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WHILE YOU WAIT 
 

Bread Basket 3.95 

Marinated Olives V GF 4.95 

sweet chilli, barbecue sauce, stem ginger  

Dipping Breads & Oils V 4.95 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

APPETISER 
 

Soup of the Day 
 

BBQ Beef Brisket Bon Bons 
flavoured with smoked paprika & bourbon whiskey 

& sweetcorn chilli salsa 
 

Pear, Stilton & Walnut Salad GF 
drizzled with olive oil & balsamic glaze 
 

Crayfish Caesar Salad GF without croutons 
gem lettuce, pancetta, parmesan, focaccia croutons, 

caesar dressing 
 

MAIN COURSE 
 

Oven Roasted Pesto Drizzled Chicken  

Supreme GF 
roasted mediterranean vegetables,  

herb crushed new potatoes, roasted garlic, 

tomato salsa 
 

Steak & Ale Pie 
hand cut chips, seasonal vegetables,  

onion gravy 
 

Lemon Zested Baked Salmon GF 
fennel & radish salad, dill creme fraiche &  

new potatoes 
 

Wild Mushroom & Spinach Rigatoni V VE  
garlic & parsley olive oil with rocket 
 

DESSERT  
 

Seasonal Fruit Crumble GF 
vanilla custard 
 

Lemon Posset GF 
boozy berries GF shortbread 
 

Chocolate & Salted Caramel Brownie GF  
sticky toffee sauce, vanilla ice cream 
 

Trio of Cheese (supplement £3.75) 

grapes, biscuit selection, house chutney  

GF biscuits available 
 

COFFEE 
Fresh Filter Coffee & chocolate mint £2.95 
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VEGETARIAN V / VEGAN VE / GLUTEN FREE GF/DAIRY FREE DF  

Meals that are marked V VE GF can be adapted.  Please specify at the time of 

ordering   *Gluten free bread and crackers available on request 
 

ALLERGENS 

Please advise your server of any allergies or intolerances before you order.  Allergen 

information is contained in our Allergen Menu, available on request, however whilst 

every care is taken, we cannot guarantee the total absence of allergens in our dishes 
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