
To Begin

F O O D 	 A L L E R G I E S 	 A N D 	 I N T O L E R A N C E
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 boned. 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

Marinated	olives
£3.50

Garlic	and	herb	bread
£4

add cheese +50p

Breaded	haloumi
basil pesto hummus

£4.75

Hot	and	sour	chicken	wings
blue cheese dip

£6

Panko	fried	king	prawns
satay sauce

£7

Steamed	Welsh	mussels
white wine and herb broth and warm bread

£7.50 small £12.50 large

Soup	of	the	day
baked bread and butter

£6.50

Chicken	liver	parfait
pear and apricot chutney and toasted brioche

£8.25

Teriyaki	pulled	pork	bao	buns
red onion, cucumber and basil salad

£7..75

Chestnut	mushroom	in	a	garlic	cream
herb crostini and  spring onions

£7.25

Maple	and	malt	vinegar	pork	belly
carrot and anise puree, chilli and sesame seeds

£9.50

Tequilla	and	lime	cured	tuna	tacos
smashed avocado, mango, 

gem lettuce and coriander emulsion
(please note tuna is raw)

£8.50



Green peppercorn 
Blue cheese 

Bone marrow gravy
Creamy mushroom

ALL £2.95

Sides Sauces
Triple cooked chips £4.50

Truf�le and Parmesan fries £5
House fries £3.75

Buttered new potatoes £4
Creamed mash potato £4.50

Carrots and broccoli £5
Crispy pickled onion rings £4

Cauli�lower cheese £5
Creamed cabbage and peas £4

Rocket and gem salad with aged Parmesan and balsamic £4.50

Beer	&	treacle	glazed	ham
triple cooked chips, mustard greens , poached egg and pineapple chutney

£15.50

Ale	battered	haddock
triple cooked chips, smashed marrowfat peas, tartare sauce and lemon

small £10.95  Large £15.50

Sweet	potato	tikka	massala
caramelised peppers & chick peas with fried haloumi 

and braised citrus rice with toasted almonds
£13.95 (add chicken for an additional £2.50)

Grilled	pork	&	leek	sausage
bubble & squeak, Yorkshire pudding & onion gravy

£13.95

Three	cheese	&	onion	pie
triple cooked chips with baked beans and a house salad

£14.50

Smoked	haddock	and	crab	risotto
poached hens egg, tomato and dill

£15.50

Pork	Schnitzel
celeriac and truf�le puree, fried hens egg, Granny Smith apple and watercress

£16.50

Gressingham	duck	breast
spice butternut squash, tenderstem broccoli and a plum sauce

£19.50

Poached	and	roasted	rump	of	lamb
crushed roots, peas, parsnip chips and a saffron jus

£19

Loin	of	cod
caramelised cauli�lower, king prawn bourguignon, hazelnut and a caper jam

£22

The Main Event



Grill

 

8oz	28	day	dry	aged	Hereford	beef	�illet	
grilled mushroom, con�it tomato, 

pickled onion ring and triple cooked chips
£27.95

Steak	frites
rump steak, house fries, 

rocket and Parmesan salad and chimichurri
£17.50

Grilled	steak	burger
toasted brioche, cheddar and bacon, 

relish and salad, served with house fries
£14.95

Salt	and	pepper	chicken	burger
toasted brioche, cheddar, teriyaki pulled pork,

 relish and salad, served with house fries
£14.50

Trio	of	sliders
Bacon and cheeseburger, 

salt and pepper fried chicken, 
BBQ pulled pork

toasted brioche, relish, salad and house fries 
£15.25

Salads
Chicken	and	bacon	Caesar	salad

gem lettuce with anchovies, croutons, hens egg and Parmesan

small £7.95  large £12.50

Fresh	water	prawn	cocktail
rocket and gem lettuce, avocado, mango salsa and coriander

small £8.50  large £13.25
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