
Small Plates - £9.5 

Chilli & Garlic Prawns

Mac’s Famous Mac ‘n’ Cheese

with warm sourdough

with herb crumb (v/gfo)

Beer Battered Halloumi Fries
with chilli jam (v, gf)

Loaded Fries
choose from: 
katsu - beef chilli - parmesan 

Roasts

Garlic & Herb Chicken Supreme

Root Vegetable Wellington

Sussex Rolled Pork Belly 

32 Day Dry Aged Beef

with honey roast carrots, roast
potatoes, seasonal greens, gravy and
Yorkshire pudding

with honey roast carrots, roast
potatoes, seasonal greens, gravy and
Yorkshire pudding

with honey roast carrots, roast
potatoes, seasonal greens, gravy and
Yorkshire pudding (vg)

with honey roast carrots, roast
potatoes, seasonal greens, gravy and
Yorkshire pudding (served pink)

£20

£19

£21

£23

Kids Roast 
Chipolata Roast with honey roast
carrots, roast potatoes, seasonal
greens and gravy

£12

Extras 

Pigs In Blankets 

Yorkie 

Cauliflower Cheese 

Roasties 

Chipolatas wrapped in crispy and
smokey bacon

cauliflower florets in a cheese sauce,
topped with a herb crumb (gf)

baked Yorkshire Pudding (v)

crispy on the outside, fluffy on the
inside roasted potatoes (vg)

£5

£2

£6.5

£3

Prestonville Gravy
thick and rich additional gravy (vg)

£2

Snacks - all three for £12

£4

£5

£6

Gordal Olives

Chunky Bread

Roasted Chorizo 

with garlic & herb dipping oil (v)

with chilly honey dip 

(vg/gf)

Desserts - £8.5

Belgian Waffle 

Chocolate Brownie

Vegan Millionaires Tart 

with honeycomb, ice cream and
choclate sauce

with honeycomb and ice cream

with Lotus Biscoff crumb (v/gf)

If you have a food allergy or a dietary requirement please inform one of our staff who will provide you
with allergen information. Please note we use allergens in our kitchen and cannot guarantee a 100%

allergen free environment. v- vegetarian, vg- vegan, gf- gluten free/ o- option


