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   Breads & Sandwiches 
 Sourdough, oil & balsamic   2.00 

Hummus & pitta bread                                                       4.50    

Taramasalata & pitta bread                     5.00 

Chicken club, smoked bacon, lettuce, tomato, egg         6.75 

   & tarragon mayonnaise 
   Rare roast beef, smoked cheddar, lettuce, gherkin          7.50 

  & mustard mayo 

   Spicy roasted vegetable, gruyere & pesto wrap                6.50 

   Pulled pork, sauerkraut, apple sauce & gravy                   7.00 
   Fish finger & tartare sauce                                                  7.00  

   Side of fries for sandwiches  1.50 

 
 
   Light bites  

   Roast celeriac soup, parsnip crisps,                                   6.00                                                                   

   Foie gras & chicken liver parfait, apple & pear                 8.50 
   chutney, toasted bread                                                     

   Smoked mackerel pate, beetroot salad,                            7.50 

   horseradish cream 
   Rosemary studded baked Camembert,                            11.75 
   cracked black, pepper potato skins, apple & pear chutney      

   Spanish charcuterie board, manchego cheese,               13.50 

   sardines & pickles                                                                                

   Ragstone goat’s cheese tart, lamb’s leaf &                       7.00 

   black olive dressing 
 

   Salads                                                                                      9.50 

   Squid & chorizo, saffron mayonnaise       
   Chicken liver salad, red onions, cherry tomatoes            

   & garlic croutons 

   Grilled butternut squash & quinoa salad 
   roasted almonds, red pepper dressing            

 

   Main Dishes 

 

   Roast Kilravock pork belly, greens & mash, gravy          12.00                 

 

 Ale battered haddock & hand cut chips, mushy peas,   13.50 

tartare sauce 
 

   Salmon & dill fishcake, leaf salad, chilli mayo                  10.75 

 
Aberdeen Angus cheeseburger, relish, tomato, lettuce,  12.50 

gherkins & fries, add bacon - £1.00     

 

    Portobello mushroom & halloumi burger,                       11.00 
    jalapeno relish & fries    

 

   28 day dry aged ribeye steak, hand cut chips & dressed 19.50    

   pea cress, caramelized onion & parmesan butter 

                                                

   Cumberland sausages, mash, red onion gravy                 10.75 

    
   Honey roasted ham, egg & chips                                        9.75 

 

   Chickpea, lentil, yellow split pea, coconut & coriander 12.50  

curry, cardamom & star anise steamed rice            
 

Sides: Hand cut chips, mixed salad, tomato & red onion 

salad rocket & parmesan,  

      green beans, fries          3.50 
 

 

Children’s Menu (under 12’s only)           5.50
   

Mini fish & chips 
Bangers & mash  
Mac & Cheese 
Junior ploughmans, cheese, carrot sticks,  
hummus, pitta, tomatoes 
+ a scoop of ice cream, ask for flavours… 

 

Today’s cask ales - 3.95 
 

 Russian Winter 5.3 % 
 Itchen Valley 
 H&H  4.0 % 
 Kimberley 
 Moondance 4.2 % 
 Triple fff 
 Pressed Rat & Warthog                           3.8 %                      
 Triple fff 
 

Fabulous Functions at        
The Crabtree… 

 
We have a 1st floor function room  

for private hire 
from canapés to buffets to a la carte menus, 

drinks receptions, cocktail parties,  
meetings and beyond… 

Please speak to a manager for more details and 
to view the room 

 
Christmas day – we are here to do 

the cooking for you, you put your 

feet up and we will do the rest… 

Please ask for a menu  

 


