
Our menu descriptions do not include all ingredients.
Please ask our team members for the allergen version
of this menu.

... SMALL PLATES ...

Garlic Baguette (v) 3.95
(Add cheese 2.00 )

Homemade Soup (v) (gfa) 7.50
Crusty Bread, Butter

Bubble & Squeak (gfa)(va) 8.50 /14.95
Oak Smoked Bacon, Poached Free-Range Egg, Hollandaise Sauce

Pork Belly Bites 8.95
Honey and Soy Glaze, Apple, Sesame Seeds

Crispy Buttermilk Chicken 8.95 / 14.50 ( add chips 3.50 )
BBQ Sauce, Dressed Salad

Breaded Whitebait 8.95 (df) ( add chips 3.50 )
Cumin Salt, Hoisin and Capers Emulsion, Lemon
Crispy King Prawns 8.95 ( add chips 3.50 )
Ginger and Chilli Sauce, Lemon, Dressed Salad

Katsu Benedict 8.95 / 14.95
Crispy Pork, Poached Eggs, Hollandaise Sauce, Mustard Seeds

… MAIN …

Sweet Chilli and Bacon Chicken Salad (gfa) (df) 16.50
Tomato, Cucumber, Onion, Sweet corn, Croutons, Gremolata

Beetroot and Goat Cheese Salad (gf) 16.50
Mixed Salad, Beetroot, Walnuts, Tomato, Honey Dressing

Vegan Cauliflower, Chickpeas, Lentil Balti Pie (vgn) 17.95
Rosemary Chips, Seasonal Vegetable, Vegan Gravy

Creamy Courgette and Mushrooms Tagliatelle Pasta y (v) 15.95
Spring Onion, Broccoli, Parmesan (add chicken 3.50)

Chicken Schnitzel (dfa) 17.95
Grated Parmesan, Fried Egg, Rosemary Chips, Salad

Ham, Eggs and Chips (ham served warm) (gf)(df) 16.95
Free-range Eggs, Rosemary Chips, Dressed Salad

Breaded Whole Tail Scampi 17.95
Rosemary Chips, Garden Peas, Lemon, Tartare Sauce

Pan Fried Sea Bream Fillet (gf) 19.95
Garlic New Potato, Greens, Black Olives, Cappers, Dry Tomato, Pesto Sauce

Fish Platter 22.50
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Whitebait, Scampi, Battered Squid Rings, Breaded Prawns, Sweet
Chilli Sauce, Tartare Sauce, Lemon, Rosemary Chips, Peas

Home Made Faggots 13.95 / 16.95
Mash Potato or Bubble & Squeak, Honey Roasted Carrots, Peas, Gravy

Beef Burger with Cheese (gfa)(dfa) 17.50
Vegetarian Burger with Cheese (gfa)(dfa) 17.50

All burgers are served with Rosemary Chips, Gem, Tomato,
Gherkins, House Burger Relish, Smoked BBQ Sauce

... ROAST DINNER ...
All are served with Roast Potatoes, Roast Carrots, Roast Parsnips, Peas, Broccoli,

Red Cabbage, Yorkshire Pudding and Gravy

ROAST BEEF (gfa) 20.95

ROAST PORK (gfa) 19.95

ROAST DUCK LEG (gfa) 20.95

ROAST CHICKEN BREAST (gfa) 19.95

ROAST VEGETABLE TART 19.95

... SIDES ...

Rosemary Chips 4.00 Cheesy Chips 5.50
Seasonal Vegetables 4.00 Roast Potato 4.00

... PUDDINGS ...

Crumble (gf)(dfa) 7.50
Custard, Cream or Ice Cream

Chocolate and Caramel Tart (vgna) 7.50
Meringue, Ice Cream, Toffee Sauce

Cheesecake 7.50
Cream or Ice Cream

Lemon Meringue Pie 7.50
Ice Cream, Lemon Sauce
Dark Forest Gateau 7.50

Meringue, Ice Cream, Toffee Sauce
Maple Syrup Pancake 7.50

Vanilla Ice Cream, Fresh Fruits, Berries Compote
Chocolate Sundae 7.50

Brownie, Meringue, Chocolate Ice Cream, Toffee Sauce

Selection of Ice Cream or Sorbet 2.00 per scoop
Vegan Ice Cream 2.00 per scoop

EXTRA Cream or Custard 1.00 each
AFFOGATO 4.70



1 scoop Vanilla Ice Cream topped with 1 shot of espresso
BOOZY AFFOGATO 7.10

Regular Affogato topped with a choice of Baileys, Tia Maria or Disaronno


