
 
 

 

 

Breakfast  
till’ 2pm 

 

 
P orr idge                                                                     3 (v) 

/ honey, fresh berries 
/ seasonal fruit compote 
/ syrup, banana, cinnamon 

 
Granola                                                                      4 (v) 
yogurt, fresh berries, warm honey 
 
The  Butcher                                                             8 
back bacon, sausage, black pudding, potato  
scone, eggs your way, mushrooms, tomato, 
baked beans, toast 
 
The  Gardener                                                       7.5 (v) 
avocado, grilled halloumi, potato scone, eggs 
your way, mushrooms, tomato, 
wilted spinach, baked beans, toast 
 
Clock work s                                                              7.5 
back bacon, black pudding, poached eggs,  
hollandaise, toasted english muffin 
 
Benedic t                                                                     7.5  
ham hock, poached eggs, hollandaise,              
toasted english muffin 
 
Royale                                                                         8  
smoked salmon, poached eggs, hollandaise,                
toasted english muffin 
 
Ar is tocrat                                                                 7 (v) 
wilted spinach & red pepper filled hash brown,        
poached egg, hollandaise 
 
Waf f le s                                                                       6 

/ vanilla waffle, nutella, strawberries, 
whipped cream 
/ blueberry waffle, fresh berries, seasonal 
berry compote 
/ vanilla waffle, streaky bacon, maple syrup 

 
 
 
 
 
 
 

Sandwiches 
12 till’ 5pm 

 
all our bread is locally sourced from the french corner 

bakery 

 
 
Peasant  P o’ Boy                                               8                                                                                   
slow braised beef brisket, roasting jus, 
baby gem lettuce, beef tomato, horseradish 
aioli, hand cut chips 
 
Captain Caro lina                                            9 
marinated hanger steak, sautéed peppers 
& onions, jalepeño cheese sauce, hand cut 
chips 
 
Lady Kagashi                                                    8.5 
oriental spice marinated chicken breast,  
carrot, cucumber, bean sprouts, sriracha 
mayonnaise 
 
Gent le man’s  Club                                          8 
black pepper chicken breast, streaky bacon,  
baby gem lettuce, tomato, house egg  
mayonnaise 
 
Miss Eudora                                  7.5 (v)         
pickled cauliflower, crispy kale, beetroot  
aioli, root vegetable crisps 
 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 



 
 

 

 

S mall P lates  
from 1pm 

 

M eze Board                                                           9 (v) 
sundried tomatoes, pepper & roast garlic hummus, 
marinated olives, grilled halloumi, fried pickles,  
pitta chips 
 
Orange  S alad                                                         4 (vv) 
dressed leaves, avocado, carrot, roast walnuts 
 
Seasonal  Soup                                                      4 
artisan bread, butter 
 
Ter iyak i P ork  Be l ly                                           6 
oriental garnish 
 
Ch icken Wings                                                  9 / full 
buffalo / barbeque                                                5.5 / half 
 
Th y me  Crusted Goats  Cheese                      6 (v) 
caramelized onions, toasted ciabatta 
 
S a lmon F ish  Cakes                                             6 
sweet chilli sauce 
 
B lack  P udding  Bonbons                                   6 
cheddar, leek, garlic aioli 
 
 

 
 

P ies 
from 1pm 

M oo                                                                          9                                                                              
steak & craft ale, mash, house gravy, crushed  
peas 

 
Free  R anger                                                           8.5 
chicken, ham, leek, mash, house gravy, crushed 
peas 
 
He id i                                                                        8.5 (v) 
goats cheese, sweet potato, spinach, mash, 
house vegetable gravy, crushed peas 

 
 
 
 
 
 
 

Large  P lates  
from 1pm 

 
Coca Cola  P ork                                                          11 
pan jus, braised red cabbage, wholegrain  
mustard mash 
 
Lamb  Rack                                                                  13.5 
mint jus, crushed minted peas, butternut squash  
puree, fondant potato, seasonal greens 
 
Br iske t  Scouse                                                           8.5 
traditional stew, pickled beetroot, artisan bread,  
butter 
 
Ch icken  Breast                                                           9 
crispy skin, sweet potato mash, seasonal greens, 
house gravy 
 
The  Work s Burge r                                                   10 
two 6oz patties, streaky bacon, onion rings,  
swiss cheese, pickles, hand cut chips 
 
F ish  & Ch ips                                                              10 
craft ale batter, hand cut chips, crushed peas,  
house tartare sauce 
 
Sea Bass                                                                       12.5 
crispy skin, crushed new potatoes, sautéed  
greens, chive & white wine cream reduction 
 
S weet  P otato Ch il l i                                           8 (vv) 
house guacamole, basmati rice, taco shell 
 
 

 

Sides 
 
 

 

           / hand cut chips                                      2.5 
 / sweet potato fries                                 3 
 / mash                                                      3 
 / seasonal vegetables                               2  


