce, charred lime,
coriander 12.”

STEAKS

Gammon 100z
Chunky chips, fried eggs,
pineapple chutney
(E) 17.”°

DRY-AGED STEAKS

Dry-ageing is regarded as the best
way to concentrate the taste of
the meat & maximise the flavour.

Fillet 70z (cF) 32.”°
Rump 100z (¢r) 22.”
Ribeye 120z (cF) 29.”

Served with Caesar salad
& chunky chips.

SAUCES & EXTRAS
Peppercorn sauce (cr) 3.”
Béarnaise sauce (cr) 3.”

Pickled onion rings (cF)(vE) 5.%°

(VE)  VEGAN

V) VEGETARIAN _
_{GF) GLUTEN FREE o
_(GFO) GLUTEN FREE OPTION

AVAILABLE o

ALLERGENS

“(VEO) VEGAN OPTION AVAILABLE -

Char sui pork bites
Crispy pork belly, char sui glaze, spring
onion, sesame 10.”

Boneless buffalo wings
Crispy boneless wings, buffalo hot sauce,
ranch dressing 11.”

Mushrooms on sourdough
Creamy mushrooms, grilled sourdough,
herb dressing, parmesan (cro) 9.”

Smoked mackerel Nicoise
Smoked mackerel, gem lettuce, egg,
olive, tomato (cr) 10.”

Fish & chips
Mushy peas, chunky chips, lemon,
tartare sauce (Gr) 17.”°

Slow braised beef &’ ale pie
Braised red cabbage, mash potato,
gravy 17.%

Smoked salmon & cheddar tart
Potato & dill salad, dressed rocket
18.”°

Tuscan chicken
Grain-fed chicken breast, crushed
potatoes, spinach, sun-dried tomato,
basil pesto (cro) 16.”

Pan-fried salmon
Thai coconut sauce, steamed rice,
Asian vegetables (cr) 18.”

Orzo carbonara 15.”
Orzo pasta, carbonara sauce, crispy
pancetta, parmesan, garlic croutons

Thai satay salad (v)(veo) 13.”
Asian slaw, satay dressing, crispy
noodles, roast peanuts, coriander

Smoked bacon Caesar (cro) 12.”
Gem lettuce, cherry tomato, croutons,
anchovies, Caesar dressing, parmesan

ADD CHICKEN OR HALLOUMI
TO ANY OF THE ABOVE +2.%°

LARGE PLATES

Herb gnocchi
Spring vegetables, fried garlic,
parmesan (v)(veo) 14.”
ADD CHICKEN OR HALLOUMI +2.5°

Honey glazed pork
Honey & mustard glazed pork chop,
cider sauce, creamed potato, pickled
apple, sage (cro) 18.”

House burger
Beef patty, American cheese, smoked
bacon, pickles, burger sauce (cro) 16.”

Truffled beef stack
Beef patty, slow cooked sticky beef,
cheese sauce, truffle mayo, crispy onions
(cro0) 17.%°

Buffalo chicken
Buttermilk fried chicken, buffalo hot
sauce, ranch dressing 17.%

Spicy vegan
Vegan patty, vegan cheese,
sriracha mayo, house pickles, jalapeiio
(vE)(GFo) 16.”°




PIZZA OVEN

Garlic flatbread (v) 6.”°
Garlic & cheese flatbread (v) 7.”

Pepperoni
Mozzarella, parsley 12.%
Nduja
Salami, hot honey, pickled chilli 13.*

Goat’s cheese (v)
Spinach, caramelised onion 11.%

Wild mushroom (v)
Parmesan, truffle oil 12.”

Pulled beef
Jalapeno, sour cream 13.%

Smoked chicken
Sweetcorn, house BBQ 13.”

BREAD

L SANDWICHES AND FLATBREADS A
RIES & HOUSE SLAW. SANDWICHES AR
CHOICE OF FARMHOUSE WHITE OR GRA

Truffled beef flatbread
Slow cooked sticky beef, cheese sauce, truffle mayo,
crispy onions 15.%

Chicken & bacon Caesar sandwich
Shredded chicken, smoked bacon, gem, Caesar dressing
(cro) 14.”°

Spiced falafel flatbread
Sun-dried tomato hummus, pickled onion, basil (ve) 14.”

Fish finger sandwich
Gem lettuce, tartar sauce (cro) 14.”

Mature cheddar & pickle sandwich
Rocket (v)(cro) 13.%

White chocolate panna cotta
Marinated strawberries, biscuit crumble (cro) 9.”

Peach & almond frangipane tart
Toasted oats, honey & yoghurt ice cream (v) 9.

Sticky toffee pudding
Salted caramel sauce, vanilla ice cream (v) 8.°

Ice cream selection
Berry compote, house fudge (v) 8.

Cheese plate
Chutney, grapes, selection of biscuits (cro) 13.”

ALLERGENS

Set Lunch

Monday - Thursday 12noon - 5pm

2 courses 15.”° e 3 courses 20.”

STARTERS

Char sui pork bites
Crispy pork belly, char sui glaze,
spring onion, sesame

Mushrooms on sourdough
Creamy mushrooms, grilled sourdough,
herb dressing, parmesan (cro)

Smoked mackerel Nicoise
Smoked mackerel, gem lettuce,
egg, olive, tomato (Gr)

MAINS

Honey glazed pork
Honey & mustard glazed pork chop, cider sauce,
creamed potato, pickled apple, sage

Herb gnocchi
Spring vegetables, fried garlic, parmesan (v)(veo)

ADD CHICKEN OR HALLOUMI +2.%°

Smoked salmon & cheddar tart
Potato &’ dill salad, dressed rocket

DESSERTS

White chocolate panna cotta
Marinated strawberries, biscuit crumble (cro)

Peach & almond frangipane tart
Toasted oats, honey & yoghurt ice cream (v)

Sticky toffee pudding
Salted caramel sauce, vanilla ice cream (v)

Smoked bacon Caesar (cro) 4.”” Buttered greens (v) 4.>°
Parmesan & truffle chips (¢r) 4.” Chunky chips (ve)(cF) 4.%°

Skin-on fries (ve)(er) 4.°° Pickled onion rings (ve)(cr) 5.%°




