
MAIN MENU

Mixed olives marinated with garlic and herbs
MIXED OLIVES £3.95

With mustard mashed potato, buttered greens 
and red wine gravy 

STEAK & KIDNEY PUDDING £13.50

Wild mushroom & spinach tagliatelle with 
toasted garlic ciabatta

TAGLIATELLE £11.50

Chickpea & sultana dopiaza with braised rice, 
mango chutney and poppadum

VEGAN DOPIAZA £12.50

With chunky chips, mushy peas and tartar sauce
BEER BATTERED COD £12.50

Pan seared fillet of salmon with a pea & citrus 
risotto

SALMON FILLET £14.95

Chargrilled cutlet or pork with black pudding 
mash, buttered greens and a cider & cream 
sauce 

PORK CUTLET £13.95

Marinated olive and cherry tomato salad with 
pesto 

PESTO SALAD £9.50

10oz chargrilled rump steak with chunky chips, 
beer battered onion rings, roast tomato and 
sautéed mushroom

10OZ RUMP STEAK £19.50

8oz chargrilled rib-eye steak with chunky chips, 
beer battered onion rings, roast tomato and 
sautéed mushroom

8OZ RIB-EYE STEAK £22.50

Chef’s soup of the day served with a bloomer
CHEF’S SOUP OF THE DAY £4.50

Crab and coriander cakes with Sriracha 
mayonnaise

CRAB CAKES £5.95

Pancetta and blue cheese arancini with and 
apple and walnut dressing

PANCETTA ARANCINI £6.95

Wild mushroom fricassee on toasted sourdough
MUSHROOM FRICASSEE £6.95

Black pudding beignet with a plum and apple 
chutney

BLACK PUDDING BEIGNET £6.50

STARTERS

Chef’s sticky toffee pudding with butterscotch 
sauce and vanilla ice cream 

STICKY TOFFEE PUDDING £5.95

Warm chocolate brownie with chocolate 
orange sauce and vanilla pod ice cream

CHOCOLATE BROWNIE £5.95

Black cherry crème brûlée with shortbread and 
crème Chantilly 

CRÈME BRÛLÉE £5.95

Vanilla poached pear with black cherry 
compote and raspberry sorbet

COMPOTE £5.95

Selection of local and continental cheese, with 
biscuits, chutney and iced grapes 

CHEESE & BISCUITS £9.50

DESSERTS

MAINS

Beetroot humus and olive tapenade with 
sourdough crostini

VEGAN TAPENADE £6.50

Please inform your server of any special dietary 
requirements or food allergies. Whilst every 
effort is made to adhere to all dietary needs, our 
dishes are prepared in areas where allergenic 
ingredients are present so we cannot guarantee 
always that our dishes are 100% free of these 
ingredients e.g Nuts and shellfish etc.

ALLERGENS AND INTOLERANCES

= vegetarian = vegan


