Menu

FOOD ALLERGIES AND INTOLERANCE
Before ordering food or drink please make our staﬀ aware of your requirements.
Vegetarian and vegan products are handled in a multi ingredient kitchen environment. Fish may contain small bones.
We try but cannot guarantee all our products are GM free. All our dishes are prepared in an environment that may not
be free from nuts, seeds, gluten or lactose, therefore dishes may contain traces of these and other allergens
Our staﬀ will be happy to supply information regarding the cooking methods and dish ingredients so
that you can make an informed decision to suitability of dishes

Nibbles

Salads

Bread & olives

Chicken and bacon Caesar salad

tomato, mozzarella & balsamic
£6.50

gem lettuce with anchovies, croutons, hens egg and Parmesan
small £7.95 large £12.50

Breaded haloumi

Fresh water prawn cocktail

basil pesto hummus
£4.50

rocket and gem lettuce, avocado, mango salsa and coriander
small £8.50 large £13.25

Grill
10oz 28 day dry aged Hereford beef rib eye
triple cooked chips and green peppercorn sauce
£22.95

8oz 28 day dry aged Hereford beef illet
triple cooked chips and green peppercorn sauce
£25.95

Panko fried king prawns

The Waggon ploughmans

sweet chilli and lime
£5

pork and fennel pie, ham hock scotch egg,
kick ass cheddar and pickles
£10.95

toasted brioche, cheddar and bacon, relish and salad,
served with house fries
£13.95

Buttermilk calamari

Beer & treacle glazed ham

gin & lime Marie Rose
£6

triple cooked chips, mustard greens , poached egg
and pineapple chutney
£15.25

toasted brioche, cheddar and hot and sour pork,
relish and salad, served with house fries
£14.25

Satay chicken
Chilli pickle & coriander emulsion
£6

Mains

Ale battered haddock

Starte

triple cooked chips, smashed marrowfat peas,
tartare sauce and lemon
small £10.50 Large £14.50

Soup of the day

Sweet potato tikka massala

baked bread & Netherend Farm butter
£6.25

caramelised peppers & chick peas with fried haloumi
and braised citrus rice with toasted almonds
£13.50 (add chicken for an additional £2)

Chicken liver parfait
Strawberry chutney & toasted brioche
£7.95

Grilled pork & leek sausage

Flash fried English asparagus

bubble & squeak, Yorkshire pudding & onion gravy
£13.50

wilted spinach with pine nuts, crisp duck egg
& a red pepper ketchup
£7.95

triple cooked chips with baked beans and a tomato salad
£13.95

Three cheese & onion pie

Ham hock Scotch egg

Ox cheek & Malbec pie

braised peas with mint, celeriac & a caper & sultana jam
£8.50

champ mash, broccoli and green beans
and a charred lemon dressing
£16.95

Sesame tuna tacos
smashed avocado, tomato & mango salsa,
gem lettuce & coriander emulsion
£9.75

Seared scallops
poached carrot, ruby grapefruit, potted shrimps
& a shell ish butter sauce
£10.95

Loin of middle-white pork

Grilled steak burger

Buttermilk fried chicken burger

Trio of sliders
Bacon and cheeseburger,
buttermilk fried chicken,
BBQ pulled pork
toasted brioche, relish, salad and house fries
£14.50

Sides
Triple cooked chips £4
Truf le and Parmesan fries £4
House fries £3
Crispy pickled onion rings £3
Cauli lower cheese £4
Garlic mushrooms £4
Creamed cabbage and peas £4
Vine tomato and mozzarella salad £4
Rocket and gem salad with
aged Parmesan and balsamic £4

parsnip and apple puree, summer vegetables
with a black pudding crumble
£17.50

Fillet of sea bass
crab soubise, potato gnocchi with samphire and leek,
raisin and truf le jus
£18.50

Poached and roasted rump of lamb
terrine of potato, English asparagus with a black olive caramel
and a sherry tomato jus
£19

Don't forget to leave room for puing......
our mouth-watering deerts are on the back!

