To Start
Chefs soup of the day, served with mini loaf £5.95
Roasted Mediterranean vegetables set on toasted ciabatta bread, topped with cheese, grilled & served
with rocket drizzled with balsamic (V) £5.50
Brie and red onion tart served with mixed leaves (V) £5.95
Pressed confit of gammon & English mustard terrine, apple & real ale chutney,
served with brioche £6.50
Goats curd on toast with pea shoots and sun blushed tomatoes £6.50
Black pudding sausage roll with mixed leaves & brown sauce £6

To Follow
Supreme of chicken on a pumpkin puree with potato rosti and garlic spinach £14.50
Classic beer battered fish of the day, chunky chips & mushy peas £14.95
Chefs home made vegetarian pie of the day, served with mash, seasonal vegetables & gravy (V)
£12.95
6oz Beefburger with melted cheddar cheese & bacon, dill pickle,
tomato chutney & chunky chips £12.95
Chefs home made pie of the day, served with mash, seasonal vegetables & gravy £13.50
Meatless Farm© Burger in a beetroot brioche bun served with vegan cheese, dill pickle, tomato
chutney & chunky chips (VE) £12.95
Pan seared salmon fillet on pancetta, with seasonal greens and horseradish cream £15.95
Lamb rump with colcannon & spring onion mash, seasonal vegetables
redcurrant & rosemary jus £15.25
Linguini pasta with chestnut mushrooms & white wine sauce (V) £11.25
Rib Eye steak, on chunky chips with grilled vine tomatoes, portobello mushroom
& tossed wild rocket £18.95
Add a sauce: Bearnaise £2 - Creamy Peppercorn £2 - Garlic butter £2

Sides

Seasonal vegetables £4 - Side salad £4 - Chips £4
Cheesy chips £4.50 - Garlic bread £3.50 - Garlic bread with cheese £4

Puddings
Trio of Panacotta £5.50
Apple crumble with custard £6.50
Sticky toffee pudding served with ice cream £6.50
Caramelised banana, topped with caramel sauce & ice cream £4.95
Warm chocolate brownie, chocolate sauce & ice cream £6.50
Creme brûlée with shortbread biscuit £5.50
Ice cream - choose from our selection £5
British cheese board with biscuits and quince jelly £9

