Served Thursday to Saturday 6pm — 9pm.
February menu (2 courses for £20)*

STARTERS

VEGETABLE SCOTCH BROTH, TOASTED SOURDOUGH V, VE, GF £7.00
ROSEMARY & HONEY CAMEMBERT ONION MARMALADE, CIABATTA BREAD V £13.00 *
BBQ CHICKEN WINGS PICKLED CELERY GF £8.00
SALT & PEPPER SQUID ROASTED GARLIC MAYO; CHILLI OIL £8.00

MUSHROOMS ON TOAST GARLIC CREAM, STILTON, TRUFFLE OIL V, GF £8.00

MAINS

BEER BATTERED COD CHUNKY CHIPS, MUSHY PEAS, TARTARE SAUCE £16.00
60z BEEF BURGER AMERICAN & SWISS CHEESE, BACON, BURGER SAUCE, PICKLES, COLESLAW, FRIES GF £14.00

100z SIRLOIN STEAK ROASTED TOMATO, MUSHROOM, PEAS, CHIPS GF £25.00 *
Add Peppercorn OR Blue cheese sauce £1.50

PAN FRIED LAMBS LIVER CHIVE MASH, PEAS, CRISPY BACON, ONION GRAVY GF £13.00
STEAK & ALE PIE SEASONAL VEGETABLES, CHIPS OR MASH, GRAVY £14.00

BUTTERNUT SQUASH RIGATONI CONFIT TOMATO, SPINACH, FETA, HAZLENUT SALSA, HARISSA OIL V,VE £12.00

DESSERTS

CHOCOLATE BROWNIE VANILLA ICE CREAM (MAY CONTAIN NUTS) GF £8.50
APPLE PIE cusTARD/CREAM/ICECREAM £8.50
STICKY TOFFEE PUDDING TOFFEE SAUCE, HONEY COMB ICE CREAM £8.50
ETON MESS, WINTER BERRY COMPOTE, SHORTBREAD BISCUIT £8.50
CHEESE BOARD CELERY, GRAPES, PICKLES, BISCUITS GF £10.00 *

*I1tems excluded from 2 courses for £20 offer

KEY: VE-Vegan, V-Vegetarian, GF-Gluten free options available. Please let us know if you have any
dietary requirements. We do our best to reduce risk of cross contamination but we can not guarantee
that any of our dishes are free from allergens.



