
Allergies & Ingredients 
If you suffer from any food allergies or intolerance, please let a staff member know so that they may inform the Chef 

 

 

 
 

 

 

BURGERS  
all served with chips & slaw 
 

Signature Chicken Burger  11 

free-range breaded chicken, chilli and peanut butter 

sauce, lettuce & aioli in a brioche bun  

Beef Burger  11 

homemade patty topped with smoked cheese, lettuce, 

english tomatoes, pickles, red onion and BBQ relish 

served in a brioche bun 

Vegan Burger  10.5 

homemade beetroot, chickpea & butter bean patty, 

topped with guacamole, vegan cheese, chilli jam, lettuce 

& onion in a vegan bun  

Lamb Burger  11  
pulled lamb with Jack Daniels sticky sauce, topped with 

gherkins, tomatoes, spring onion, slaw and crispy onion 

flakes in a brioche bun 
 

*let us know if you would prefer a gluten free bun 
 

 

 

 

 

 

 
 

 

MAINS 

Fish & Chips  10.5  

hand battered cod fillet served with homemade chips, 

tartar sauce, crushed peas & lemon  

 
SIDES 

French fries 3  

Fat chips 3 

Sweet potato fries 3.95 

Cheesy Fries 4 

Side Salad 3.5 

 

Dessert 

Please see dessert boards 

Sunday Roast  

Free-Range Chicken 12.95 

roasted ½ Chicken marinated in honey and mustard  

Roast Beef 13.5 

top side of beef served with horseradish  

Roast Lamb 13.5 

lamb with a rosemary and garlic rub served with mint sauce  

Pork Belly 12.5 

Slow roasted pork belly with Star anise and apple sauce  

Vegan Wellington 10  

Puff pastry filled with lentils, butternut squash, field mushroom and carrot. Served with a tomato and red 

pepper puree  

 

all of our roasts are served with roast potatoes, cauliflower cheese (v), braised red cabbage, herbed 

carrots, broccoli, yorkshire pudding, stuffing and homemade gravy  

 


