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is not fast food!

STARTERS

BREAD & OLIVES (VG) £10.00
With extra virgin olive oil, balsamic vinegar,

butter & caramelised onion.

HOUMOUS & TOASTED £9.50

FOCACCIA (V)

Topped with cucumber & tomato salsa.
(GF bread available on request).

HALLOUMI CHIPS (V, GF) £9.50

Served with tomato salsa (GF batter available
on request).

PAN-FRIED SQUID £11.50
With diced chorizo, lemon & chive butter sauce

on garlic focaccia crodte. (GF bread available

on request).

PORK BELLY BITES (GF) £10.50
Served in a soy, chilli & ginger glaze with apple
and fennel slaw.

HOT HONEY HALLOUMI

FLATBREAD (V) £9.50
With home made Tzatziki, pickled red

cabbage, green salad topped with hot honey

grilled halloumi.

BURGERS

PLANT-BASED BURGER (VG) £18.00
Moving Mountains burger in a pretzel bun

with chilli BBQ mayo, fries, coleslaw & salad.

(GF bun available).

JERK CHICKEN BURGER £18.50

Grilled chicken burger in a pretzel bun A
with jerk sauce, fries, coleslaw & salad.
(GF bun available).

ELM TREE BEEF BURGER

Chef’s homemade beef burger in a pretzel bun
with chilli BBQ mayo, fries, coleslaw & salad.
(GF bun available).

ADD ONS

Cheese, vegan cheese or bacon. £2.50

10 SHARE

DOUBLE HALLOUMI
CHIPS (V, GF)

£18.50

Served with tomato salsa. £13.80
NACHOS (V, GF)
Served with Jalapefios, sour cream,

£14.80

guacamole & salsa.

WHOLE BAKED CAMEMBERT (V) £1
Chutney, sliced ciabatta & butter (GF bread 3.00
available on request).

MAINS

COD & CHIPS (GF)

Battered cod, homemade tartar sauce, chunky
chips & peas.

SLICED GAMMON, FREE

RANGE EGG & CHIPS (GF)

Gammon, free-range eggs, chips & peas.

CARIBBEAN CURRIED LAMB (GF)
Tender lamb, marinated in warm Caribbean A
spices and slow-cooked. Served with crisp

£18.50

£18.50

plantain & fragrant coconut rice. £19.50
WILD MUSHROOM RISOTTO

Served with shaved parmesan or vegan cheese,

topped with black truffle oil. CHEF’S
BEEF RAGU TAGLIATELLE FAVOURITE
Slow-cooked beef ragu tagliatelle, topped with

parmesan & garlic bread.

(GF penne & bread available). £18.50

80Z FILLET STEAK (GF)

Served with chunky chips, roasted vine
tomatoes, salad & a choice of peppercorn or
bearnaise sauce.

CAJUN MARINATED
STONE BASS (GF)

With garlic and herb diced crispy potatoes,
Cavolo Nero (black kale) , topped with tangy

£37.00
A

pineapple and cucumber salsa. £26.50
ELM TREE CAESAR SALAD

Romaine lettuce, red onion, sliced

peppers, crutons & grated parmesan. Add £14.50
chicken £3.00. £17.50
10-OUNCE RIB-EYE SURF & TURF (GF)
Pan-roasted garlic butter langoustines,

golden roasted lemonade potatoes and

blistered vine tomatoes. £35.50
CHUNKY CHIPS (GF, VG) £4.50
Add cheese or vegan cheese. +50p
FRIES (GF, VG) £4.50
Add cheese or vegan cheese. +50p
LOADED FRIES (GF) £6.60
Fries with cheese, jalapefios and bacon.

SIDE SALAD (VG, GF) £4.00
Mixed leaf side salad.

GARLIC BREAD (V) £6.00
Add cheese or vegan cheese. +50p

A CARIBBEAN INSPIRED DISHES

Head Chef, Jerry is St. Lucian

PLEASE INFORM US OF ANY ALLERGIES BEFORE PLACING YOUR ORDER.
A SERVICE CHARGE IS NOT INCLUDED!
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