
Please speak to a member of our team for further information regarding ingredients in your meal and any requirements you may have 

 

 

 

 

 

 

 

 

 

2 4 H R    C O L D   S A N D W I C H E S 

Served on thick white, wholegrain or tortilla wraps with dressed leaf salad garnish & homemade slaw. Gluten 

Free bread available on request. 

 

Honey Roasted Ham, Piccalilli, £9 

Mild Cheddar Tomato & Onion Chutney, (V) £7 

Atlantic Prawn Marie Rose, £9 

Slow Roasted British Sirloin, Horseradish, £10 

Free Range Egg & Chive Mayonnaise With Peppery Watercress, (V) £7 

Scottish Smoked Salmon, Citrus Crème Fraiche, £10 

Roasted Red Pepper & Garlic Hummous, (VE), £7 

 

Add A Cup Of Soup £2 

 

 

S O U P   OF   T H E   D A Y 

Freshly made and served with a warm bread roll £6 

 

 

S A L A D S 

Available in small and large portions 

 

Classic Ceasar Salad with Anchovies & Egg, £10/ £18 

Halloumi, Beetroot, Pomegranate, Dill Crème Fraiche, (v), £9/ £17 

Chipotle Chicken, Chorizo, Chick Peas, Sauté Potatoes, Rocket & Mint Yogurt, £10/ £18 

 

 

P A N I N I S 

Toasted ciabatta served with dressed mixed leaves & coleslaw 

 

Vine Tomato, Mozzarella & Basil Pesto, (v), £11 

Brie, Smoked Bacon & Cranberry, £11 

Free Range Chicken, Chorizo & Smoked Applewood Cheese, £12 

Ham, Vine Tomato, Emmental & Pickle, £12 

 

 

P I Z Z A S 

Delicious fresh toppings served on a 12-inch sourdough base  

 

BBQ Chicken, Pepper, Onion & Sweetcorn, Gouda Cheese, £13.5 

Roasted Vegetable, Goats Cheese, Red Onion Marmalade, (V), £13 

Three Cheese, Cherry Tomato & Basil Pesto, (V), £13 

Sun Blushed Tomato, Bell Pepper, Black Olives, Mushrooms, Mozzarella, (VE), £13 
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Please speak to a member of our team for further information regarding ingredients in your meal and any requirements you may have 

 

 

 

 

 

M A I N   C O U R S E S  

 

 

Beer Battered Cod Fillet, Steakhouse Chips, Lemon & Sauce Tartare, £18 

Served with; 

Garden Peas or House Salad 

 

Trio Of Sausage, Creamed Potato, Fine Beans, Caramelised Onion Gravy, £16 

 

Slow Cooked Lamb Shank, Rosemary Mash, Buttered Greens, Red Wine Jus, £24 

 

Thai Red Curry, Fragrant Basmati Rice, Garlic & Coriander Nann, Poppadom, £16 

Choose from; Chicken, Tiger Prawn or Roasted Vegetable & Chickpea, (V), (VE) 

 

Steak & Ale Pie with Red Wine Sauce, £18 

Served with; 

New Potatoes or Chips & Seasonal Vegetables 

 

Wild Mushroom Pistou Linguine, Squash & Spinach, Parmesan Oil, £16 

 

 

C A T C H  O F  T H E  D A Y  

Head Chef’s Choice of Freshly Caught, Local Fishmonger Supported & Community Sustained Fish, P.O.A 

 

 

C U T  O F  T H E  D A Y  

Head Chef’s Choice of Professional Prepared, Local Butchery Supported & Community Sustained Meats, P.O.A 
 

 

B U R G E R S 

All Burgers served in a brioche bun with skin on fries, dressed salad garnish, gherkin & tomato & onion relish 

 

Gourmet Beef Burger £16 

Beer Battered Cod Burger £16 

Cajun Spiced Chicken Fillet Burger £16 

Spicy Bean Burger, (V) £13 

 

Add any of the following for £2 

Bacon, 

Emmental Cheese, 

Sautéed Onion  

 

 

S I D E S  

 

 

Steak House Chips £3 

Sweet Potato Fries £3.5 

Skin on French Fries £3 

Sauté Green Bean with Honey Dressing & Parmesan £4 

Market Fresh Vegetable £5 

Fresh Dressed Garden Salad £5 

Garlic, Parsley & Cheese Ciabatta £4 

 

 

D E S S E R T S 

Please ask one of our servers for our fresh dessert options  
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