
STARTERS
Soup of  the day

served with warm bread v gf

Gar l ic  c iabatta
with cheese v gf

Panko breaded goats
cheese bon bons

artichoke, olives, toasted pine nuts and
mixed leaf salad, with basil pesto v gf

Blanch bait
harissa mayonnaise, light salad

Homemade chicken l iver
and por t  par fa it

toasted bread, red onion chutney gf

Beer battered f ish goujons
with citrus and chive mayonnaise gf

Homemade b lack pudding
poached egg, sage hollandaise

Tempura King prawns
sweet and sour dip gf

MAINS
Roasted rump of  beef

roast potatoes, savoy cabbage, broccoli, peas,
carrot and swede mash, Yorkshire pudding, gravy gf

Roast lo in of  pork
roast potatoes, sage & onion stuffing,

savoy cabbage, broccoli, peas, carrot and
swede mash, grain mustard sauce gf

Nut roast
roast potatoes, savoy cabbage, broccoli,

peas, carrot and swede mash, gravy v

Roasted chicken breast
roast potatoes, savoy cabbage, broccoli,

carrot and swede mash, gravy

Smoked sa lmon sa lad
Charlotte potatoes, sugar snaps, boiled egg
and mixed leaf salad, crispy caper berries,

lemon and chive vinaigrette, parmesan shavings gf

Poached sa lmon and king prawn r isotto
broad bean, peas topped with a poached egg gf

Beer battered haddock
hand-cut chunky chips, mushy peas, light salad gf

Roasted red pepper ,  pea
and red chard tagl iate l le
tossed in garlic, tomato and chilli

butter sauce, with garlic ciabatta v gf 
ⓥ

Beef and a le pie
hand-cut chunky chips, carrots and peas

STARTERS
Raspberr y crème bru lee

homemade shortbread

Chocolate brownie
chocolate sauce, chocolate ice cream

Mixed berr y bakewel l
Mixed berry compote, blackcurrant sorbet

Sticky toffee pudding
toffee sauce, vanilla ice cream

Selection of  cheese and crackers
(£2.00 supplement) v

Eton mess

Mixed ice cream
vanilla, strawberry, chocolate v gf

Mixed sorbet
lemon, mango, blackcurrant v gf

SIDES
Bowl of vegetables v gf 3.25  

Bowl of roasties 3.50 

Yorkshire puddings x 4 2.00

Hand-cut chunky chips gf 3.50

Sweet potato fries v gf 3.50

Onion rings v gf 3.00

Homemade focaccia
with marinated olives v 3.95

Warm breads
with olive oil and balsamic v 3.95

Garlic ciabatta v gf 3.50
with cheese v gf 4.25

Bread and butter 
brown or white, 2 slices v 2.50

Side salad v gf 3.50

2 COURSES  £17.95
3 COURSES  £21.95


