Nibbles

Marinated Olives
lemon and herb
£2.75
Breaded Yorkshire Halloumi
spiced hummus
£5
Panko Crumbed King Prawns
sweet chilli
£5
Hot and Sour Chicken Wings
blue cheese
£5

Starters

Chicken Liver and Port Parfait
toasted brioche and strawberry chutney
£7.95
Butter Poached Guilt-Head Bream
English asparagus, crisp potato
and gazpacho ketchup
£8.25
Pan roasted scallops
peach salsa with a coriander and green chilli sauce
and baked Parma ham
£9.95
Malt Vinegar Glazed Belly Pork
carrot puree, fennel with spring onion
and sesame seeds
£8
Soup of the day
with baked bread and butter
£6

The Main Event

Beer and Treacle Glazed Ham
triple cooked chips, savoy cabbage, 64°c egg
and pineapple chutney
£13.95
Ale Battered Haddock
triple cooked chips, marrowfat peas,
tartare sauce and lemon
small £9.95 Large £13.95
Three Cheese and Onion Pie
triple cooked chips and baked beans
£13.50
Pork and Leek Sausages
bacon and brie bubble and squeak,
Yorkshire pudding and gravy
£13.95
Sweet Potato and Roast Pepper Curry
tandoori cauliflower, and halloumi
served with braised citrus rice
£13.25 (add chicken for £2 extra)

Trio of sliders
Ground steak with bacon, smoked Applewood
cheddar and homemade burger relish.
Crispy chicken with chilli mayonnaise.
BBQ pulled pork.
£14.25
Ground steak burger
smoked Applewood cheddar, bacon,
gem lettuce, tomato and homemade burger relish
£13.75
Truffled steak burger
truffle brie, bacon, tomato and lettuce
£14.95
Southern fried crispy chicken burger
hot and sour pulled pork, Applewood cheddar,
lettuce, tomato and house relish
£13.75
All burgers served with shoestring fries

Saffron Glazed Gressingham Duck
caramelised shallot, hispi cabbage, salted plum
and a sherry jus
£19
Loin of Cod
truffle and soy broth, rice noodles,
chestnut mushrooms and leek
£19.95
28 day dry aged Fillet steak 8oz
£25.95
Served with triple cooked chips, vine tomato,
and battered pickled onions

Starters

The following dishes are available
in small or large portions, for either starters or mains

Courgette and Pea Risotto
sun blushed tomato, black garlic and Parmesan
£7.50 / £11.95
Free Range Chicken Caesar Salad
64°c hens egg, gem lettuce, bacon, anchovy,
Parmesan and herb croutons
£7.95 / £12.50
Fresh Water Prawn and Smoked Salmon Salad
gem lettuce, avocado, red onion and peach
£8.25 / £13.50
F O O D A L L E R G I E S A N D I N TO 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

Sides

Triple cooked chips £4
Shoestring fries £3.25
Whipped mash with chives £3.50
Truffle and Parmesan fries £4.25
Panache of market vegetables £4.25
Tossed house salad with herb croutons £3.75

Sauces

Green peppercorn £2.50
Diane £2.50
Roquefort £2.50
Bone marrow gravy £2.50

Children’s Menu
Popcorn Chicken
Tomato Ketchup £4
Soup of the Day
served with baked bread £4
Cheese and Garlic Bread £4.25

Mains All priced at £7.50
Bacon Cheese Burger
shoestring fries, baked beans and BBQ sauce
Pork and Leek Sausages
mash potato, Yorkshire pudding and gravy
Battered Haddock or Breaded Halloumi
triple cooked chips, garden peas
and tomato ketchup
Roast Chicken
mash potato, steamed vegetables and gravy
Southern Fried Chicken Strips
shoestring fries, baked beans and BBQ sauce
Roast Beef and Yorkshire Pudding (Sunday Only)
served with roast potatoes, crushed roots and gravy

Desserts
Two Scoop Ice Cream
with shortbread biscuit £3.25
Chocolate Brownie
with ice cream £5
Warm Belgian Waffle
with berries and cream £4.50

Sandwiches

Baked Ham and Applewood Cheddar
caramelised red onion, gem lettuce,
vine tomato and cucumber £5.75

Free Range Chicken and Smoked Bacon
£6.25
Fresh Water Prawn and Avocado
gem lettuce, cucumber, gin and pink grapefruit dressing £6.50
tarragon mayonnaise, roasted pepper and rocket

Served on either white or wholemeal bloomer bread,
accompanied by a mixed leaf salad
Upgrade to a ciabatta for 50p

Beer Battered Haddock
£7.75
Grilled Halloumi

gem lettuce and tartare sauce

coriander and mint hummus, pineapple and rocket

£7.95

Slow Cooked Turkey Breast
cranberry sauce, gem lettuce and truffled brie £8.25
Served on a ciabatta with a mixed leaf salad

Add a mug of the soup of the day for £3

Lunch Menu

3 Courses £22.95
2 Courses £18.95
Available Monday 6th-Friday 10th July 12-2.45pm

Starters

Pulled Ham Hock
English muffin, poached hen’s egg and a seed mustard cream

Beetroot Falafel
spiced hummus, cherry tomato, red onion,
rocket and pistachio

Mains

Baked Fillet of Salmon
Greek salad and a black pepper and balsamic dressing

Corn fed Chicken Breast
Guinness black pudding hash, glazed carrot
and a sherry jus

Vegan Sausages
brie bubble and squeak, Yorkshire pudding
and onion gravy

Desserts

Strawberry Eton Mess
pink pepper chantilly and coconut ice cream

Warm Chocolate and Old Tom Cake
toffee sauce and malt ice cream

