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PLEASE LET A MEMBER OF OUR TEAM KNOW ABOUT ANY ALLERGENS/ INTOLERANCES

**GLUTEN FREE OPTION AVAILABLE VG = VEGAN

A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL AS A THANK YOU TO OUR TEAM

E A R L Y  B I R D  M E N U   1 2 p m  -  6 : 3 0 p m

Mediterranean roast vegetable tart, salad, chips (VG)                         

Whole-tail breaded scampi, peas, chips

Bridge Inn smashburger, red Leicester, chorizo jam, onion rings, chips **(GF)

Halloumi burger, mixed roast peppers, paprika mayo, onion rings, chips **(GF)

Bangers, buttered mash, seasonal veg, gravy

M A I N S

S T A R T E R S

Soup of the day, crusty bread, butter (please check the specials board) (VG) **(GF)

Sweet chilli chicken bites 

Grilled goat’s cheese salad, walnuts, beetroot

Salt & pepper chilli squid 

Whitebait, tartare sauce 

Thai Penang curry, braised basmati rice, poppadom, mango chutney (GF):

Vegan Add Chicken Add Prawns2 3

A L L  L I T E B I T E S  A R E  I N C L U D E D  I N  T H E  E A R L Y  B I R D  M E N U  

2  C O U R S E S  :  £ 1 9  3  C O U R S E S  :  £ 2 4  

Winter berry créme brûlée, amaretti biscuits

Sticky toffee pudding, ginger & butterscotch sauce,  custard/ ice cream (GF)

Hot chocolate fudge cake,  vanilla ice cream (VG)

Triple chocolate brownie, vanilla ice cream 

Apple crumble of the day, custard/ ice cream (GF)(VG) ***

P U D D I N G S

Add Goat’s Cheese 2


