
Please Make Our Staff Aware of Any Allergens
VA- Vegetarian available  V - Vegetarian  VE - Vegan  GF - Gluten Free  GFA - Gluten Free Available  

BANGER BITES
PRAWN TOAST
LASAGNE BITES 
BUTTERMILK CHICKEN TENDERS

SCOTCH EGG 
RUNNY HENS EGG, PORK SAUSAGEMEAT, GOLDEN
BEETROOT PICALLILI 

SCALLOPS
PAN FRIED KING SCALLOPS, CELERIAC PUREE & PANCETTA
CRUMB

HAM HOCK TERRINE
HAM HOCK & PARSLEY TERRINE SERVED WITH FIG CHUTNEY
& SOURDOUGH TOAST

PORK BELLY
CRISPY PORK BELLY, BLACK PUDDING & POTATO GRATIN,
CELERIAC PUREE, RED WINE JUS 

CHICKEN KIEV
CHICKEN SUPREME STUFFED WITH GARLIC BUTTER IN PANKO
BREADCRUMBS, CREAMY MASH, SEASONAL VEG 

RIBEYE STEAK
28 DAY AGED 10oz RIBEYE STEAK, TRIPLE COOKED CHIPS,
GRILLED TOMATO, ONIONS RINGS, PEPPERCORN SAUCE 

S I D E S
ONION RINGS (V)  £4.5
FRIES (VE) £4.5
CREAMY MASH (V)  £4.5
TRUFFLE & PARMESAN FRIES (V) £6.5

HALIBUT 
PAN FRIED HALIBUT, BROWN SHRIMP & LEMON BUTTER SAUCE,
BABY POTATOES, CRISPY CROUTONS 
CAJUN SALMON PASTA
PAN SEARED SPICED SALMON FILLET, CREAMY PARMESAN
ALFREDO SAUCE WITH RIGATONI PASTA 
CAULIFLOWER CURRY  VE  GFA
FRESH CAULIFLOWER, CHICKPEA & SPINACH CURRY, BASMATI
RICE, PAPPADUM 
WILD MUSHROOM RISOTTO   VE  GF
CREAMY WILD MUSHROOM RISOTTO DRIZZLED WITH LEMON
OIL 

STEAK BURGER
DRY AGED STEAK MINCE PATTY,LETTUCE, PICKLES, TOMATO,
ONIONS, HOUSE SAUCE, FRIES - ADD BACON £2.5  
BUTTERMILK CHICKEN BURGER
BUTTERMILK CHICKEN BREAST,LETTUCE ,CAJUN RANCH,
PARMESAN CHEESE, POTATO BUN, FRIES

BURGER OF THE WEEK
PLEASE SEE OUR SPECIALS BOARD FOR OUR BURGER OF THE
WEEK

VEGAN BURGER OF THE WEEK  VE  GFA
PLEASE SEE OUR SPECIALS BOARD FOR OUR VEGAN BURGER OF
THE WEEK

B U R G E R S

B A R  S N A C K S

S T A R T E R S

CHICKEN FRIED BACON 
MOZZARELLA STICKS   V 
PORK BELLY BITES 
SHORTRIB HASHBROWNS

FRENCH ONION SOUP   V GFA
CLASSIC FRENCH ONION SOUP TOPPED WITH HOUSE 
CROUTON AND GRUYERE CHEESE

GARLIC MUSHROOMS  V GFA
WILD MUSHROOMS SERVED IN A CREAMY GARLIC SAUCE 
ON SOURDOUGH TOAST

PRAWN COCKTAIL  GFA
A CLASSIC PRAWN COCKTAIL, KING PRAWNS, HOUSE COCKTAIL
SAUCE, GEM LETTUCE

M A I N S
FISH & CHIPS   GFA
BEER BATTERED HADDOCK, CHUNKY CHIPS, PEAS & TARTAR
SAUCE  

BANGERS & MASH
HOUSE SAUSAGES, CREAMY MASH, PEAS, CRISPY ONIONS & 
GRAVY  
LASAGNE
CLASSIC LASAGNE SERVED WITH SALAD AND HOUSE MADE GARLIC
BREAD 

STEAK & ALE PIE
SHORT CRUST BUTTER PASTRY PIE, CREAMY MASH, SEASONAL
VEG, GRAVY 
SHEPHERDS PIE   GF
SLOW COOKED LAMB SHOULDER TOPPED WITH CREAMY MASH,
SEASONAL VEGETABLES 
FISH PIE   GF
SALMON, HADDOCK & KING PRAWNS IN A WHITE CHEDDAR
SAUCE, TOPPED WITH MASH SERVED WITH TENDERSTEM

CAESAR SALAD   GFA   VA
GEM LETTUCE, PANCETTA, ANCHOVIES, HOUSE CROUTONS,
CHEFS CAESER SAUCE . ADD CHICKEN £5 ADD SALMON £6

S A N D W I C H E S
S E R V E D  M O N D A Y - S A T U R D A Y  1 2 - 4

SIRLOIN STEAK DIP 
SIRLOIN STEAK, CARAMELISED ONIONS, CHEDDAR CHEESE,
SOURDOUGH BAGUETTE, FRIES WITH GRAVY DIP 

THE CATCH
BEER BATTERED HADDOCK,LETTUCE ,BOOT TARTAR SAUCE,
BRIOCHE BUN, FRIES

PORKWICH
PORK BELLY, PULLED PORK, BBQ SAUCE, HOUSE SLAW,
CRACKLING PINWHEEL, BRIOCHE BUN, FRIES

MUSHROOM MELT  V
CREAMY GARLIC MUSHROOMS, MELTED CHEDDAR CHEESE,
SOURDOUGH BAGUETTE, FRIES

TRIPLE COOKED CHIPS  (V) £4.5
TENDERSTEM BROCCOLI (VE GF) £5
SEASONAL VEGETABLES (VE, GFA) £5
HOUSE SLAW (V, GFA) £4.5

£17.5

£16

£17

£17

£18

£20

£13.5

£21

£19

£31

£22

£19

£17

£17

£17

£16.5

£14

£14

£14

£13

£10

£11

£13

£10

£14.5

£10

£6
£7
£8

£8.5

£7.5
£9
£8.5
£8.5


