HOMEMADE BREAD & NIBBLE

BREAD & OLIVES

Kalamata Olives,

Grilled Sourdough Bread

£4

GARLIC BREAD
Harissa Butter &3 Sea Salt,
Parmesan Cheese

Cheese Dipping Sauce
£5 £8

HAND-CUT FRESH CORN NACHOS

Guacamole, Sour Cream, Pico De Gallo,

WILD|VINE

{COMFORT & JOY LUNCH }

MUSHROOMS ON FOCACCIA TOAST
Tarragon Porcini Cream

£7

SALMON & HALLOUMI FISHCAKE
E%tered Spinach, Poached Egg, Hollandaise

SAUSAGE & MASH
Grilled Cumberland Sausages, Buttered Mash,
glalramelised Onion & Red Wine Gravy

CHICKEN & CHIPS
Griddled Half Chicken With Harissa Butter
%%ngo & Papaya Salad, Chips & Garlic Aioli

BACON CHEESEBURGER
Flat Iron Steak Pattie, Mature Cheddar,
Club Sauce, Chipotle Mayo, Grilled Onions,

Proper Chips
£13p P

FISH & CHIPS
Special Sized Beer Battered Haddock,

rushed Peas, Tartare Sauce

£13

CHICKEN, MUSHROOM & HAM PIE
Slow Cooked Chicken , Leek Cream Sauce,
Ebﬁ Pastry, Braised Red Cabbage

CHICKEN CAESAR SALAD
Smoked Chicken Breast, Smoked Bacon,
Shaved Parmesan, Crisp Lettuce,

Elriloche Croutons,Caesar Dressing

LOBSTER & CRAYFISH LINGUINI
gfgamy Bisque, Red Chilli, Chives, Coriander

LASAGNE OF CHARD & SPINACH
WITH ALMONDS
Egl%eod Tomato & Gruyere Cheese Sauce

BREAKFAST ‘il 4PM DAILY

FULL BACON & EGG BREAKFAST
Sausage Pattie, Grilled Tomato,
Saute Mushrooms, Baked Beans,

Potato Rosti, Buttered Toast
£12

BREAKFAST BRIOCHE BUN
Grilled Bacon, Fried Egg, Sausage Pattie,
Zlg/éature Cheddar Cheese, Club Sauce

AVOCADO & POACHED EGGS
ON SOURDOUGH TOAST

£8
Ziéb SPICY NDUJA SAUSAGE

BEST STEAK N’ EGGS
Chargrilled Flat Iron Steak,
Griddle Rosti Potato, 2 Poached Eggs,

Hollandaise Sauce

£15

EGGS BENEDICT
Pulled Pork, Poached Eggs, Hollandaise Sauce,

Toasted Sourdough Brea
£9

EGGS FLORENTINE
Butter Spinach, Poached Eggs,

gollandaise Sauce, Sourdough Toast

EGGS ROYALE

Vodka & Beetroot Cured Smoked Salmon,
Poached Eggs, Hollandaise Sauce,
ggasted Sour(fough Bread

BLUEBERRY AMERICAN
BUTTERMILK PANACKES

ggack With Maple Syrup & Butter
Add To Your Stack £2 Each

FRESH STRAWBERRIES
POACHED APPLE & CINAMMON
CANDIED BACON

{OPEN SANDWICHES}

SALMON & AVOCADO
Vodka & Beetroot Cured Smoked Salmon
Eéekled Cucumber, Avocado, Creme Fraiche

SMOKED CHICKEN, AVOCADO & BACON
Lemon Mayonnaise, Rocket, Tomato,
:g[‘i)%sted Sourdough Bread

{SIDE DISHE S}

CHIPS & Garlic Aioli £3 | BUTTERED POTATO CHAMP £3 | GRIDDLED POTATOES & RED ONION, Garlic Aioli & Chives £3
APPLE & RED WINE RED CABBAGE £3 | SAUTE SPINACH & TOASTED ALMONDS £3

SPICY ONION RINGS £3 | PLAIN CAESAR SALAD £4 | HEIRLOOM TOMATO SALAD £4

FLAMING LIMONCELLO
LEMON MERINGUE ALASKA
Vanilla Ice Cream, Lemon Curd,
Cookie Crumb, Bloworched
Italian Meringue With Flaming

Limoncello Liqueur

£8

{DESSERTS}

With Chocolate Sauce
£5,50

Z\;ith Lime Clotted Cream

BAILEYS CREAM PROFITEROLES
Baileys Cream Filled Profiteroles,

PEAR & GINGER CRUMBLE

MELTING CHOCOLATE BOMBE
Vanilla Ice Cream & Honeycomb Centre,
?7oused With Hot Salted Caramel Sauce

TREACLE TART
gslotted Cream

Please Inform Us Of Any Food Allergy



BREAD & OLIVES
Kalamata Olives,
Grilled Sourdough Bread,

£4 £8

STARTERS

HAND-CUT FRESH CORN NACHOS

Guacamole, Sour Cream,

Pico De Gallo, Cheese Dipping Sauce

HOMEMADE BREADS & NIBBLES

£4

WILD|VINE

MUSHROOMS ON TOAST J
Tarragon Porcini Cream, Gremolata

£7

CHICKEN WINGS

Slow Cooked In Five Spice Salt,

& Chargrilled With Honey & Chilli
£6

SOFT SHELL CRAB TACO

Whole, Deep Fried Soft Shell Crab,
Sriracha Slaw, Pickled Onion,

Egand Cut Grilled Blue Corn Tortilla,

CHARCOAL GRILLED FIGS
& FIOR DI LATTE SOFT CHEESE
%;’atar Flatbread, Crushed Pistachio

