
FOOD ALLERGIES AND INTOLERANCES. Adults need around 2000kcal per day. Before ordering drinks or food, please speak with a member of our staff 
about your requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are handled 
in a multi-ingredient kitchen environment. Some fish may contain small bones. All dishes are prepared in areas where allergens are present. Therefore, 
there is a risk that ingredients used in your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. 
Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing different allergens may be cooked in 
the same frying oil. Please ask a team member if you would like further information. *All meat weights, where stated, are approximate and refer to the 
uncooked weight. Company reg: 00170679  

 

 

 

STARTERS 

Smoked mackerel | pickled sliced beetroot, rapeseed oil & crème fraiche                                                                           £9.25 

Whipped chicken liver parfait| croûtes & apple orchard chutney & baby leaf salad      £8  

Warm goats cheese salad| watercress & rocket salad, balsamic glaze  (v)          £8 

Pork belly | celeriac purée, honey celeriac cubes, sliced apple & rapeseed oil—micro herb salad                £10 

Chicken satay skewers | satay sauce, cucumber                                                £8 

Soup | market fresh seasonal vegetables, treacle soda bread & salted butter (v)         £7 

Pea & mint ravioli | fresh egg  ravioli, pea & mint purée, fresh peas, grana padano cheese—truffle oil     £8  

 

MAIN COURSES 

Pan fried salmon |  warm potato salad with spinach, rosemary and pink peppercorn citrus butter    £20 

Beef burger | tomato, cos  lettuce,  smoked apple wood cheddar or blue cheese, bbq sauce, onion rings, coleslaw  & fries  £14.25 

Wild mushroom ravioli | white wine cream sauce, grana padano shaving & truffle oil       £16 

Cajun spiced chicken burger | fries, coleslaw,  paprika mayonnaise & onion rings                          £14.25 

Fillet of Plaice | crushed  new potatoes, asparagus topped with a Beurre Blanc       £22.50 

Lamb stew  | sticky red cabbage, new potato & treacle soda bread                   £17 

10oz sirloin steak | skin on fries, mushroom, tomato , dressed salad & peppercorn sauce       £28 

Selection of pies ( ask for todays selections)| mash, honey roasted root vegetables & gravy                £14.50                                                               

12oz Gammon | fried egg, chunky chips, garden peas & pineapple         £14 

No bull burger | skin on fries & coleslaw, vegan mayonnaise  (V) (VGN)                         £13.50 

Fish & chips | haddock, chunky chips, mushy peas,  tartare                 £17 

Steak Frites|8oz Picanha steak topped with garlic & herb butter, crispy fries, grilled tomato, watercress                                    £14.25 

 

SIDES 

Roasted root vegetables | (V)               £5  

Mixed greens | (V)                 £5  

New potatoes |   garlic & thyme butter( V)              £5 

Skin on skinny fries |  (V)                   £3.50 

Chunky chips | (v)                           £3.50 

Ciabatta Garlic Bread  | (v)              £5.50 

Onion Rings| (V)                 £3.50 

Peppercorn Sauce                £3.50 


