
Starters 
Homemade Soup of  The Day 
Served with warm crusty roll and 
butter (gfa) 
Mushroom and Black Pudding Stack 
Topped with poached egg and Dijon 
mustard sauce 
Southern Fried Chicken Goujons 
Served with sweet chilli and sour
cream dips. 
Bloody Mary Prawn Cocktail 
Served with wholemeal bread and 
butter (gfa) 
Chicken Liver Pâté 
Served with toasted croûtes and 
caramelised onion chutney. 
Tex-Mex Nachos
Three bean and sweet potato chipotle chilli, 
jalapeño, fresh coriander and lime wedge. 
(gfa/v/ve) 

From The Grill
All served with hand cut chips, homemade 
crunchy slaw and salad garnish.  
6oz Beef  Steak Burger 
Topped with cheddar, tomato relish, 
gherkin and onion rings in a brioche bun.
Butterflied Chicken breast fillet 
Topped with cheddar, bacon, BBQ sauce 
and onion rings in a brioche bun.
Indian Spiced Chickpea Veggie-Burger 
Topped with spinach, lime-pickled red 
onions and mango chutney in a 
brioche bun. (v/vea) 
8oz Sirloin Steak 
Topped with roasted vine tomatoes, 
mushrooms and onion rings (gfa)
  Add a sauce of your choice:       
  Classic Peppercorn 
  Creamy white wine and mushroom 
  Blue Cheese 
10oz Horseshoe of  Gammon 
Topped with fried egg and pineapple (gf)

Main Meals 
Beer-Battered Haddock 
Served with hand cut chips, mushy peas and 
tartar sauce. 
Homemade Steak and Ale Pie 
With shortcrust pastry, hand cut chips and 
seasonal vegetables. 
Sausage and Mash 
Trio of  flavoured sausages, served with buttery 
mashed potatoes, seasonal vegetables and 
onion gravy. (va)
Slow-Cooked Lamb Shank 
In a mint and recurrant jus served with buttery 
mashed potatoes and seasonal vegetables. (gfa)
Beef  Lasagne 
With homemade crunchy slaw and garlic bread  
Tex–Mex Chilli 
With rice, nachos, sour cream and your 
choice of;
• Minced Beef   
• Three Bean and Sweet Potato (vea/gfa) 
Salmon Fillet 
In a creamy tomato and dill sauce, served with 
new potatoes and seasonal vegetables 
Thai Green Chicken Curry 
Served with basmati rice, fresh coriander and 
lime wedges. 
Sweet Potato, Spinach and Chickpea 
Curry 
Served with basmati rice, fresh coriander, 
poppadom’s and mango chutney (v/vea)

Seasonal Salads 
Classic Chicken Caesar Salad 
Romaine lettuce, crunchy croutons, anchovies, 
warm strips of  chicken, topped with cesar 
dressing and fresh parmesan. 
Greek Salad 
Crunchy leaves, cherry tomatoes, mixed olives, 
cucumber, green pepper and crumbly 
feta cheese (v) 

Dietaries: (v) Vegetarian (ve) Vegan 
(gf) Gluten Free (va/vea/gfa) are 
available upon request
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