
MENU
STARTERS

Sticky honey mustard sausages 6.50

Hummus, chickpea croutons, toas ted 
f la tbread (pb)

6.00

Chicken l iver parfai t ,  sherr y marma-
lade, toasted sourdough

7.50

Creamy burrata,  baked beetroot, 
roquet te,  pesto (v)

8.50

Garl ic & pars ley k ing prawns, toas ted 
sourdough

9.00

Fish f ingers,  tar tare sauce, lemon 6.50

Torti l la chips, smashed avocado, pico de 
gallo, cheddar cheese (v) (pb available)

6.50

Ox cheek croquet tes,  horseradish mayo 8.00

SHARING BOARDS

THE WALKERS BOARD Hummus & f la tbread, s t icky honey mustard sausages, ox cheek cro-
quet tes,  f ish f ingers,  onion r ings, sk in on fr ies

25.00

Whole Baked Camembert ,  rosemary, gar l ic,  sherr y marmalade, sourdough toast 17.50

MAINS
Beetroot & s t i l ton sa lad, Granny Smith apple, roquet te,  beetroot dressing (v)
  add chicken £4

14.00

Classic f ish & chips, mushy peas, tar tare sauce, lemon, chips (gi f  opt ion avai lable) 16.50

Classic cheeseburger, gem let tuce, tomato, onion, pick le,  burger sauce, f r ies
 add bacon £2

15.50

Plant  based cheeseburger, le t tuce, pick le,  onion, burger sauce, f r ies (pb) 14.50

Chicken schni tzel ,  watercress,  a iol i ,  f r ies 15.50

Cumberland sausage & herby mash, but tered carrots,  onion chutney, proper gravy 15.50

Venison & bacon pie, braised red cabbage, potato grat in 21.00

Pear l  bar ley & but ternut  squash r isot to,  gremolata (v) 15.50

Caul i f lower t ikka masala,  s teamed r ice, f la tbread (pb) 15.00

SIDES
Sweet pota to fr ies (pb) 4.50

Onion r ings, curr y sa l t ,  a io l i  (v) 4.50

Green s ide salad (pb) 4.00

Hal loumi fr ies,  gar l ic mayo (v) 5.00

Skin on fr ies (pb) 4.00

A optional 12.5% service charge will be applied to the bill. If you have a food allergy or intolerance, please ask a member of our friendly staff for a copy of the allergen menu.

(pb) Plant based | (v) Vegetarian | (gif) Gluten ingredient free 


