Snacks

Breaded haloumi (v)
basil pesto humus

£5
Beetroot and goats cheese toastie (v)
walnuts and truf le honey

£5
Fried chicken wings
chilli lime and hoi sin

£6
Marinated olives (v)
£4
Local artisan sourdough
marmite butter

£5

To Start
Soup of the day
baked bread and butter

£7
Wild mushroom tagliatelle (v)
garden pea and chive pesto, pickled mushrooms
and toasted pine nuts

£8.50
Chicken liver parfait
fruit chutney and truf le toast

£8.95
Crispy cajun calamari
roast garlic and saﬀron aioli

£8
Fresh water prawn cocktail
rocket and gem lettuce, cherry tomatoes,
red onion and cucumber,
bound with a tequila Marie Rose
small £8.50
large £13
Black pudding Scotch egg
malt vinegar glazed belly pork,
cauli lower and a dill apple jam

£9.50

The Main Event

Grill

Beer & treacle glazed ham
triple cooked chips, seed mustard creamed cabbage,
slow cooked hen’s egg and pineapple chutney
£15.50

35 day dry aged Hereford beef
served with duck fat chips and a
picked red onion and watercress salad
8oz rump £17.50
10oz ribeye £24.50
7oz illet £27.50

Ale battered haddock
triple cooked chips, smashed marrowfat peas,
tartare sauce and lemon
small £11.50 Large £16.50
Sweet potato tikka massala (mild) (v) (ve without haloumi)
caramelised peppers, cauli lower and chick peas
with fried haloumi and braised citrus rice
£14 (add chicken for an additional £2.50)
Three cheese & onion pie (v)
( goat’s cheese, smoked Applewood and cheddar)
triple cooked chips with baked beans
and a tomato and red onion salad
£15.50
Con it leg of duck
rocket pesto potatoes, Mozzarella,
cherry tomatoes, olives and balsamic
£17.50
Monk ish scampi
cray ish Caesar salad, lemon, caviar and house fries
£17.95
Wild mushroom tagliatelle (v)
garden pea and chive pesto, pickled mushrooms
and toasted pine nuts

£16
Corn fed chicken breast
con it potato, peas and lettuce and
a porcini mushroom ketchup
£17.50
Market ish of the Day
seaweed buttered new potatoes, celeriac,
samphire and pickled cockles
£ ask staﬀ for details

Ground steak burger
toasted brioche bun, cheddar and bacon,
relish and salad, served with house fries
£15
Ground black and blue burger
toasted brioche bun, blue cheese,
bacon and hash brown
relish and salad, served with house fries
£15.50
Trio of sliders
Ground steak burger with bacon and cheese
Southern fried chicken with
sweet chilli mayonnaise
BBQ pulled pork
served on toasted brioche,
salad and house fries
£15.50
Plant burger on a pretzel bun (ve)
smashed avocado, beetroot, gem lettuce
and tomato with house fries
£14.50

Sides

Triple cooked chips £4.50
Truf le and Parmesan fries £5
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

GLUTEN FREE OPTIONS
A wide range of dishes can be tailored to suit a gluten free diet
Please ask to see a copy of our separate gluten free menu
(v) - vegetarian options
(ve) - vegan options
Allergen list available on request
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, 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

Sauces
Green peppercorn
Blue cheese
Bone marrow gravy
ALL £2.95

