
 

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.  We’re proud to source the finest 
seasonal fruit, vegetables, meat, fish and dairy to create our menus. Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

Soup of the day £5  
sourdough toast, herb oil  

Beer battered fish finger sandwich £7.5 
tartare sauce, iceberg  

Rare roast beef sandwich £7.5 
balsamic onions, hot rocket, horseradish mayo  

ST chicken & bacon club sandwich £7.5 

Garlic & chilli mushrooms £6.5 
sourdough toast  

Chickpea & chorizo stew £7.5 
sourdough toast, poached egg    

Buttermilk fried chicken £7.5 
pickled cucumber, jalapeno slaw   

Beetroot humus £7 

hot rocket, vegan cheese sourdough toast  

Severn & Wye smoked salmon £7.5  
cucumber, aioli, dill, rapeseed oil

 

Sharers. 
The Ploughman’s £16 
Lincolnshire poacher cheddar, smoked bacon, homemade scotch egg, pork pie, pickled onions, apple, piccalilli, sourdough 

Baked Camembert £13 
Rosemary baked Camembert, toasted garlic soldiers, sticky red onion jam 

 

Mains.

Fish & Chips £14 
Young’s beer battered cod, triple cooked chips, minted 

mushy peas, charred lemon, tartare sauce 

Sausage & Mash £11.5 
Farmhouse style pork sausages, mash, red wine gravy, 

crispy rocket 

The Tavern Burger £14.5 
Prime beef, cheese, ale onions, gherkin, shredded 

lettuce, ketchup, mayo, cream bun, Cajun onion rings, 

fries 

Pearl Barley Stew £11 
Pearl barley, root vegetables, poached egg 

Steak & Eggs £16 
8oz hanger beef steak, fried duck egg, fries 

Venison Stew £13 
Braised Venison, red wine, herb dumplings, purple 

potatoes, red cabbage 

Mushroom Wellington £10 
Mushrooms, courgette, squash, braised cabbage, Norfolk 

mids 

Ham, Egg & Chips £12 
Treacle glazed gammon, fried egg, triple cooked chips 

Chicken Escalope £12 
Pan Fried panko chicken breast, roast Norfolk mids, 

savoy cabbage, crispy bacon 

Steak & Ale Pie £14 
Slow cooked beef shin, buttered shortcrust pastry, mash, 

seasonal greens

 

SIDES. £3.5:|Triple cooked chips | fries | Cajun onion rings | bubble & squeak | buttered greens | jalapeno slaw  

 

Puddings. £5 

Chocolate Walnut Bread & Butter Pudding | Sticky Toffee Pudding | Stewed Fruits Crumble |  

Vegan Brownie (all with custard, Jude’s ice cream or both) 

Mulled cheesecake, passion fruit

Cheese. £10 
Oxford Blue | Lincolnshire Poacher | Ashlynn Goat Cheese  


