
 
 

 
 
 
 

Find a Table | Get Your Table Number | Order At The Bar 

 

 
 

 
 

Big Plates  
 

Homemade Steak & Ale Pie - Chucky Chips | Buttered Seasonal Greens 14.5 
 

Warm Roasted Squash | Goats Cheese | Candied Walnut Salad (GF) (N)(Vegan Option Available) Mixed Leaf | Citrus Dressing 13.95 
 

Roasted Butternut Squash Risotto - Rocket | Parmesan (VG Option Available / GF) 13.5 
 

Fish & Chips - Battered Cod Fillet | Chunky Chips | Minted Mashed Peas | Tartare Sauce 16 
\  

Cumberland Sausage - Buttered Root Vegetable Mash | Onion Gravy 13.75 
 

Baked Cod Loin - Gnocchi | Spinach | Smoked Haddock & Parmesan Cream | Gremolata 18.5 
 

  
;; 

Burgers - Two for One Burgers Every Tuesday 12:00 - 21:00 15.5 
 

All our burgers are served w Skinny Fries | Gem Lettuce | Red Onion Jam  
 

Beyond Meat Vegan Burger - Vegan Cheese | Vegan Mayo (VG)  
 

Cheeseburger - (Gluten Free Bun Available) 
Minced Rib | Chuck | Brisket | Cheddar Cheese | Aioli (Add Bacon £1) 

 

 

Southern Fried Chicken Burger  
Panko Coated Buttermilk Breast | Cheddar Cheese |Aioli (Add Bacon £1) 

 

 
 

Children’s Menu - Served w Juice & Ice Cream  8.5 
 

Fish & Chips w Mushy Peas  
 

Pasta w Tomato & Herb Sauce (VG) 
 

Macaroni Cheese - Mixed Leaf Salad  
 

Mini Cumberland Sausages | Buttered Root Vegetable Mash | Gravy  
 
 

Desserts 7.5 
 

Decadent Rich Dark Chocolate Brownie - Vanilla Ice Cream  
 

Sticky Toffee Pudding | Toffee Sauce | Vanilla Ice Cream  
 

Almond & Raspberry Bakewell Tart - Custard  
 

Salted Caramel Cheesecake (VG)  
 

 

Sorbet - £2 Per Scoop 
Raspberry | Mango | Orange | Blackcurrant 

Ice Cream - £2 Per Scoop 
Chocolate | Vanilla | Salted Caramel | Strawberry 

 
* Can be served as either vegetarian or vegan – please specify when placing your order. 

 

A discretionary 10% service charge is added to the bill 
 

ALLERGENS – PLEASE ASK A MEMBER OF THE BAR TEAM REGARDING ALLERGENS & YOUR ORDER 
 

. DISHES MAY CONTAIN TRACES OF NUTS. FISH MAY CONTAIN BONES 
(GF) GLUTEN FREE,  (V) VEGETARIAN, (VG) VEGAN,  (A) ALCOHOL, (N)  NUTS 

Due to the complexity of our dishes, some ingredients are not mentioned in the description; please advise our staff of any preferences or allergies 

Pizzette - All made using Fior Di Latte Mozzarella & Tomato Sauce  
 

Garlic | Chilli | Basil Oil (V) 7.5 
 

Parma Ham | Rocket 8.5 
 

Roasted Peppers | Courgette (V) 8.25 

 

Sweet Chilli Chicken - Sweet Chilli Sauce| Roasted Chicken  8.25 
 

Goats Cheese | Candied Walnut | Red Onion (N) 8.5 

Sharing  
 

Charcuterie Board 
Salami Milano | Coppa Stagionata | Prosciutto | Smoked Cheese | Balsamic & Oil | Kalamata Olives | Cornichons | Toasted Sour Dough 

19.95 

 

Garlic & Rosemary Baked Camembert (V) 
Fig & Honey Chutney | Cornichons | Toasted Sourdough 

14.95 

 

Sharing Bread Board (Serves 4) Toasted Sourdough | Focaccia 
Selection of Butters - Garlic & Herb | Chilli, Coriander & Lime | Horseradish & Chive | Balsamic & Olive Oil 

11.5 

Small Plates   Sides  
00 

Sweet Potato & Carrot Soup - Root Vegetable Crisps Toasted Sourdough Bread (VG) 5.5 Truffle & Parmesan Fries (V) 5.5 
 

Homemade Fishcake - Wilted Spinach | Poached Egg | Tartare Sauce 8.95 Fries  4 
 

Macaroni Cheese - Panko Breadcrumb Topping - (Add Parmesan & Truffle Oil 1.5) 5.95 Chips 4 
   

Honey & Mustard Glazed Mini Cumberland Sausages 7.25 Sides & Snacks  
 

Homemade Sausage Roll - English Mustard 5.75 Mixed Leaf Salad (VG) 4.5 
H 

Salt & Pepper Squid - Garlic Aioli 7.25 Buttered Seasonal Greens 4.75 
 

  Buttered Root Vegetable Mash  4.5 
 


