The Masons Arms - Sundays

ALL DAY BRUNCH all our eggs are free range

American Breakfast 13.50
Pancakes with fresh fruit and maple
syrup, fried egg, sausage, hash brown,
tomatoes, beans, steaky bacon,
sourdough toast

Masons Vegan 10.95 vg

vegan sausage, tomato, mushrooms,
hash brown, baked beans, spinach,
avocado on toast

Masons Breakfast 10.95

back bacon, lincolnshire sausage, fried
egg, tomatoes, mushrooms, hash brown,
baked beans, black pudding, toast

Brunch of Dreams 10.00

english muffin, garlic mushroom,
spinach, streaky bacon, poached egg
& hollandaise sauce with cubed
potato

Pesto Eggs 8.95 NV

two free range hens eggs, gently fried
in pesto and served on toasted
sourdough with smashed avocado,
rocket, dukkah and pine nuts

Garlic & Cream Mushrooms 8.25 v
with spinach, poached eggs on
sourdough

Eggs Florentine 9.75

two poached eggs, toasted and buttered
english muffin, hollandaise, spinach and
your choice of home roasted ham or
bacon

Smashed Avo 8.95 N

Sourdough, tomato chutney, poached
eggs, grilled halloumi and streaky
bacon and roasted dukkah

McMasons Muffin 9.95
toasted muffin, sausage patty, streaky
bacon, cheese, fried egg & hash brown

American Pancakes 7.50

MASONS ARMS
coffee: | bettie | ety | et

choose between...

» smoked streaky bacon
and maple syrup

« forest fruit and greek
yoghurt

slemon and sugar

« caramelised banana
and chocolate sauce

* lotus biscoff sauce and
biscuit bits

SUNDAY MENU

Roast Beef Topside 13.50

potatoes, honey glazed carrots, braised red
gravy

Pan-Fried Chicken 12.95

yorkshire pudding & gravy

Nut Roast 12.95 vgf N

served with mash potatoes and steamed
vegetables

Roast Beef Sandwich 8.95
or fries with a dipping gravy

Chicken & Stuffing Sandwich 8.95
on sourdough served roasties or fries with a dip
gravy

served pink with horseradish cream, goose fat roast

cabbage, seasonal vegetables, yorkshire pudding &

pan fried chicken, roasted garlic with butter thyme
and lemon, goose fat roast potatoes, honey glazed
carrots, braised red cabbage, seasonal vegetables,

on sourdough with horseradish served with roasties

Masons Fish and Chips 14.95 &fr
haddock fillet fried in a light batter, served

sauce
gluten free available on request

Sweet Potato & Red Onion Marmalade

Seeded Tart 13.50 vg gf

and salad

Grilled Halloumi Ciabatta 8.50 v
grilled halloumi, cajun maple mayo and baby gem

lettuce

Pigs in Blankets Ciabatta 8.95
pigs in blankets, cranberry sauce and dipping

gravy

Fries 2.95 gfr

. : Halloumi Fries 6.00 &fr

Yorkshire Pudding Parmesan and Garlic Fries 3.95 gfr

Fondue Sharer House Slaw 5 os g
25.00 . .

yorkshire pudding filled with Onion Rings 3.50 &fr

i f

cheese fondue, pigs in Side Salad 2.958r

Mash Potato 3.50 &fr

blankets, roast potatoes,
dipping gravy, veggies, topside
beef served pink

with hand cut chips, mushy peas and tartare

shortcrust pastry tart filled with sweet potato and
spinach, topped with a red onion marmalade, and
sunflower and pumpkin seeds, served with fries

FROM THE BAKERY

Cream Tea 5.50
Crumpets 3.50
Scone, Jam and Cream gfr 3.95
Toasted Tea Cake 3.95
Pain au chocolat 2.50
Croissant 3.50

Add brie and bacon for 2.00

SIDES/EXTRAS

Sharer for 2 people

BOTTOMLESS BRUNCH
Monday - Saturday, 9am to 3pm
Sunday, 9am - 1pm

one and a half hours of endless
prosecco complete with a share
board of our brunch favourites!

