
 

A discretionary service charge of 10% will be added to your bill. 
Allergen information is available, please ask when ordering your meal. 

Unfortunately, we cannot guarantee against cross contamination for people with severe allergies. 
 

Starters 
Homemade soup of the day, with locally made bread gf df ve           £5.90 

Grilled Asparagus, with micro leaf and quail’s egg and hollandaise  gf v £8.25 

Lamb, spinach, and cumin koftas served with chilli and citrus tomato  gf £8.95 
Twice baked cheddar souffle served with sourdough  gf £8.25 

Halloumi served with pomegranate seeds and sweet chilli sauce gf £7.50 

Game Chipolatas (Pheasant, Venison and Duck) served with salad leaf  £9.10 

Baked Camembert with a rosemary and baked garlic ketchup and sour dough gf1 £11.25 

Salt and pepper calamari served with rocket and piri piri mayonnaise                                              gf £9.50 
 

Mains 
Meat 

  

Dry Aged Sirloin Steak served with a tomato, mushroom, rocket salad and hand cut 
chips  
  Sauces: Peppercorn, Blue Cheese, or Mushroom  

gf df £28.50 
 
£2.50 

Chicken Caesar salad served with garlic and herb croutons, anchovies crispy bacon 
and boiled eggs 

 £16.00 

Moroccan Lamb Rump served with potato fondant, pickled blackberries, red wine 
jus, tenderstem broccoli, and heritage carrots 

gf £24.95 

Burger of the Day with cheese, bacon, lettuce, tomato, tomato salsa, coleslaw, and 
fries 

 £15.50 

Fish   

Pan seared seabass served with sweet potato mash a tiger prawn, lemon and garlic 
butter and seasonal vegetables  

gf £20.95 

Beer Battered Haddock with hand cut chips, tartar sauce and crushed peas gf £16.00 

Vegan & Vegetarian 
  

Sweet chili and ginger stir fry  ve           £15.25 

Wild Mushroom and white truffle tagliatelle, served with garlic bread ve           £15.95 

Vegan burger with portobello mushroom, beetroot relish, rocket, vegan cheese, 
coleslaw, and fries  

ve           £15.50 

Sides 
Seasonal Vegetables, House salad, Bread & butter   £3.50 
Chips  £4.70 

gf – Gluten Free, df - Dairy Free, v – Vegetarian, ve - Vegan, gf1 – Gluten free option. 



 

A discretionary service charge of 10% will be added to your bill. 
Allergen information is available, please ask when ordering your meal. 

Unfortunately, we cannot guarantee against cross contamination for people with severe allergies. 
 

 Children’s  
Chicken goujons, salad & fries £7.95 Fish, fries & peas £7.95 

Sausage, fries and peas £7.95 Burger of the day, fries & coleslaw  £7.95 

 

Desserts 
 

Sticky Toffee Pudding, with vanilla ice cream, and toffee sauce   £8.30 

Chocolate orange mousse served with vanilla ice cream gf £7.50 

Brownie served with vanilla ice cream gf £7.50 

Mixed berry Eton mess served with baked meringue and lemongrass flowers  gf £7.50 

Ice Cream, thunder and lightning, crushed strawberry, vanilla, death by chocolate 
or mint choc chip 

gf 1 Scoop £2.40 
2 Scoop £4.10  
3 Scoop £5.80 

Cheese Board served with celery, chutney, biscuits, and grapes gf1 £10.20 

   
 

 

 

 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

gf – Gluten Free, df - Dairy Free, v – Vegetarian, ve - Vegan, gf1 – Gluten free option. 


