
S L AT E S
MIX SLATE FOR

ONE 8   TWO 14   THREE 18

ARTISAN CHARCUTERIE & CHEESES
Rotating UK & European cheese & meats served 

with charred bread, jams & pickles.

BUTLERS MARINE SLATE
Selection of smoked, cured and cooked fish, with 

home made salsa, pickles & sauce.

F O R  T H E  TA B L E xx

BREAD WITH MARINATED OLIVES & OILS 4.5

POTATO GORGONZOLA BREAD 6

TOMATO, HOMEMADE PESTO BREAD 6

BROAD BEAN CORIANDER HUMMUS 4.5
& SOUR DOUGH CRISP BREAD

GARLIC THYME ROSEMARY BREAD 6

S I D E SX l
SKIN ON FRITES 2

HOUSE SLAW 2

SUPER BEAN SALAD 3

ASPARAGUS 5

SAUTÉED GNOCCHI IN GARLIC
& ROSEMARY 5

BELLY PORK & BLACK PUDDING
Roasted belly, Boudin Noir, 

Taleggio cheese, pear chutney & 
smashed crackling.

D E L I  P I Z Z A ’S

BEER CHICKEN
Beer braised chicken, ale glazed red 

onion & bacon jam.

8.5 8.5

KILN SMOKED SALMON
Roasted salmon, horseradish 

mascarpone, Bistro leaf & pickled 
sliced beats.

8.5

FRESH MILK MOZZARELLA
Thin sliced vine tomatoes, rocket & 

pecorino. 

7.5

SUNNY GOATS
Soft creamy goats cheese, squash 

homemade pesto

SALAMI PICANTE
Calabrian spiced salami, nduja &

red onion 

7.5 8

MUSHROOM RAGU TAGLIATELLEX l
Ragu of creamed wild mushrooms, 
garlic and brandy tossed with baby 

spinach, pecorino and fresh tagliatelle.

L U N C H  P L AT E S

MAC & CHEESEX l
Macaroni in creamed, spiced 3 cheese sauce,

topped with a herby nut crumble, baked & served with
a fresh leaf salad.

BUTLERS CHORIZO NIÇOISE
Baked homemade ‘Donaldsons’ chorizo, bistro leaf, 

asparagus, olive & croutons topped with a soft
panko coated egg.

WAGYU STEAK BURGER
Wagyu beef burger char grilled, gem 

lettuce, tomato in brioche served 
with frites, slaw & Butler sauce. 

11.5

STEAK FRITES
Chargrilled 6oz thinly beaten out 

sirloin steak with frites, garlic herb 
butter & leaf salad (Served pink only).

12 7.5

12 6.5

CHORIZO GNOCCHI BAKE 
Homemade ‘Donaldsons’ chorizo, 
garlic, nduja, tomato, topped with 

Panko Pecorino 

MOULES FRITES
Fresh mussels cooked in white wine, 

garlic, shallots, parsley and cream, 
served with frites.

FRENCH ONION SOUP
Classically cooked rustic French 

onion soup with a sour dough 
crouton & mild vintage cheddar

5.58 9.5

L U N C H  S E R V E D
12.00 - 3.00

B O O K I N G S
01482 493 557


