GRAZING

MAIN PLATES

CHUNKY CHIPS (VEGAN) (GF)

3.50

SWEET POTATO FRIES (VEGAN) (GF)

4.50

MAC N CHEESE BITES

5.00

HALLOUMI FRIES

6.00

Served with with chipolte mayo

FISH & CHIPS

12.00

Beer battered fish & chips, crushed minted peas and tartare sauce

SAUSAGE & MASH

11.50

Pork & black pepper sausages, mash potato and red onion gravy

CHICKEN CAESAR SALAD

11.50

Chicken Caesar with Cos, Grana Padano, croutons and classic dressing

CHICKEN WINGS

8.00

Your choice of buffalo, crispy sticky honey or smokey bourbon BBQ

CHICKEN MILANESE

11.00

Chicken Milanese, herb butter, chunky chips and salad

CLASSIC NACHOS (VEGETARIAN) (GF)

9.00

Corn tortilla chips loaded with cheddar cheese, salsa, sour cream,
guacamole and jalapenos

BURGERS

11.00

Giant couscous, basil pesto, tenderstem broccoli, chilli
Add Chicken +2.50

pizzas

CLASSIC BEEF BURGER

12.00

Toasted brioche, 6oz beef burger, lettuce, tomato, red onion, pickle,
cheese, bacon and chunky chips

DOUBLE CHEESE & BACON BURGER

14.00

Toasted brioche, 6oz beef burger, double cheese, double bacon,
lettuce, tomato, red onion, pickle and chunky chips

CHICKEN BURGER

GIANT COUSCOUS

12.00

RUSTIC CLASSIC (VEGETARIAN) (PLANT-BASED)

9.00

Rustic combination of tangy tomato sauce and creamy Fior di
Latte mozzarella or Vegan cheese

SIMPLY SALAMI

11.50

Delicious cured Italian Napoli salami with tangy tomato sauce and
Fior di Latte mozzarella

NICE & SPICY

12.00

Toasted brioche, chicken burger, lettuce, tomato, red onion, pickle,
cheese, bacon and chunky chips

Spicy Calabrian Nduja Sausage laced with chilli spread over the
pizza base, topped with tomato sauce, Fior di Latte mozzarella,
sweet peppadew peppers, fiery salami and chilli peppers

VEGAN BURGER

ROCK THE PARMA

11.50

Toasted brioche, vegan burger, lettuce, red onion, pickle, mayo
and chunky chips

GOAT’S CHEESE BURGER

13.50

Toasted brioche, beef burger, goats cheese, red onion jam, rocket,
blossom honey and chunky chips

12.00

Tomato sauce with Fior di Latte mozzarella, wild rocket,
Parmigiano Reggiano and 18 month dry cured Parma ham full of
intense and sweet flavours, topped with a dash of balsamic glaze

CHICKEN & PESTO

13.00

A base of nutty green pesto stacked with crushed garlic, creamy
Fior di Latte mozzarella, seared chicken breast, capers, courgettes
and pine nuts

THE GARDEN CLUB (VEGETARIAN) (PLANT-BASED)

11.50

A vegetarian or vegan celebration with tangy tomato sauce,
crushed garlic, Fior di Latte mozzarella or vegan cheese, sweet red
onions, soft roasted courgettes, peppadew peppers and finished
with fresh wild rocket.
(Vegan option can also be served without vegan cheese)

flyinghorsepub.co.uk