CALAMARI & SAMPHIRE FRITTI
D7alte Tamarind Sauce, Fennel Yoghurt
£

SMOKED SALMON CURED WITH
VODKA & BEETROOT

Shaved Apple & Fennel Salad,

Lemon O1l

£6,50

LIGHTER SALADS

CHICKEN CAESAR SALAD

Smoked Chicken Breast, Smoked Bacon,
Shaved Parmesan, Crisp Lettuce,
Brioche Croutons, Caesar Dressing

£11

GOATS CHEESE, MAPLE ROASTED
BUTTERNUT SQUASH

& CHARRED BEETS

Shallot, Thyme & Chive Dressing,
Crushed Pistachio, Mint Cress

THE FOOD WE LOVE
FLAVOURS WITH IMAGINATION
Inspired By Some Truly Great
‘Fish Shack’ Beach Restaurants.

We Serve Simple Chargrilled Fresh Cuts,
Inventive Salads, Salsas

& Griddled Vegetables

WILD VINE
BARBECUE BOARDS

CHARCOAL GRILLED
FRESH FISH & MEAT SELECTION
SERVED WITH
GRIDDLED POTATOES
AND TODAYS SALADS & SALSAS,
CHARRED FLAT BREAD

SALMON STEAK
Kale, Radish & Shaved Fennel Salad,
Griddled Potatoes With Garlic Aioli,
Salsa Verde, Jalapeno Salsa,
Charred Flatbread
£14

SEABASS FILLETS
Kale, Radish & Shaved Fennel Salad,
Griddled Potatoes With Garlic Aioli,
Salsa Verde, Jalapeno Salsa,
Charred Flatbread
£16

HARISSA CHICKEN
Melon & Pistachio Salad,

Kale, Radish & Shaved Fennel Salad,
Griddled Potatoes With Garlic Aioli,
Charred Flatbread
£14

FLAT IRON STEAK
Kale, Radish & Shaved Fennel Salad,
Griddled Potatoes With Garlic Aioli,
Salsa Verde, Jalapeno Salsa,

GARLIC BREAD
Harissa Butter (3 Sea Salt,

Parmesan Cheese

NIGHTTIME

OUR FAVOURITES

BUTTERMILK FRIED CHICKEN

Lime Salted, Served WithTamarind Sauce,
Jalapeno Salsa, Manfgo & Papaya Salad
glhsips & Garlic Aioli

BACON CHEESEBURGER
Double Ground Flat Iron Steak Pattie,
Mature Cheddar, Club Sauce,
glhBipotle Mayo, proper Chips

FISH & CHIPS
Special Sized Beer Battered Haddock,
£1rélshed Peas, Tartare Sauce

LOBSTER & CRAYFISH LINGUINI
glrgamy Bisque, Chilli, Chives, Coriander

LEEK, WENSLEYDALE & SQUASH PIE
Rich & Creamy Wintry Comfort,
Eiloﬁ” Pastry Pie With Braised Red Cabbage

LASAGNE OF CHARD & SPINACH
WITH ALMONDS
Egl%eod Tomato & Gruyere Cheese Sauce

DUCK LEG RAGOUT

& POTATO CHAMP

Slow Cooked Red Wine & Root Vegetables,
E’{lgved Parmesan & Porcini Oil

FILLET STEAK & CHIPS

Prime Centre Cut Aged 8oz Fillet Steak,
Grilled Mushroom, Roast Tomato,

Proper Chips
£25P P

STEAK SAUCES £2 Each

Bearnaise / Gremolata

Cream & Peppercorn

SIDE DISHES

SPICY ONION RINGS £3
CHIPS With Garlic Aioli £3
BUTTERED POTATO CHAMP £3

£11 Charred Flatbread
£16
DESSERTS BAILEYS CREAM PROFITEROLES

FLAMING LIMONCELLO
LEMON MERINGUE ALASKA
Vanilla Ice Cream, Lemon Curd,
Cookie Crumb, Bloworched
Italian Meringue With Flaming
Limoncello Liqueur

£8

TREACLE TART
Eslotted Cream

Baileys Cream Filled Profiteroles,
Z\Shg}(l) Chocolate Sauce

MELTING CHOCOLATE

BOMBE

Vanilla Ice Cream & Honeycomb Centre,
£7oused With Hot Salted Caramel Sauce

PEAR & GINGER CRUMBLE
z\;ith Lime Clotted Cream

GRIDDLED POTATOES & RED ONION
With Garlic Aioli & Chives £3

APPLE & RED WINE BRAISED
RED CABBAGE £3

SAUTE SPINACH
& TOASTED ALMONDS £3

PLAIN CAESAR SALAD £4

Please Inform Us Of Any Food Allergy




