
All dishes are offered subject to availability. (V) Dishes are suitable for vegetarians. (VG) Dishes are suitable for vegans. (GF) Dishes are gluten free.  
Whilst we take care to preserve the integrity of our products, we must advise that these products are handled in a multi-product kitchen environment.  

Meat, poultry and fish may contain bone/shell. If you suffer from an allergy, please make us aware as our dish descriptions may not list every ingredient.  
All ingredients are prepared in a kitchen where products containing nuts, seeds and other allergens are prepared. This means we are not able to fully guarantee that our food 

will not contain traces of a specific allergen. BBQ denotes flavour and not cooking method. Upon request, our staff will be able to give you further information on specific 
products and cooking methods so that you are able to make an informed decision as to whether a dish is likely to be suitable for you.

Breaded ChiCken gouJons
with dressed salad & sweet chilli jam £5.20

PraWns & smoked salmon ParCel
Prawns in a Marie Rose sauce, encased in 
smoked salmon, set on a bed of mixed leaves 
salad & warm bread £6.10

hummus   V   
with flatbread & olive dressed leaves salad 

£4.60

moules marinières  ★
Cooked in cream & garlic served with a wedge 
of our warm bread £6.60
(available as a main course)  

Baked CamemBert   V
with toasted bread  £6.10

CiaBattas
with a choice of fillings, served with 
baby gem, tomatoes, red onion &  
dressed mixed leaves salad  £7.00
Add chips  £1.75
Jerk chicken & sweet chilli jam
Honey roasted ham with mustard mayo 
Prawns & smoked salmon with 
Marie Rose sauce 
Cheese ploughman’s with sweet pickle  V

Classic BLT with mayo

JaCket Potatoes
with a choice of fillings, served with 
dressed salad  £7.00
Honey roasted ham & cheese 
Prawns with Marie Rose sauce
Cheese & beans
Mushroom & blue cheese

honey roasted ham
Served with chips, two free range eggs, peas & 
mustard mayo LB £5.20 | £10.00

homemade Beef Burger
In a brioche bun with baby gem, tomato & red 
onion marmalade, served with chips & dressed 
mixed leaves salad LB £6.30 | £10.80

Jerk ChiCken Burger
Spicy marinated chicken breast in a brioche 
bun, baby gem, tomato & red onion,  
served with sweet chilli jam, chips &  
dressed salad LB £6.10 | £10.50

sPiCed nut roast Burger With  
mozzarella   V   
Homemade nut roast in a brioche bun topped 
with mozzarella, baby gem, tomato & red onion, 
served with sweet chilli jam, chips & dressed 
mixed leaves salad LB £6.10 | £10.50

8oz rumP steak   ★
Cooked to your liking with grilled tomato,  
mushroom & onion rings,  
served with chips & peas £15.25

Add Peppercorn or Stilton sauce for  
an additional  £2.50

BoBotie    GF   
Classic South African dish of delicious mixture of 
curried mincemeat & fruit with a creamy golden 
topping, served with rice, dressed mixed leaves 
salad & mango chutney  £10.50

homemade steak & ale Pie  ★
Chunks of steak cooked in ale until tender,  
completely encased in short crust pastry,  
served with chips, side of seasonal vegetables  
& rich gravy £12.20

homemade Beer Batter fish & ChiPs
Served with chips, peas & tartar sauce 
(Gluten free option available)  LB £6.30 | £10.80 

Whole tail sCamPi
Cooked until golden, served with chips, 
dressed mixed leaves salad &  
tartar sauce LB £6.10 | £10.00

red thai vegetaBle Curry   VG   
Selection of vegetables in an authentic style 
sauce with coconut, red peppers, red & green 
chilli, garlic & Thai basil, served with rice,  
poppadum & mango chutney £9.20

homemade shePherd’s Pie 
Traditional shepherd’s pie made with 
lamb mince & topped with potato &  
cheese, browned until golden, served 
with seasonal vegetables LB £6.10 | £10.50

ham hoCk  ★
Cooked in cider & honey, served with 
chips & dressed salad £11.00

Chips  £2.60
Cheesy chips  £3.00
seasonal vegetables £2.60
side salad  £2.60
Ciabatta  £1.75
flatbread  £1.75
onion rings  £3.00
garlic bread  £2.60
Cheesy garlic bread  £3.70

sPiCy ChiCken & BaCon 
with a side of sweet  
chilli jam  £9.60

smoked salmon & PraWns 
with Marie Rose sauce £10.50

traditional Ploughman’s
With apple, pickled onions,  
pickled egg, sweet pickles,  
warm bread & butter
Honey roast ham  £8.70
Cheddar cheese  V  £8.70
Honey roast ham &  
cheddar cheese £10.50

STARTERS

SIDES

SALADS

MAINS

CIABATTAS & POTATOES

available 
from 12noon - 4pm

Selection of 3 meats & nutroast 
vegetarian option each week,  

seasonal vegetables, Yorkshire puddings 
& roast potatoes

 From  £6.10 

SUNDAY ROAST

moules marinières  
Cooked in cream & garlic served with a wedge of 
our warm bread  £6.60
(available as a main course) 

8oz rumP steak   
Cooked to your liking with grilled tomato, 
mushroom & onion rings, served  
with chips & peas £13.40

Add Peppercorn or Stilton sauce for 
an additional  £2.20

homemade steak & ale Pie  
Chunks of steak cooked in ale until tender,  
completely encased in short crust pastry,  
served with chips, side of seasonal vegetables 
& rich gravy £12.20

ham hoCk  
Cooked in cider & honey, served with  
chips & dressed salad  £11.00

traditional Ploughman’s
With apple, pickled onions, 
pickled egg, sweet pickles, 
warm bread & butter
Honey roast ham £8.70
Cheddar cheese  V £8.70
Honey roast ham & 
cheddar cheese £10.50 £12.30




