small plates Baked camembert to share, garlic & rosemary (v) 18

Bone marrow, farmhouse toast 12
Deep fried calamari, lemon garlic aoli 10
Scotch egg, ketchup mustard 9
Crispy pork belly bites, bbq sauce 9
Soup of the day, farmhouse bread (ngo,ve) 9
Beetroot carpaccio, citrus dressing (ngo,veo) 9

sarnies Ham hock & cheddar 13
Sirloin of beef & rocket 14
Classic club sandwich 15
all served with a side salad & house dressing

pies Steak & Guinness, buttered mash 19
Chicken, ham hock & leek, buttered mash 18
Garden pie, potato puree, vegetable jus (v) 17
Seafood pie, haddock, prawns, crab, creamed mash, peas (gf) 23

mains Venison loin, potato gratin, seasonal veg, blackberry jus 24
80z sirloin, skin on fries, bone marrow butter (ng) 29
Sausage & mash, red wine jus 16
Mushroom risotto, parmesan, rocket (ng, vo) 16

Warm couscous salad, charred corn (v) add steak | 9 add chicken | 6 16

Rugby burger & fries 17
Chicken chimichurri burger & fries 17
sides Buttered mash (ng,v) 6
Broccoli & cauliflower bake, cheese sauce (ngo,v) 6
Citrus glazed squash, kale, feta (ngo) 6
Skin on fries (ngo,v) 6

desserts Dessert of the day
Cheese for two, red onion jam, crackers 17

v - vegetarian, ve - vegan, ng - non gluten, ngo - non gluten option
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free.
Some of our dishes contain nuts and other dishes may contain nuts or nut traces. If you have any allergies
or special dietary requirements please consult a member of staff and ask to see our recipe book detailing
all the ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu.
A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know,
should you wish for this to be removed. Our oil is genetically modified and may contain soya.



