
STARTERS
SOUP OF THE DAY (V) (TGF) £5.75
Homemade soup of the day served
with herb croutons and a warm bread
roll 
DUCK PARFAIT (TGF) £8
Duck liver and orange liqueur parfait
served with  wholemeal bloomer toast
and pear chutney
SHARING BOARD £14 (2 TO
SHARE)
Crispy chicken goujons, garlic & herb
field mushrooms, beer-battered onion
rings, halloumi sticks & garlic flatbread
and served with mayo, sour cream
chive & our own BBQ sauce 
STUFFED MUSHROOMS (V) £7.50
Portobello mushrooms stuffed with
tomato, onion and goats cheese with
balsamic syrup dressed rocket 
TEMPURA CAULIFLOWER (VE) £7
Curried tempura battered cauliflower
florets served on mixed Leafs  with a
soochow (sweet and spicy) dip
PRAWN AND MUSSEL RISOTTO
£8.50
Prawns and mussels in a creamy dill
and lemon risotto with a pesto oil
CALAMARI (TGF) £8 
Calamari two ways- salt and pepper
along with panko breaded calamari in
a chilli sticky glaze 

MAINS
MINTED LAMB SHOULDER AND
ROOT VEGETABLE PIE £16.95
Served with homemade chips or
mashed potato, vegetable and
lashings of gravy
SHORT RIB (TGF) £19.50
Slow cooked short rib of beef on black
pudding mash served with vegetables
and a rich red wine jus
MAC & CHICKEN £16.95
Pot roasted chicken supreme with
garlic and tarragon on a creamy pesto
Marconi served with garlic flat bread
SURF AND TURF £19.95
A 8oz rump steak cooked to your
liking, breaded butterfly prawns, sweet
chilli sauce,homemade chips, salad or
peas
BREADED SCAMPI £14.50
With homemade chips, tartare sauce,
salad or garden peas
SWORDFISH (TGF) £16.95
Baked swordfish steak finish with a
tomato, anchovy and olive sauce
served with chips or new potatoes and
vegetables or salad 
VEGETABLE PIE (TVE) £13.95
A vegan vegetable, asparagus and
broccoli pie with a vegetable gravy
served with mashed potatoes and
vegetables 

Sides 
House salad £3.00 
Fresh vegetables (GF) (TVE) £3.00 
Field mushrooms (GF) £3.00 
Cauliflower cheese (V) £3.50
Homemade chips, Skinny fries or
Curly fries £3.00
Pepper Sauce/Stilton Sauce £2.50

Food allergies and intolerances please speak
to a member of staff about ingredients in your
meal before placing your order V- Vegetarian
VE- Vegan TVE- Tailored Vegan TGF-
Tailored Gluten Free

NIBBLES 
Olives (VE) £4.50 
Speciality Bread (V) £4.50



HANGING SKEWERS (TGF) 
Served with homemade chips and mixed
leaf salad 
PEPPERED FILLET STEAK £21.00
With Barringtons BBQ sauce 
CHILLI, SESAME AND HONEY CHICKEN
BREAST £15.95
With sour cream and chive dip

CHARGRILL (tgf)
Served with field mushroom, grilled tomato,
onion rings, peas and either homemade
chips or jacket potato 
8 OZ RIBEYE STEAK £20.95
8 OZ FILLET STEAK £27.50
8 OZ RUMP STEAK £17.95

BURGERS 
All of our burgers are served on a ciabatta
roll with lettuce, coleslaw, homemade chips
and onion rings 
MOO AND BLUE BURGER £14.50
6oz beef burger topped with bacon and blue
cheese with relish
CHICKEN BURGER £14.00
A southern fried chicken burger, bacon and
tarragon mayonnaise 
BUTTERNUT SQUASH BURGER (V)
£13.00
Butternut squash, goats cheese and
beetroot burger with relish
PLANT BURGER (VE) £13.00
A plant based burger with relish and a mixed
leaf salad instead of coleslaw 

 

PIZZAS (GLUTEN FREE BASES ON
REQUEST)
All pizzas are finished with extra virgin olive
oil and fresh rocket
MARGARITA (V) £11.00
Beef tomato, cheddar, mozzarella and
oregano 
BBQ CHICKEN £13.00
BBQ chicken breast, Smokey BBQ sauce
cheddar, mozzarella and oregano
PEPPERONI £13.00
Slices of pepperoni, cheddar, mozzarella
and oregano 
SPICY BEEF £13.00
Beef strips, sriracha sauce, cheddar,
mozzarella and oregano 
HAWAIIAN £13.00
Ham, pineapple, cheddar, mozzarella and
oregano
FARMHOUSE £13.00
Ham, mushroom, cheddar, mozzarella and
oregano 
VEGETABLE SUPREME (V) £12.00
Roasted vegetables, pesto, tomato,
cheddar, mozzarella and oregano
GARLIC FLAT BREAD (V) £8.50
Cheddar, mozzarella and oregano 

HOUSE SALADS £14.95
RUMP STEAK SALAD (GF)
Warm strips of rump steak cooked to your
liking on a mixed leaf salad, coleslaw, and a
classic French dressing 
CHICKEN AND BACON SALAD 
Breaded chicken and bacon served warm
with herb croutons on a mixed leaf salad,
coleslaw and a Cesar dressing 
PRAWN SALAD (TGF) 
Warm prawn and king prawns in a garlic and
herb butter served with mixed lead salad,
Marie rose sauce, coleslaw and wholemeal
bloomer 

Food allergies and intolerances please speak
to a member of staff about ingredients in your
meal before placing your order V- Vegetarian
VE- Vegan TVE- Tailored Vegan TGF-
Tailored Gluten Free


