WHILE YOU WAIT
Marinated Mixed Olives £3.50 *gf *v
Homemade hummus & pitta bread £4.95 *v
Today’s Bread, Aged Balsamic & Rapeseed Oil £2.00 *v
Garlic bread £5.75 *v

STARTERS
Chef’s soup & today’s bread £5.95 *gf *vg *v
Chicory, poached pear, walnut and gorgonzola salad. £6.95 *gf *vg *v
Garlic wild mushrooms, truffle oil on rosemary focaccia £6.50 *gf *vg *v
Hot wings – Spicy chicken wings, mint yogurt dip & salad £6.50 *gf
Grilled sardine’s bruschetta with cherry tomato and chilli salsa £6.95
Slow roast pork belly, potato croquette, apple sauce and crispy sage £6.95
Lightly Battered king prawns, spicy Marie rose sauce, lemon & rocket £7.95

PUB FAVOURITES
Pie of the day, creamy mash potato & seasonal vegetables £12.50
Battered market fresh fish, chips, tartar sauce & crushed peas £13.95
Pan Fried Calves Liver, bacon, dauphinoise potato, honey glazed carrot, spinach & red wine £15.95 *gf
Classic beef burger, lettuce, tomato, red onion, gherkin, toasted bun & chips £12.95 *gf
Cajun spiced Chargrilled chicken burger, tomato, red onion, gherkin, lettuce, toasted bun & chips £12.95
Add Burger Toppings – Cheddar | Blue cheese| Bacon| Mushroom| Brie| Goats cheese - all £1.50

Pub platter for 2 people – Spicy chicken wings, lightly battered King Prawns, pulled pork belly, Stilton,
Chorizo, Olives, Hummus, sweet chilli sauce and Chef’s Bread £19.95

*gf = Gluten Free

*vg = Vegan/Can be Vegan

*v = Vegetarian

MAINS
Green Thai salmon and prawns curry, with courgette and egg noodles £14.95
Our daily market Fresh Fish specials - see our specials’ board for todays’ dishes
Butternut squash, red onion, roasted red pepper gnocchi with rocket £13.95 *v
Goats cheese, spinach, sundried tomatoes tartlet and spring onion potato salad £12.95 *v
Rump of Lamb, fondant potato, Cavolo Nero, butternut squash puree and red wine jus £18.75 *gf
Roast Duck breast, sautéed potatoes, curly kale, shallots, candy beetroot and thyme jus £18.95 *gf
Chargrilled steaks served with sundried cherry tomato salad, battered onions and chips
Ribeye 8oz £25

Sirloin 8oz £25

Rump 6oz £16

Hanger 6oz £14

Hanger 12oz £21

Add a sauce £3.00
Peppercorn

Blue cheese

Garlic butter

Red wine

Add three lightly battered Tiger Prawns £3.95

SIDES
Chips

Seasonal Vegetables

£3.50
Garden Salad

Onion Rings

Mac ‘n’ Cheese

DESSERTS
Sticky toffee pudding with vanilla ice cream £6.50
Selection of Marshfield Farm ice cream (£2 per scoop) *gf
Crème Brulee, berry compote and cinnamon twirl £6.50
Black forest brownie, Chantilly cream and cherries £6.50
Treacle tart with stewed apple and salted caramel ice cream £6.50
Affogato – Vanilla ice cream served with a shot of freshly ground espresso £4.95
Cheese board selection with homemade chutney, celery, grapes and crackers £8.50

*gf = Gluten Free

*vg = Vegan/Can be Vegan

*v = Vegetarian