starts at £20 per person

bookings advised

Upgrade to select cocktails at £35pp

2“8 PAINT & SIP

Monday - Saturday, 9am to 3pm
Sunday, 9am - 1pm
We're supplying 1.5 hours of endless

prosecco, canvas & easel, painting
supplies and a burger shareboard!
starts at £30 per person

bookings advised

Upgrade to select cocktails at £40pp

roasted coffee or Twinings Tea

£20 per adult | £14 per child

AEFLERNOON TEA

Afternoon Tea is served Monday - Saturday 12pm-
4pm in the main Bistro. 12-1:30 Sundays

Offering local sausage rolls, mini fish & chips,
scotch egg, sarnies, scones and more!

Afternoon tea also includes a choice of hand

Booking is required 48 hours in-advance

GHUCK BURGER

Upgrade to piggy smalls for £4.50

THE WHOLE HOG £11.95

2x 30z smashed beef patties, bbq pulled
pork, cracklin dust, bbg sauce

HUNTERZ CHICKEN £10.95
Buttermilk fried chicken, sticky bbag,
streaky bacon and Monterey Jack cheese

BANG BANG £11.95 v

Moving mountains burger, glazed
cauliflower, red onion chutney

PLAIN JANE £9.95

2x 3oz smashed beef patties, monterey
jack cheesey ketchup and mustard

DIRTY BIRD £10.95
Buttermilk fried chicken, brie, bacon
jam, cajun maple mayo
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Served in a brioche bun and skin on dusted fries gfr

‘N
SHAREBOX £32.00 "

choice of 2 burgers, pulled pork loaded
fries, onion rings, halloumi fries,
coleslaw and choice of 2 sauces. Serves
two

SIDES:
PIGEY SMALLS £7.95

dusted skin on fries, bbg pulled pork,
cheese and cracklin dust

RISK IT FOR BRISKET £7.95

dusted skin on fries, smoked brisket,
jalapenos, cheese, cajun maple mayo

DESSERTS 7 be 1

served with honeycomb icecream and
biscoff sauce

\
filled with fresh cream topped with
melted chocolate sauce and raspberries

banana, caramel, cream, biscuit base

\
with cinnamon sugar and biscoff dipping sauce

served with gin and lemon sorbet

v vegetarian | vgvegan | gfr gluten free on request | N contains nuts

vg gfr

ICE CREAM SUNDAES

honeycomb ice cream, chocolate
sauce, biscoff crumb and white
chocolate chips

vg gfr

gin and lemon sorbet, fresh
raspberries, fruit coulis

vanilla ice cream, chocolate sauce andgfr
caramelised banana



The Masons Arms - Drinks and Desserts

Pot of Twinings English Breakfast Tea/ Mi\%m ‘ BEER 8 CIDER
Decaf Tea 2.50
Twinings Herbal Teas 2.80 L (XCEPCITNAL DRAUGHT
- earl grey « camomile Madri (4.6%) 4.95
* peppermint - green tea Hopical Storm (4.0%) 5.00
Espresso 240 Iced Coffee 310 "raspberry &cranberry Aspalls (4.5%) 4.75
Americano 2380 Hot Chocolate 3.50
Latte 3.10 Whi.te Hot Chocolate 359 ADD SYRUPS COFFEE AND CAKE BOTTLE
Flat White  3.10 Chai Latte 3.25 0.50 Any regular hot drink and Budweiser (4_5%) 330ml4.35
Cappuccino 3.10 Flavoured Syrup 0.50 Caramel today's cake for £4.95 Corona (4.6%) 330ml 4.05
Mocha 325  OatMilk / Soya Milk 50 Ha;fr‘]’;“t Upgrade to scone for £5.50 Estrella (4.5%) 330ml 4.10
Vanilla Chocolate Torte 3.95 vg gfr Bitburger (0.0%) 330ml 3.20
Pumpkin Spice Toasted Teacake 3.95 Rekorderlig (5.0%) 500ml 4.60
Did you know? We have our own Gingerbread Pain au chocolat 2.50 « strawberry and lime
blend of speciality coffee supplied ~ S+== Crumpets 3.50 » wild berry
by River City Coffee! River City Croissant 3.50 * pear

