
 

Sunday Roasts 

Every Sunday between 12 noon & 7pm 

Roast Main - £17.95 

Two courses - £19.95 

Three Courses - £24.95 

  

Monday to Wednesday 

Buy two large glasses of wine and 

receive the rest of the bottle for free       

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pie and a Pint Wednesday 

£15.95 gets you the pie of the week & a pint 

of house lager, cider or ale 

 

 

 

 

Moules Mondays 

Enjoy moules frites all day for only 

£12.95 

 

 

All offers exclude bank holidays and highdays 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Starters 

 
 French Onion Soup  (V) 
served with crusty bread 

Beetroot Carpaccio (V, GF*) 
Whipped goat’s cheese, candied walnuts , leaves 

Game Terrine 
berry chutney, bread & butter 

King Scallops (£3 supplement) 
Reduction of beetroot, cream bisque, dill , moules 

 

Duck Liver & Orange Paté 

Bread & Butter 

 

Skagen Toast (GF*) 
Cold water prawns, crème fraiche, red onion, dill, mayo, sourdough toast 

 

Moules 
Bread & Butter 

 

 

MENU FIXE – SEPTEMBER 

Two courses £17.95 - Three courses £20.95 (supplement charge may apply) 

Monday to Friday – 12 noon till 7pm, Saturday – 12 noon till 5pm    

Sides - £4 each 
Fries, Chunky Chips, Seasonal Vegetables, Side Salad, Garlic Bread, Onion Rings 

 
Desserts 

 
Brie & Chutney Crème Brulee 

Served with a shortbread 

biscuit 
 

 

Selection of  Ice cream & Sorbets Plum Crumble 

Ice cream 

 
 

 

Mains 

Game Pie  
Duck fat chips, seasonal vegetables, gravy 

 

Beer Battered Fish 

 homemade chunky chips, mushy peas, tartare sauce 
 

Swordfish (GF*) 

Lemon & caperberry butter, crushed new potatoes, greens 
 

Wild boar sausage & Mash  
Wild boar sausages, confit onion, creamy mash, gravy 

 

Chèvre Chaud (V*,GF*)  

Grilled goat’s cheese, croutons, red onion marmalade, bacon lardons, leaves 

 

Beef Bourguignon (£3 supplement) 

Beef cheeks, creamy mash, green beans 
 


