
S t a r t e r s  

P u b  C l a s s i c s

Soup of the day (V) £5.50
Served with Warm bread & salted butter 



Pork and Black pudding Kiev £6.95

Served with dressed mustard salad and red onion chutney



King Prawn Pil Pil £7.95
Large prawns cooked in Garlic, Chilli & Olive oil with warm dipping bread 



Garlic & Herb Mushrooms (V) £6.50

Mushrooms cooked in a creamy garlic and herb sauce served on toasted Ciabatta



Baked Camembert (V) £9.95 
A full wheel of camembert served with warm bread, butter and beetroot pickle. Perfect for sharing



Scotch Egg & Halloumi Soldiers £7.95

Homemade scotch egg served runny, with halloumi to dip and chilli jam



Creamy White Wine Mussels £8.95
Locally sourced mussels cooked in cream, white wine and garlic and served with warm bread




Steak and Ale Pie £15.95
Traditional slice of Shortcrust pastry pie, with homemade triple cooked chips

and chefs own recipe mushy peas 



Aberdeen Angus Burger £13.95
Burger Pattie stacked with BBQ pork burnt ends, fried egg and smoked cheddar,

served with triple cooked chips
Upgrade to loaded fries £3.00



Double up Aberdeen Angus Burger £18.95

Served with an extra patty and your choice of dirty fries 



Falafel Burger (VE) £12.95
Falafel burger stacked with onion bhaji and curry mayo in a field mushroom

bun served with triple cooked chips
Upgrade to loaded fries £3.00



Fish and chips £13.50

Battered Haddock fillet served with triple cooked chips, chefs own mushy peas
and tartare sauce 



Scampi and Chips £13.95

Served with charred lemon, triple cooked chips, garden peas & tartare sauce 



Menu  



C h e f s  T a b l e

A selection of our chefs’ favourite dishes, created using seasonal

ingredients and locally sourced produce



Pan Roasted Stone Bass £16.95
Served with buttered greens, drunken mussels & thai seafood broth (GF)



12 hour Braised Lamb Shank  £18.95

Served with port and mint gravy, creamed mash and seasonal vegetables
 

Roasted Pork Belly £14.95
Served with a black pudding kiev, curried apples, mashed potato & pan gravy



Roasted Garlic, Cheddar and Onion Pie (V) £13.95

Traditional slice of shortcrust pastry pie, homemade triple cooked chips and
chefs own recipe mushy peas 



Chefs own Salt & Pepper Chicken Sizzler £13.50

Marinated chicken served sizzling with rice, fries, Asian slaw & miso gravy dip



Rack of Whiskey Maple Ribs £16.50
Baby Back Ribs, slow cooked and served with sticky corn on the cob, spiced

fries, slaw and salad
Upgrade to loaded fries £3.00



Quiche of the day (V) £12.95

Perfect for the lighter choice, our chefs homemade quiche is served with fries
and a dressed salad



Homemade Jack Fruit Balti (V) £12.95

Served with basmati rice and garlic naan  Add chicken £3.50



S i d e s  &  N i b b l e s



Onion rings £3.00

Fries £3.00
Chips £3.00

Dressed Salad £3.00
Chilli cheese bites £4.50

Sticky Belly Pork bites £4.50
Whitebait £4.00




Loaded fries 
Crispy Fries loaded with your choice of topping

BBQ Pulled Pork £6.00
Smoked Cheddar and Chilli Jam £5.50

Beef & Peppercorn sauce £6.95 

Please inform your server of any special dietary requirements or food allergies you may have. Whilst every effort is made to adhere to all dietary
needs, our freshly made dishes are prepared in areas where allergenic ingredients are present so we cannot guarantee that our dishes are 100%

free of these ingredients e.g. Nuts, Shellfish, Gluten etc.

Please Ask a Member of staff for our Dedicated Vegan & Gluten Free Menu 


