
 

Snacks/All Day 

Pork Scratchings  7 / Baharat Roasted Mixed Nuts  6 / Olives, Lemon & Chilli  8 

Scotch Egg with Mustard Mayo 12 / Pork Sausage Roll 10 

Cocktail Sausages with Honey Mustard 12 / Bowl of Chips with Aioli 12 

Charcuterie Board for 2 – A Selection of Cured Meats, Pickles & Toast (GFO) 24 

Ploughman’s Lunch – Ham, Cheddar, Piccalilli, Apple, Celery & Toast (GFO) 16  
 

Starters 

Beetroot, Orange & Pecan Salad with Whipped Feta (GFO, V) 19 

Chicken Liver Parfait with Apple Chutney & Toast (GFO) 19 

Leek & Bacon Quiche with Pear Salad 19 

Smoked Mackerel Pate with Toast (GFO) 19 

Fried Halloumi with Native Honey & Walnuts (V) 19 

Traditional Caesar Salad with Anchovies, Soft Egg and Croutons (GFO) 18 starter | 23 main 

(with Chicken Breast + 5 / 7    with Salmon + 5 / 7) 

Mussels with White Wine, Cream, Onion, Parsley, Chips & Bread (GFO)  half kg 25 | 1kg 38 

Mains 

Rose & Crown Beer Battered Fish with Mushy Peas, Chips & Tartare Sauce 28 

Braised Steak & Guinness Pie with Mash, Roasted Carrots & Gravy 30   

Beef Burger with Cheese, Pickles, Burger Sauce & Fries (add Streaky bacon +2) (GFO) 26 

Bavette Steak with Café de Paris Butter, Chimichurri, Watercress & Chips (GF) 40 

Whole Sole with Brown Butter, Capers & Kipfler Potato (GF) 42 

Mushroom & Walnut Linguini with Stracciatella, Kale & Pesto (GFO) 26 

Crispy Aubergine on Warm Hummus with Sriracha Slaw (GF, V, VV) 28 

Cumberland Sausages with Leeks, Mash & Onion Gravy (GF) 28 

Sides 

 Mixed Leaves (GF) 8 / Sauteed Green Beans (GFO) 8 / Bowl of Chips with Aioli (GF) 12 

 Puddings 

Sticky Toffee Pudding with Butterscotch Sauce & Ice-cream 16 

Poached Rhubarb & Meringue Mess with Vanilla Ginger Cream 17 

Trio of Mini Puddings – Lemon Posset, Chocolate Pot & Crème Brulée (GFO) 18 

A Selection of European Cheese with Crackers & Peach Chutney (GFO) 24 

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. 

 If you have a food allergy, please notify your server. 

1.5% transaction fee on all card transactions 

https://www.google.com/search?sca_esv=fa43b9b9aaa58bb0&sxsrf=ACQVn0-By_BV9VBeyyttNRsvG5WrX5b13A:1710810302544&q=piccalilli&spell=1&sa=X&ved=2ahUKEwjlwfGCkf-EAxUVi2MGHeW8BfEQkeECKAB6BAgJEAI


 

 

Little Monsters Menu  -  17  

Choose one of the following Main Courses 

 

Mac & Cheese (V)  

Pasta with Neapolitan Sauce & Cheese (V)  

Mini Fish & Chips 

Sausage & Mash & Vegetables (GF)  

Cheeseburger & Chips (GFO)  

Kids Sunday Roast (Available Sundays Only) (GFO)  

 

followed by 

 

Vanilla Ice-Cream with Butterscotch Sauce (V)  

 

 

 

 Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts.  If 

you have a food allergy, please let us know. 

 GF =Gluten Free   GFO = Gluten Free Option Availab le,  Ask your Server   V  = Vegetarian   VV = Vegan  

A 10% Surcharge Applies on Public Holidays     1.5% Transaction Fee on all Card Transactions 