SOFT DRINKS

- apple and mango
« orange and passionfruit
« apple and raspberry

« blackcurrant
- orange

« lime

- elderflower

FI1Z7Z & WINES
FIZZ v

Prosecco, Conte Di Campiano 4.70/26.95
Italy (11.5%)

delicate, slightly sweet and particularly
fresh

1 Champagne Brut, Taittinger 55.00
- France (12.5%)
= brioche notes, hints of honey and fresh

» fruit, mass of depth

§ i

250ml

¢ ’

125ml 175ml Bottle

WHITE WINE + ?* |

Peregrino Chardonnay 4.40/5.40/16.00

Chile (13%)
fresh, floral and unoaked with notes of citrus

fruits and nuts, refreshing and well-
balanced

Pinot Grigio
Ttaly (12%)

light and refreshing with zesty acidity and
notes of lemon and lime

4.40/5.40/16.00

Sauvignon Blanc 5.40/6.40/19.00

South Africa (12%)
zesty lemon, white flowers and nettles with a
long, clean finish

ALL OUR WINES ARE ALSO
AVAILABLE IN A125ML MEASURE

REDWINE « ¢ |

Rioja Crianza 6.70/7.70/23.00

Spain (13.5%)
aromas of dill, coconut, and succulent red
fruits and brambles

Malbec 5.40/6.40/19.00

Argentina (13.5%)

aromas of plum, black cherry and
raspberries combined with sweet tannins

Merlot 4.40/5.40/16.00
Chile (13%)
juicy, soft and approachable with

blackberries, blueberries and raspberries
Shiraz 5.00/6.00/18.00

Australia (14.5%)

aromas of cherry, cassis and mocha
complement flavours of sweet plum and
spice

ROSE WINE + ¢ |

Peregrino Rose 4.40/5.40/16.00

Chile (13.5%)
dry, crisp and pale rose, a lovely summer

drink

White Zinfandel 4.70/5.70/17.00

USA (10.5%)

off-dry with notes of baked summer
pudding, lychees, exotic fruit and tutti
frutti

Espresso Martini 6.50 Y

after a pick-me-up? try espresso coffee shaken
with smirnoff vanilla vodka

with sweet vanilla and rich coffee notes

Strawberry Daiquiri 6.50 Y

a delicious mix of strawberries, captain morgan
white rum and lime —it’s likely to be a popular
choice amongst your shipmates

Pornstar Martini 6.50 Y )
a mouth watering combination of passion

fruit, guava, pineapple and lime, balanced
with smooth notes of french vanilla and
marshmallow. served with a delightful
frothy top.
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Martini Long

Aperol Spritz6.95 9

aperol spritz, the iconic orange drink.
its unmistakable orange and fresh
bittersweet taste light up your toasts
and add extra joy to the moment.

Mimosa 4.95 !
a simple classic of fizz and fresh orange

Kir Royale 6.95 !
another classic of fizz topped with

Mojito/Bluberry Mojito 6.75 1

keep it simple with the classic mojito,
combining white rum, lime and mint, or
add a fruity twist with blueberry purée

Bloody Mary 7.50 ®
a cocktail for the brave, vodka, spices,
lemon and of course tomato juice

Long Island Iced Tea7.75 |
one for the late afternoon, vodka, gin,

» ’

Short Wine

chambord rum, tequila, triple sec, and lemon juice
topped with cola
Blood Orange Gin Fizz 7.25 ’
a favourite for the esteemed gin
drinker. a mix of orange gin, cointreau
and artisan amalfi lime tonic
MASONS ARMS

eoffee | bistre | ewerly | hedrectes

MOCKTAILS

Pink Lemonade 4.55
elderflower syrup, lime juice, strawberry

puree, topped with lemonade and crushed ice

Cucumber Cooler 4.55 ®
cucumber, mint, elderflower syrup, lime and
soda water served with plenty of ice!

OPENING TIMES:

Bistro:
Mon-Sat 8am-5pm
Sun 8am-3pm

Bar:
Mon-Sat 8am-6pm
Sun 8am-3pm



