
 
  

Starters, light bites or tasty additions… 
                                                                                       

                                                                                        *** 
Marinated olives £4 

Crusty bread, balsamic, olive oil, rock salt £3 
Sticky chorizo in red wine £7 

Whitebait with tartar sauce £10 
Tiger prawns in a chilli and garlic oil with bread £11 

 

*** 
 

Soup of the day with lightly toasted ciabatta £8 
Asparagus with poached egg and hollandaise sauce £10 

Beef short-rib croquettes with wasabi mayo £10 
Pan fried scallops, pickled samphire, crispy serrano and roasted cauliflower puree £15 

 

*** 

Chunky chips £6  
Cheesy Chips £8 
Skin on Fries £5 

Dirty fries with pulled beef brisket, topped with melted cheese £12 
 

Beer battered onion rings £5 
Coleslaw £4  

Charred tenderstem with toasted almonds and chilli oil £6 
Seasonal side salad £5 

Halloumi fries and sweet chilli jam £9 
 

*** 

                              -Please state allergens or intolerances to the team- 



 
 
 

Main Meals 
 

Beer battered haddock and chunky chips, tartar sauce, peas, curry sauce, and lemon 
wedge £18 

Scampi and chips with peas and tartar sauce £18 
Liver and bacon with butter mash, peas and onion gravy £18 

Home-glazed ham with fried eggs and chips £15 
 

10oz Ribeye steak from Tim Potters Butchers, chips, mushroom, tomatoes, and peas £28  
Peppercorn, Blue cheese sauce, chimichurri sauce £3.50   

Beef burger topped with smoked cheddar and BBQ brisket, fries and coleslaw £20 
Chicken, brie and bacon burger, fries and coleslaw £18 

Homemade black bean veggie burger with hummus and roasted red pepper, fries and 
coleslaw £18 

 
Don’t forget to check today’s specials – just ask a member of our team! 

 
Children’s menu 

Southern fried chicken strips 

Home made crispy battered fish goujons  

Tim Potters Sausages 

Ciabatta cheese and tomato pizza bites 

(All served with fries, and choice of salad or peas) 

£10.50 each 

-Please state allergens or intolerances to the team- 
 



 

 

Desserts  

White chocolate and baileys cheesecake £10 

Spring crumble of the week with crème anglaise £10 

Blondie brownie with cream or custard £10 

Coconut Crème Brûlée, with mango and pineapple salsa £10 

Maple and pecan pie with ice cream £10 

Affogato – shot of coffee with ice cream and amaretti biscuit £8 

*** 

The Lamb and Flag cheeseboard with tasty cheeses, home-made chutney,  

apple and grapes £15 

*** 

Styles’ local farmhouse ice-cream £2.75 per scoop  

Vanilla 

Salted caramel 

Rich chocolate (Vegan/Dairy free option available) 

Honeycomb 

Blackberries and cream 

Mango sorbet 

Raspberry sorbet  

Lemon sorbet 

-Please state allergens or intolerances to the team- 
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