
Wild Mushroom and leek open
lasagne
Wild mushrooms and leeks cooked in a cream and garl ic sauce
with fresh pasta served with dressed salad and coleslaw.

£9.95

*Allergy information
For information on special dietary requirements
please speak to a member of our team.
within our kitchen the fol lowing al lergens are used: eggs, milk, f ish,
crustaceans, molluscs, peanuts, tree nuts, sesame seeds, gluten, soya,
celery, mustard, lupin, sulphites. We cannot guarantee that any of our
products dishes have not ome into contact with these al lergens.

HAND CUT CHIPS
SKINNY FRIES
GARLIC KING PRAWNS
BATTERED ONION RINGS
HERB CRUSTED MAC AND CHEESE
DAUPHINOISE POTATOES
SIDE SALAD
COLESLAW
SEASONAL VEGETABLES

Sides
All sides are priced at £3.50 each

Dinner Menu
Small Plates

Mains

Pan Fried Wild Mushrooms
Pan fr ied wild mushrooms in a garl ic and cream sauce
served on a toasted crouton with dressed salad.

£5.95

Curried Halloumi
Halloumi marinated in mild curry spices with red onions
& peppers served with mini naan bread and dressed
salad.

£5.95

Scotch Egg
Handmade scotch egg with homemade brown sauce and
dressed salad.

£6.95

Panko Breaded Fishcake
Salmon and smoked hake f ishcake with roasted garl ic &
saffron aiol i  served with dressed salad.

£6.25

Homemade Soup
Homemade soup of the day served with a warm crusty rol l

£4.95

chicken kiev
Chicken supreme stuffed with creamy garl ic butter breaded
in Japanese breadcrumbs and fr ied. Served with dressed
salad, skinny fr ies and coleslaw.

£12.95

Cheese & tomato flatbread
pizza
Flatbread pizza topped with rust ic tomato sauce, smoked
applewood cheese and mozzerel la. 

£10.95

Tikka Chicken Flatbread pizza
Flatbread pizza topped with t ikka spiced chicken, peppers and
onion.

£11.95

Pork Belly
Slow braised pork bel ly served with pomme puree, mustard &
cream sauce and seasonable vegetables.

£14.95

handmade steak & Ale pie
Diced aged chuck steak braised in ale encased in puff pastry
served with hand cut chips, garden peas and house jus.

£12.95

Pepperoni flatbread pizza
Flatbread pizza topped with pepperoni, rust ic tomato sauce,
smoked applewood chhese and mozzerel la.

£11.95

Battered fish and chips
Freshly battered f ish with hand cut chips, mushy peas and
homemade tartare sauce.

£11.95

Beef Lasagne
Layered beef ragu with fresh pasta sheets topped with bechamel

sauce and mozzarel la cheese. Served with dressed salad and

coleslaw.

£10.95
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Vegan cheese and tomato pizza
Vegan pizza base topped with rust ic tomato sauce and vegan
cheese.

£9.95

grill

Pizza

28-day aged rump steak
Pan fr ied rump steak cooked to your l iking. Served with
hand cut chips, roasted tomatoes and f lat mushroom.

£15.95

28-day aged sirloin steak
Pan fr ied sir loin steak cooked to your l iking. Served with
hand cut chips, toasted tomatoes and f lat mushroom.

£19.95

28-day aged Ribeye Steak
Pan fr ied r ibeye steak cooked to your l iking. Served with
hand cut chips, roasted tomatoes and f lat mushroom.

£19.95

Aberdeen Angus Beef Burger
6oz beef burger topped with bacon and applewood smoked
cheese in a baked pretzel bun. Served with skinny fr ies,
dressed salad and coleslaw.

£11.45

Black and blue burger
6oz beef burger topped with f lat mushroom and blue
cheese in a baked pretzel bun. Served skinny fr ies
dressed salad and coleslaw.

£11.45

Gammon and eggs £14.95

Pan fr ied gammon served with fr ied eggs, hand cut chips
and garden peas.

Breaded chicken burger
Breaded chicken breast topped with bechamel sauce and
cheddar cheese in a baked pretzel bun. served with skinny
fr ies, dressed salad and coleslaw. 

£11.45

Meat free vegan burger
vegan burger in a vegan bread bun topped with tomato
rel ish. Served with a dressed salad and skinny fr ies.

£11.45

Steak Sauces
Garl ic butter - £2.00
Peppercorn sauce - £3.00
Blue cheese sauce - £3.00

Steak extras
Garl ic king prawn - £3.50
Battered onion Rings- £3.50
Dauphinoise Potatoes - £3.50

Pan Roasted Lamb Rump
Pan roasted lamb rump served medium with braised cabbage and

pancetta, dauphinoise potatoes and red wine jus.

£16.95


