SIGNATURE MENU

2-COURSES £20 3-COURSES [£25
AVAILABLE - MONDAY TO FRIDAY 12:30 — 21:30 SATURDAY 12:30 — 17:00

STARTERS
KOREAN FRIED CAULIFLOWER

SOUP OF THE DAY
GOCHUJANG, SOY & HONEY, SESAME (GF. V)

MALTED PETIT PAIN, TRUFFLED BUTTER (GF, V ON REQUEST)
TRADITIONAL PRAWN COCKTAIL

TEXTURES OF BEETROOT
GOATS CHEESE, HONEYCOMB, PEAR (GF, V) ICEBERG, MARIE ROSE SAUCE, BROWN BREAD, BUTTER

MAIN COURSE
SLOW ROAST BEEF SHORT RIB RAGU THE MAVEN BURGER
RIGATONI, HORSERADISH CREME FRAICHE SMOKED BACON, CONFIT ONIONS, CHEDDAR CHEESE,
GEM LETTUCE, TOMATO, SLAW, RUSTIC FRIES
THE VEGAN BURGER

SLOW COOKED BEEF FEATHERBLADE
CREAMED MASH, CARROT, SPRING GREENS, RED WINE JUS
AVOCADO, GARLIC AIOLI, GEM LETTUCE, TOMATO,
POPPY SEED BUN (VE)
PESTO CHICKEN PENNE
GREEN BEANS, SUN BLUSHED TOMATOES, BASIL PESTO (N) THAI VEGETABLE GREEN CURRY
STICKY LIME JASMINE RICE, TOASTED PEANUTS, CHILLI,
SPRING ONION & CORIANDER (GF, VE, N)

BEER BATTERED COD
ADD CHICKEN OR SALMON OR TOFU (VE) SUPPLEMENT £3.50

TRIPLE COOKED CHIPS, MUSHY PEAS, TARTARE, LEMON

DESSERTS

SIDES 4
VERMONT TIRAMISU

TRIPLE COOKED CHIPS (VE)
STRAWBERRY & PINK PEPPERCORN
PANNA COTTA
DANDELION & BURDOCK BURNT SUGAR, STRAWBERRY

CREAMED MASH (GFV)
CRUMBLE (GF, VE ON REQUEST)

RUSTIC FRIES (GF, VE)

BRAISED RED CABBAGE (GF, V)
ROASTED ROOT VEGETABLES (GF, V) STICKY TOFFEE PUDDING
TOFFEE SAUCE, VANILLA ICE CREAM
BUTTERED GREENS (GF, V)
MAVEN HOUSE SALAD (GFV) MAVEN SELECTION OF ICES & SORBETS
(GF, VE ON REQUEST) (S)

GF - GLUTEN FREE,V - VEGETARIAN, VE - VEGAN, N - CONTAINS NUTS
Food Allergies, Intolerances and Special Dietary Requirements: Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff.
Due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergen traces in our menu items



