
winter menu



Pork Belly.
Served with dauphinoise potatoes, seasonal vegetables, 
braised red cabbage and gravy.

Seafood Linguine.
Served with King Prawns, calamari and mussels in a
classic Italian tomato sauce. 

Slow Roasted Lamb Shank
in Red Wine Sauce.
Served with mash potato and seasonal vegetables.

Lemon Herb Crusted Salmon.
Served with crushed new potatoes, seasonal vegetables, 
and Italian tomato sauce.

Ratatouille topped with Fried Halloumi.
Served with rosemary roasted new potatoes.

Coq-Au-Vin.
Braised chicken leg with bacon, onions and mushroom in
a red wine sauce, served with mash potato.

Vegan Beetroot Wellington.
Served with rosemary roasted new potatoes
and seasonal vegetables.

Boxed Camembert.
Studded with rosemary and garlic served with red onion 
jam and toasted croutes.

Beer-Battered Calamari.
Served with lemon and garlic mayonnaise.

Pan-Fried King Prawns in a
Chilli Garlic Jam.
Served in a filo pastry basket.

Classic Prawn Cocktail.
Served with brown bread.

Ardennes Patê.
Served with onion jam, salad and toasted bread.

Baked Flat Mushroom.
Topped with goat’s cheese, red onion jam
and a lemon thyme crumb, served with brioche.

Homemade Soup of the Day.
Served with crusty bread.

Spicy Honey Chicken Bites.
Served with salad.

Beef Burger in a Brioche Bun.
With cheese, bacon, baby gem, tomato, and relish,
served with skin on fries.

Cajun Chicken Burger in a Brioche Bun.
With mayonnaise, baby gem, and tomato,
served with skin on fries.

Halloumi and Mushroom served in
a Brioche Bun.
With roasted red pepper, baby gem, and
tomato, served with skin on fries.

Pie of the Day.
Served with mash potato, seasonal
vegetables and gravy.

Fish and Chips.
Beer-battered whole fillet of Seabass served with
chunky chips, tartare sauce and garden peas.

Scampi and Chips.
Breaded Scampi served with chunky chips,
tartare sauce and garden peas.

Cumberland Sausages and Mash.
Served with thick onion gravy and garden peas.

Ham, Eggs and Chips.
Honey mustard glazed ham, 2 fried eggs
and chunky chips.

All served with chunky chips, grilled tomato, portobello 
mushroom and salad.

8oz British Fillet Steak.

10oz British Sirloin Steak.

Add sauce - £3
Peppercorn, Garlic Butter or Creamy Stilton.

All desserts served with a choice of custard, ice cream or cream.
Chocolate Brownie.
Sticky Toffee Pudding.
Cheesecake of the Day.
Apple and Pear Crumble.
Crème Brûlée.
Chocolate Fondant.
Selection or Ice-Cream and Sorbet, Three Scoops.
Affogato.
Espresso coffee with a shot of Baileys served with
2 scoopes of vanilla ice cream.

Cheeseboard.
A selection of cheeses, crackers and chutney.

While you wait

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or
intolerance, please let us know in advance. Allergen information is available on request. Fish dishes may contain bones. All weights are approximate uncooked.

Menu subject to availability / change.

PLEASE ASK YOUR SERVER IF UNSURE OF ANY INGREDIENTS

Bread, Olive Oil and Balsamic Vinegar.

Garlic & Herb infused Mixed Olives.

Garlic Bread.

Cheesy Garlic Bread.

Pitta bread, Hummus and Tzatziki.

£4 £5

£10 £14

£28

£6
£6
£6
£6
£6
£6

£8

£8

£4

£22

£14

£13

£15

£14

£14

£14

£14

£7

£9

£7

£7

£7

£7

£8

£17

£17

£20

£17

£15

£17

£16

£4 £4

£4 £4

£8 £4

£4

£4

£5

starters pub classics

desserts

main courses

steaks

sides
Skinny Fries.
Chunky Chips.
Halloumi Fries.

Onion Rings.
House Salad.
Side of Vegetables.


