
#   

mains



THAI GREEN VEGETABLE CURRY  GF  VG  13
snap peas, roasted peppers, summer squash, jasmine rice



PALE ALE BATTERED FISH & CHIPS  16

thick cut chips, crushed minted peas & tartare sauce



FLAT IRON STEAK  GF  22
tobacco onions, grilled tomato & rosemary salt fries



ORCHARD FARM PORK BELLY  GF  17

crushed summer squash, crispy crackling, savoy, spiced apple sauce & house
gravy



CUMBERLAND SAUSAGES & HERBED MASH  16.5

seasonal vegetables, tobacco onions & house gravy



BEEF BRISKET RAGU  14
rigatoni, Mediterranean tomato, tobacco onions, parmesan



MEDITERRANEAN SALAD  VG  11

chopped avocado, toasted pumpkin seeds, marinated cous cous, summer squash,
seasonal tomatoes, pea shoots



COBB SALAD  GF  12

smoked bacon, chopped avocado, soft boiled egg, blue cheese dressing , lettuce,
seasonal tomatoes



PLANT BASED BURGER  VG  15.5

cheese, gherkins, lettuce, tomato, tobacco onions, mayo 



BUTTERMILK CHICKEN BURGER  15.5
summer slaw, smoked chipotle mayo, lettuce, tomato, pickles



THE HOUSE BURGER  16

beef patty, cheddar cheese, crispy bacon, burger sauce, lettuce, tomato,
pickles, tobacco onions






our menus rotate throughout the week, so pop inside to check
out what's on offer at the moment

boards



LOADED CORN CHIPS  GF  14
pulled beef brisket, cheddar, salsa, sour cream, 

jalapeños & guacamole



LOADED VEGAN CORN CHIPS  GF  VG  12.5
salsa, black beans, guacamole, cheese, spring

onions & jalapeños



LIVELYBOARD  24
buttermilk chilli squid, buffalo chicken wings,
crispy pork belly bites, pork & herb bon bons,

spiced apple dip & chipotle mayo



MEZZE BOARD  VG  16
roasted garlic hummus, marinated stone-in olives,
sweet potato falafel, charred peppers, marinated

cous cous & flatbread






brunch



CRUSHED AVOCADO & POACHED EGGS  V  9.5
toasted sourdough pea shoots, chilli, toasted pumpkin seeds                      



VEGAN OPEN FLATBREAD  VG  11

roasted peppers, hummus, cheese, bacon & mayo



FRIED CHICKEN WAFFLE  13.5
guacamole, sour cream, spring onion & lime



FULL ENGLISH  13.5

bacon, sausage, egg, mushroom, beans, tomato & toasted
sourdough



VEGAN ENGLISH  VG  13.5

sausage, mushrooms, bacon, spinach, beans, tomato & toasted
sourdough 



EGGS BENEDICT  11

poached eggs, english muffin, crispy bacon & hollandaise
sauce



EGGS FLORENTINE  V  11

poached eggs, English muffin, mushroom, spinach & hollandaise
sauce  



SMOKY BEAN CHILLI BAKED EGGS  V  9.5

toasted sourdough





bites



MAC & CHEESE  V  6



BRISKET LOADED CHIPS  GF  7.5
cheddar, blue cheese mayo



CRISPY PORK BELLY BITES  GF  7.5

spiced apple sauce



CRISPY BUTTERMILK CHILLI SQUID  8
charred lime, smoked chipotle mayo



BUFFALO CHICKEN WINGS  8

mild spice & blue cheese mayo



CRISPY HALLOUMI FRIES  GF  V  7.5
chipotle mayo



ROASTED GARLIC HUMMUS  VG  6

flatbread



MARINATED STONE-IN OLIVES  VG  GF  4.5



ROSEMARY SALT FRIES OR CHIPS  VG  GF  4.5



TRUFFLE PARMESAN CHIPS  GF  6

sunday roasts



SWINGERS  21 for 1 | 42 for 2 people 
hereford beef, roast chicken & pork belly   



ROAST CHICKEN  18.5 

yorkshire pudding & gravy 



ROAST RUMP OF HEREFORD BEEF 19.5 
yorkshire pudding, horseradish sauce & gravy 



ROASTED PORK BELLY  18.5 

sow roasted with yorkshire pudding, apple sauce & gravy  



VEGETABLE WELLINGTON  VG  16.5 
stuffed with roasted squash, spinach & seasonal vegetables  




puddings



ETON MESS  GF  7
strawberries, meringue & chantilly cream



CHURROS  VG  6

cinnamon sugar & chocolate sauce
 

STICKY TOFFEE PUDDING  7
banana gelato & toffee sauce



AFFOGATO  7.2

salted caramel gelato, espresso & mr black coffee liqueur



CHOCOLATE BROWNIE  V  GF  7
chocolate sauce & vanilla ice cream 



PEACH COBBLER  7 
vanilla ice cream 




sandwiches



ROAST RUMP OF BEEF  12
mustard mayo, blue cheese



CLASSIC CLUB  12

grilled chicken, crispy bacon, mayo, lettuce & tomato



POSH FISH FINGER  10
IPA batter, tartar sauce



SWEET POTATO FALAFEL  VG  10

hummus, grilled peppers, spinach

food menu


