
 

SNACKS 

Dauphinoise Fritters, Garlic, Truffle & Parmesan 6 
M  –  E  

Pigs In Blankets, Bramley, Sage Emulsion 6 
S U  G  

‘Croque Monsieur’ Croquettes, Smoked Cheddar  7 

G  –  M  -  E  

“Prawn Cocktail” Rarebit  10 
G  –  M  –  F  –  C R  –  E   

Our House Baked Focaccia, Whipped Butter, Olives  9 
G  –  M  -  N U  

Portobello, Goats Cheese, Parsley Pesto  8 
G  –  M  –  E  –  M U S  -  NU  

Vegan Chorizo Arancini, Burnt Onion Mayo  7 
G  

Leek & Potato Soup, Quicks Cheddar 8 
M  –  G  –  S U   

SALADS & SHARE RS 

Anti Pasti, Cured Meats, Cheese, Olives & Bread 16 
G  –  M  –  M U  –  S U   

Chicken Caesar Salad, Anchovies, Boiled Egg 16 
E  –  F  –  G  –  M  –  S U   

Baked Camembert, Cranberry & Crispy onions                  12 
Sweet Potato Wedges 
M  –  S U   

Prosciutto Wrapped Buffalo Mozzarella, Roasted With       12 
Fig & Candied Walnuts & Honey  
M  –  S U  –  NU   

House Smoked Salmon, Baked New Potatoes, Dill Butter 15 
E  –  F  –  M  –  S U   

Sticky Aubergine & White Balsamic Relish, Toasted Naan 14 
G  -  S U  

MOLE  CLASSICS 

Battered Haddock Fillet, Chunky Chips, 19 
Peas, Tartare Sauce 

E  –  F  –  G  –  M   

Our Own Beef, Falafel or Southern Fried Chicken Burger 
Skinny Fries, Onion Rings 17 
E  –  G  –  M  –  S E   

Add Bacon or Cheese 1.5 

Char-Grilled Sirloin Steak, Skinny Fries, 34 

Mushroom, Tomato, Three Peppercorn Butter 

M  –  M U  –  S U   

Pea, Shallot & Vegan Nduja Risotto, Fried Egg 16 

E  –  C  -  S U  

MAINS 

The Mole Coq Au Vin, Savoy, Dauphinoise Fritters 23 
C  –  G  –  M  -  S U  

Sea Trout, Aubergine, Courgette, Lemon & Mint 23 
F  –  S U  –  C  –  S E  

Lamb Rump, Aloo Gobi, Tomato & Coriander 26  
C  –  M  –  M U  -  S U  - S E  

South Coast Fish Dish of The Day MP 
F  –  M  –  S U   

Vegan Cauliflower Steak, Tabouleh, Harissa 18 
NU  –  C  –  M U  –  S  

SIDE S 

Mash M  5 

Truffle & Parmesan Fries S U  –  M  -  E  8 

Koffmans Chunky Chips 4 

Koffmans Skin on Fries 4 

Buttered Green Veg M  –  C   4 

Minted Peas M  –  C   4 


