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ROASTS
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X o & Herb ol (vo) (gfo) Topside of Beef (served pink) (gfo) - 20.95
) ? Roasted Vine Tomato & Pork Loin, Sea salted crackling (gfo) - 19.95
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Creamy Garlic & Herb Mushrooms - 7.95
on Toasted Sourdough, Aged Grana Padano

Seasonal Greens, Roasted Root Vegetables, Cranberry &

Red Pepper soup - 7.95

Warm Irish Soda Bread & Salted Butter (vvo) (gfo) Slow Braised Lamb Shank (gfo) - 24.95

Nut Roast - 18.95

Atlantic Prawn & White Crab Cocktail - 9.95
Pickled Shallots, Bloody Mary Sauce, Cherry Tomatoes,
Cucumber Ribbons & Melba Toast (gfo)

SUNDAY SIDES
Cauliflower Cheese - 5.95 Broccoli Cheese - 5.95
Pigs in Blankets - 5.95 Roast Potatoes - 5.50
Extra Yorkshire Pudding - 1.50

Crispy Halloumi Crostini - 8.45
Red Cabbage - 3.95

Ginger & Chilli Sauce, Fresh Chillies,
Shredded Spring Onion on Toasted Sourdough
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CLASSIC MAINS

Steak & Ale Pie - 21.95
Served with Proper Gravy & a choice of
Creamy Mash & Season Vegetables, or Triple Cooked Chips
& Mushy Peas

Fish & Chips - 21.50
Mushy Peas, Homemade Tartare Sauce,
Lemon Wedge (gfo)

Crispy Garlic & Parmesan Belly Pork Bites - 8.25
Garlic & Parmesan Mayo, Crispy Leeks (gfo)
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/ SHARING MAIN

Butchers Board - 79.95
60z Ribeye, 60z Bistro Rump, 60z Fillet

80z Bistro Rump - 25.00

Dressed Rocket & Parmesan Salad, served with your choice
of Real Chips, or Skin on Fries

Pan Seared Fillet of Bream - 20.95
mustard crust, buttered spring vegetables,
crispy potato terrine & rich red wine sauce (gfo)

Roasted Butternut squash &' spinach wellington - 1995
Herb mash & a Tarragon
Cream sauce (gfo) (v)
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All our Roasts are served with Mash, Garlic & Thyme Roast Potatoes,

Apricot Stuffing, Homemade Yorkshire Pudding & Proper Gravy

Margherita- 14

Mozzarella, Mafinara sg

. \l .
Marinara sauce, Roasted®Red Oniomn, Garlie Mushroe \
f

Mozzarella (V'V
Goats Cheese - 15 ‘ A
Prosciutto, Tomato base, Bsto, ‘
Roasted Courgette. & Toasted Pirenut // :

h
The Hot One - 15.95 / \‘/

Marinara sauce, Nduja, Chilli flakes, Jalapenos, \
Sliced Chorizo & Hot Honey ¢
Cajun Chicken - 15.95 / &
Roasted Red Peppers, Marinara Sauce, Sweetgér \
& Red Onion '

Ham & Pineapple - 15.95

Whipped Ricotta - 15.50
White Base, Mozzarella, Caramelised Ré
Sesame seeds & Garlic oil (v)

BBQ Chicken - 15.95
BBQ base, Torn Chicken, Sweetcorn & Roa

ALL OF OUR DISHES ARE SUBJECT TO AVAILABILITY AND INCLUD)
NATURE OF THE KITCHEN, WE CANNOT GUARANTEE THAT OUR'D#SH
FROM NUT TRACES. PLEASE BRING ALL INTOLERANCES AND ALLERGIH
ATTENTION OF OUR TEAM. FOR ALLERGY INFORMATION, PLEASE ASK.A
MEMBER. PLEASE NOTE- IN SOME INSTANCES DISHES MAY TAKE LONGER T
ARRIVE TO THE TABLE SURE TO OUR TEAM TAKING PRIDE USING FRESH LOCAL
PRODUCE. PLEASE BE AWARE THAT SOME FISH DISHES MAY CONTAIN BONES. GFO- ‘

GLUTEN FRIENDLY, V-VEGETARIAN, VE-VEGAN FRIENDLY, ADAPTATIONS MAY BE
MADE TO DISHES TO ACCOMMODATE OUR GUESTS WITH ALLERGIES.



