
 

v= vegetarian    vg= vegan    gf= gluten free    df= dairy free 

All prices are quoted in £. All prices are inclusive of VAT. We cannot guarantee that dishes do not contain 
traces of nuts. Please inform us about any allergies or dietary requirements. 

A discretionary service charge of 12.5 % will be added to your bill. 

 

 

STARTERS 

Chicken Liver paté, chutney, toasted sourdough £8.50  

Calamari, peanut & ginger sauce, or garlic aioli £8.00 

Homemade bruschetta £7.00 vg 

Wild mushrooms on ciabatta bread £7.50 vg 

Soup of the day, sourdough £6.50 v 

Garlic butter prawns with a handmade lemon and parsley butter, toasted 
sourdough £10.00 gf opt 

TO SHARE 

Oven baked Camembert - French camembert wrapped in golden puff pastry, topped 
with honey, garlic and parsley, with a sweet and chutney £15.50 v 

 

MAINS 

Battered fish of the day, minted mushy peas, tartar sauce, burnt lemon and 
chunky chips £16.95 gf  

Hand crafted pie of the day, creamy mash, seasonal vegetables, jus £16.50  

Cumberland Sausages & Mash, seasonal vegetables, jus £15.50 

King prawn linguini with lobster, crème fraiche and white wine sauce with semi-
dried tomatoes, parsley, and a squeeze of lemon £17.00  

Spanish bean stew with peppers & kale in a rich and smoky tomato sauce, with 
peppers and kale, warm ciabatta £16.50 v gf df 

steak of the day, confit vine tomato, chunky chips, garlic mushroom, peppercorn 
sauce £21.00 gf 

chicken Caesar salad, anchovies, baby gem, Caesar sauce, croutons £15.00 

 
BURGERS 

 
Beef burger, cheese, burger sauce, bacon jam, salad, fries, coleslaw £15.00 

Cajun Chicken burger, cheese, sweet chilli, salad, fries, coleslaw £15.00 

Veg burger, spicy mixed veg, tomato, patty, salad, fries £15.00 

 

PUDDINGS £7.00 

Sticky toffee pudding 

Lemon cheesecake 

Glazed apple tart 

White chocolate cheesecake  

 

SIDES £4.50 

Mash potato gf v, seasonal vegetables vg gf df, onion rings v, chunky chips vg gf 
df, skinny fries vg gf df, coleslaw v 


