
PANACHE OF VEGETABLES (GF) £4.50
STUFFING £4

PIGS IN BLANKETS £5
CAULIFLOWER CHEESE (GF) £5

S IDES

CHICKEN WINGS IN GOCHUJANG GLAZE
Asian Slaw £8.50

CRISPY CAULIFLOWER BITES
Maple Syrup, Ginger and Sesame Seeds (VE) £6.50

BLACK PUDDING RUNNY SCOTCH EGG
Beetroot Puree and Hot Honey £8.50

HOMEMADE FOCACCIA
Extra Virgin Olive Oil and Balsamic Vinegar £6.50

S T A R T E R S

BAKED CAMEMBERT TO SHARE
Sourdough and Chutney (GFA) £17.50

R O A S T S

SIRLOIN OF BEEF £19.50   |   LOIN OF PORK £17.50  |   LEG OF LAMB £18.50
MIXED ROAST SLICE £21.50   |   NUT ROAST (V, N) £16

Served with Root Vegetable Crush, Tenderstem Broccoli, Roast Parsnip, Mash and
Roast Potatoes, Yorkshire Pudding and Gravy,

FILLET OF BREAM £19.95
Crushed Potato, Confit Tomato, French Beans and Salsa Verde

REAL ALE BATTERED HADDOCK & CHIPS £18.95
Pea and Mint Puree and Homemade Tartare Sauce

PAN ROAST CHICKEN WITH GNOCCHI
Wilted Spinach, Wild Mushroom Velouté and Crisp Pancetta (GF) £19.95

SIGNATURE BEEF BURGER, FRIES & DIRTY CORN £19.95
Two Beef Patties, Caramelised Onion, Streaky Bacon, Cheese, Smoked Applewood

Cheese, Lettuce, Tomato and Dill Pickle

SOUTHERN FRIED HALLOUMI BURGER, FRIES & DIRTY CORN £18.95
Halloumi in Spiced Bread Crumbs with Barbecue Sauce, Caramelised Onion, Smoked

Applewood Cheese, Lettuce, Tomato and Dill Pickle

STICKY TOFFEE PUDDING
Salted Caramel Sauce (VE) £8

ICE CREAM & SORBET (VEA) £6

BRITISH ISLES CHEESE
Biscuits & Chutney £11.50

CHOCOLATE LAVA PUDDING
Cherry Compote & Clotted Cream Ice Cream £10

APPLE & ALMOND TART
Dressed Raspberries & Cinnamon Anglaise (N) £9

VANILLA CRÈME BRÛLÉE
Shortbread £8

D E S S E R T S


