Starters
Homemade soup served with crusty bread and butter

£5.95

Chicken liver parfait served with red onion chutney and crusty bread

£5.95

Prawn Pil Pil with crusty bread

£7.50

Goats cheese profiterole, apple, honey and walnut salad (v)

£6.25

Pan seared pigeon breast, roquefort risotto, apple textures

£7.25

Wild mushroom and garlic bruschetta (v)

£6.25

VEGETARIAN & VEGAN
Thai green curry with vegetables and aromatic rice (ve)

£12.95

Wild mushroom risotto, truffle oil and parmesan crisp (v)

£13.95

Root vegetable tart tatin, dressed jersey royals, fresh salad (v)

£13.50

Giant cous cous, roasted Mediterranean vegetables and baby leaf salad bowl,
dressed with coriander and lemon (ve)
£11.95

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

Pub classics
Homemade steak and ale pie, mash, seasonal vegetables and house gravy

£12.95

Beer battered fish & chips, minted peas, homemade tartare sauce and double
cooked chips
£13.50
15oz Rib eye roasted cherry vine tomatoes, sautéed mushrooms beer battered onion
rings and double cooked chips.
£25.95
10oz sirloin eye roasted cherry vine tomatoes, sautéed mushrooms beer battered
onion rings and double cooked chips.
£19.95
Add stilton sauce or peppercorn sauce

£2.95

Lamb shank, slow braised in a red wine and rosemary sauce, pea and mint puree
and mash
£15.95
6 oz beef burger in a toasted bun with salad, double cooked chips and house slaw
£13.95
Add cheese £1.50 Add bacon £1.50
Add Goats cheese and red onion marmalade

£2.00

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

Gastro mains
Pan roasted duck breast, dauphinoise potato, charred chicory, green beans,
cherry and shiraz reduction
£18.95
Seared fillets of sea bass, clams, samphire, crushed jersey royals and beurre
blanc
£17.95
Ballotine of chicken breast, parma ham and tarragon mousseline, pomme
anna, heritage carrots, baby leek and tarragon veloute
£18.50
Braised feather blade of beef, dauphinoise potato, stock pot carrots,
shallots, wild mushrooms and red wine and port sauce
£19.95

Side orders
Seasonal vegetables
Onion rings
Fries
Double cooked chips
Salad bowl

£2.95
£2.95
£2.95
£3.45
£2.95

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

Desserts
Lemon and lime mousse, raspberry coulis, fresh summer berries, mint gel
£6.25
Salted caramel and chocolate cheesecake, vanilla ice cream and honeycomb
£6.25
Chocolate cremeux, passion fruit curd chocolate soil and vanilla ice cream
£6.25
Seasonal hot fruit crumble with vanilla ice cream
£5.95
Selection of ice creams 2 scoops / 3 scoops
£2.50/£3.50

Cheese board
Selection of cheeses, grapes, celery, crackers and apple Chutney
(Gluten free crackers available)

£8.95

Speciality coffee Tia Maria, Brandy, Rum, Whisky, Baileys

£5.95

Afternoon Tea
Salmon cream cheese, Coronation chicken, cheese & Pickle sandwiches
Homemade sausage rolls, cheese twists,
Chocolate brownie, fairy cake, macaroons
Scones with Jam & Cream
Per Person
Add a glass of Fizz
Please book a minimum of 2 days in advance

£16.50
£4.50

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

Breakfast served Saturday & Sunday Mornings
from 9.30am
Xlarge Breakfast
3 rashers bacon,3 sausages,3 fried eggs, 2 hash browns, black pudding
mushroom, tomato, Heinz baked beans and toast
£12.45

Large Breakfast
2 rashers bacon, 2 sausages, 2 fried eggs, 2 hash browns, black pudding,
Mushroom, Tomato, Heinz baked beans and toast.
£8.45

Small Breakfast
1 bacon, 1 sausage, 1 fried egg, 1 hash brown, black pudding, Mushroom,
Tomato, Heinz baked beans and toast
£5.95

Vegetarian Breakfast
2 Quorn sausage, fried egg, hash brown, Mushrooms, Tomato,
Heinz baked beans and toast.

£5.95

Breakfast omelette (includes 3 ingredient’s)
Every add on ingredients

£6.95
£1.50

Toast and Butter
Heinz Beans on Toast
Bacon or sausage sandwich
Side of fried bread

£2.95
£4.00
£4.95
£1.50

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

Bar snacks
See our daily board

Children’s Menu
Suitable for under 10s
Sausage & mash with peas or beans and gravy
Chicken bites & fries and peas or beans
Hot dog & Fries
Burger & fries
£5.95

Before ordering food or drinks, please speak with a member of our staff about your requirements. Whilst we take care to
preserve the integrity of our vegetarian dishes we must advise that these products are handled in a multi ingredient kitchen environment.
Some fish may contain small bones. All dishes prepared in an environment that may not be free from nuts, seeds, gluten or lactose, therefore
all dishes may contain traces of these and other allergens. Our staff will happily supply information regarding the cooking methods and dish
ingredients so that you can make an informed decision as to the suitability of a specific dish.

