
D E S S E R T S

S M A L L  P L A T E S

Pork & Apple Toad in the Hole - 9.50
Spring onion & Red Leicester Mash, Red Wine Jus

Grilled Aubergine Rolls - 8.50

Pesto & cous cous, Spiced tomato sauce (ve)

Herbed Goats Cheese Croquettes - 9.00

Blackberry & Honey glaze (gf)

Crispy Chicken Wings - 10.00

Blue cheese sauce (gf)

Smoked Mackerel pate - 9.50

Garlic pitta & Red onion Relish (gfa)

Pork & Chorizo Sausage Roll - 9.50

Apple Puree

Olives & Hummus - 8.50
Cajun spiced pitta chips (ve/gfa)

Mac ‘n’ Cheese - 9.00

Topped with Bacon Jam (va)

Loaded Hassleback Potatoes - 9.00

Cheese sauce, Bacon bits & Parmesan (va/gf)

Mini Baked Camembert - 11.00

Slow roasted Tomato & balsamic glaze, Crudites & Pitta (gfa)

Lamb & Feta Meatballs - 11.00

Roasted Veg & Sriracha mayo (gf)

Beef Brisket Croquettes - 11.00

Whipped Peas & Pickled Shallots (gf)

Mug of French Onion Soup - 9.50

Gruyere Croutons (gfa)

Double Patty Smash Burger - 18.50

Monterey Jack Cheese, Smoked Streaky Bacon, Burger Sauce & Chunky Chips (gfa)

Homemade Pie of the Day - 18.00

Spring onion & red leicester mash, seasonal veg & red wine gravy

Beer Battered Hake & Chips - 18.50

Crushed minted peas, Tartar, Curry Sauce (gf)

Pan Fried Gnocchi - 16.00

Slow roasted tomatoes & Spinach (ve)

M A I N S

Our small plates are all about fresh, seasonal ingredients & good company.

 Our menu is designed to offer you flexibility in creating  your preferred dining experience. 

We encourage you to order 2 or 3 plates per person for the table to share and enjoy.

SIDES

Slow roasted maple carrotts (gf/ve) - 3.00

Spring Onion & Red Leicester Mash (gf/v) - 4.00

Garlic & Sage butter Greens (gf/vea) - 3.00

Honey Glazed Shallots (gf/v) - 3.00

Chunky Chips (gfa/ve) - 4.50

Cheesy Chips (gfa/v) - 5.50

Mixed leaf salad (gf/ve) - 3.00 

Chocolate Brownie Bites - 8.50

Chocolate Sauce & Vanilla Ice cream (gf)

Mini Bakewell Tart - 8.50

Clotted cream

Selection Ice cream & Sorbet 

1 scoop 2.00 - 2 scoops 4.00

ask your server for flavours (vea/gf)

v - vegetarian // ve - vegan // vea - vegan option available // gf - gluten free // gfa - gluten free available
If you or any of your group have an allergy or intolerance then please notify a member of our team when ordering your food.


	SMALL PLATES
	Our small plates are all about fresh, seasonal ingredients & good company.
	Our menu is designed to offer you flexibility in creating  your preferred dining experience.
	We encourage you to order 2 or 3 plates per person for the table to share and enjoy.
	Olives & Hummus - 8.50
	Cajun spiced pitta chips (ve/gfa)

	Mug of French Onion Soup - 9.50
	Gruyere Croutons (gfa)

	Mac ‘n’ Cheese - 9.00
	Topped with Bacon Jam (va)

	Loaded Hassleback Potatoes - 9.00
	Cheese sauce, Bacon bits & Parmesan (va/gf)

	Mini Baked Camembert - 11.00
	Slow roasted Tomato & balsamic glaze, Crudites & Pitta (gfa)

	Lamb & Feta Meatballs - 11.00
	Roasted Veg & Sriracha mayo (gf)

	Beef Brisket Croquettes - 11.00
	Whipped Peas & Pickled Shallots (gf)

	Pork & Apple Toad in the Hole - 9.50
	Spring onion & Red Leicester Mash, Red Wine Jus

	Grilled Aubergine Rolls - 8.50
	Pesto & cous cous, Spiced tomato sauce (ve)

	Herbed Goats Cheese Croquettes - 9.00
	Blackberry & Honey glaze (gf)

	Crispy Chicken Wings - 10.00
	Blue cheese sauce (gf)

	Smoked Mackerel pate - 9.50
	Garlic pitta & Red onion Relish (gfa)

	Pork & Chorizo Sausage Roll - 9.50
	Apple Puree


	MAINS
	Double Patty Smash Burger - 18.50
	Monterey Jack Cheese, Smoked Streaky Bacon, Burger Sauce & Chunky Chips (gfa)

	Homemade Pie of the Day - 18.00
	Spring onion & red leicester mash, seasonal veg & red wine gravy

	Beer Battered Hake & Chips - 18.50
	Crushed minted peas, Tartar, Curry Sauce (gf)

	Pan Fried Gnocchi - 16.00
	Slow roasted tomatoes & Spinach (ve)

	SIDES
	Slow roasted maple carrotts (gf/ve) - 3.00
	Spring Onion & Red Leicester Mash (gf/v) - 4.00
	Garlic & Sage butter Greens (gf/vea) - 3.00
	Honey Glazed Shallots (gf/v) - 3.00
	Chunky Chips (gfa/ve) - 4.50
	Cheesy Chips (gfa/v) - 5.50
	Mixed leaf salad (gf/ve) - 3.00


	DESSERTS
	Chocolate Brownie Bites - 8.50
	Chocolate Sauce & Vanilla Ice cream (gf)

	Mini Bakewell Tart - 8.50
	Clotted cream

	Selection Ice cream & Sorbet
	1 scoop 2.00 - 2 scoops 4.00
	ask your server for flavours (vea/gf)




