
IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE, PLEASE LET US KNOW BEFORE ORDERING AND  

ASK FOR OUR ALLERGY MATRIX. Although we take all reasonable precautions to prevent cross contamination of allergens, this is not always 

possible as we handle and prepare a variety of open foods that contain allergens. 

 

V= Vegetarian      VG = Vegan     GF = Gluten Free  

 

  

           Starters 

Pork chipolata sausage, honey & whole grain mustard glaze, sourdough bread £9.5 

Chicken wings in BBQ sauce, sesame seeds & spring onions £8.5 

Calamari, garlic chili, parsley & tartare sauce £9 

Soup of the day, sourdough bread - £8 (V) 

Mixed olives - £5 (VG) 

 

Roasts 

Roast lamb, squash puree& mint sauce - £21 

Roast topside beef, horseradish cream, celeriac puree - £20 

Free-range roast chicken, pigs in blankets & butternut squash puree - £19 

Slow-roasted pork belly, garlic, rosemary, thyme & butternut squash pure - £18 

Mushroom Kiev, celeriac puree, chimichurri salsa, crispy kale - £17 (V / VG) 

Kids Roast - £9.50 

 

All Roasts include buttered greens, roast potatoes, roasted carrots & green beans, Yorkshire pudding & a red wine 
gravy. 

 
 

Sides 

Cauliflower cheese for two - £4 

Rosemary fries - £4 / Cheesy fries - £4 

 

Desserts 

Cheese selection - £11 

 Celery, grapes, crackers, chutney  

 

Chocolate Brownie - £6 

with vanilla ice cream, crumbs, strawberries 

 

Pannacotta - £8 

Coconut milk, fresh mango, mint & lemon sorbet 

 

Ice cream selection - £5 

Vanilla, Chocolate, strawberry, or mint chocolate 

Mango or Raspberry sorbet  


