WHILE YOU WAIT
Marinated Mixed Olives £3.50 *gf *v
Todays bread, balsamic & Fussels rapeseed oil £2.50 *v
Marinated mixed olives, today’s bread, balsamic & Fussels rapeseed oil £4.95 *v
Garlic bread £5.75 *v

STARTERS
Chef’s soup & today’s bread £5.95 *v *vg**gf
Lightly battered prawns, Spicy Marie rose sauce £7.95
Pork belly, roast onion puree, quail’s egg & black pudding scotch egg, red wine jus £7.50
Smoked chicken salad, confit cherry tomatoes, halloumi & basil pesto dressing £7.50/£13.95 *gf
Salt baked beetroot salad, smoked aioli, pickled golden beetroot, pecans,
croutons & horseradish dressing £6.95/£11.95 *v *vg**gf
Classic Moules mariniere with todays bread £7.50/£13.95 **gf

PUB FAVOURITES
Battered market fresh fish, chips, tartar sauce & crushed peas £14.25
Pan fried calves liver, bacon, dauphinoise potato, carrots, roast onion puree & greens £14.95 *gf
Classic beef burger, lettuce, tomato, red onion, gherkins, toasted bun coleslaw & chips £13.95 **gf
Buttermilk fried chicken burger, paprika mayo, lettuce, tomato, bun, coleslaw & chips £13.25
Add Burger Toppings – Cheddar | Blue cheese| Bacon| Mushroom| Brie| Fried Egg - all £1.50

Pub platter for 2 people – Pork belly, pulled ham hock, tempura prawns, quail egg and black pudding scotch
egg, hummus, chorizo, olives and homemade bread £19.95

**gf = Can be Gluten Free*

*gf = Gluten Free

*vg = Vegan/Can be Vegan

*v = Vegetarian

MAINS
Smoked haddock mac n cheese & todays bread £13.25
Our daily market Fresh Fish specials - see our specials’ board for todays’ dishes
Roast tomato & basil risotto, mozzarella bon-bons, rocket & parmesan shavings £14.50 *v**gf
Coconut and spinach dahl, marinated halloumi, mango chutney and rice £13.25 *v **gf *vg
Pan fried stone bass, sweet potato rosti, coconut & celeriac puree, tenderstem broccoli £17.50
Pan roast duck breast, confit leg croquette, parsnip & apple puree, baby parsnip, kale & blackberries £18.95
Cumberland spiced pork tenderloin, smoked bacon, creamed leeks, pork cheek croquette,
roasted baby shallots £17.95

Chargrilled steaks served with confit cherry tomato salad, battered onions and chips
Ribeye 8oz £25

Sirloin 8oz £25

Rump 6oz £13

Hanger 6oz £13

Add a sauce £3.00
Blue cheese
Garlic butter

Peppercorn

Hanger 12oz £21
Red wine

Add three lightly battered Tiger Prawns £3.95

SIDES
Chips

Seasonal Vegetables

£3.50
Garden Salad

Onion Rings

Mac ‘n’ Cheese

DESSERTS
Selection of Marshfield Farm ice cream (£2.25 per scoop) *gf
Pressed apple, blackcurrant ice cream & hazelnut crumb £6.50
Hazelnut sponge, chocolate mousse, toffee sauce & hazelnut praline £6.50 *gf
Warm Dark Chocolate Brownie, Milk Chocolate Sauce and Vanilla Ice Cream £6.50
Espresso crème Brulee, white chocolate crumb, pistachio praline & cherry gel £6.50 *gf
Affogato – Vanilla ice cream served with a shot of freshly ground espresso £4.95
“Add Liqueur to your Affogato” Baileys, Cointreau, Gran Mariner, Amaretto, Tia Maria £2.50
Cheese board selection with homemade chutney, celery, grapes and crackers £8.50

**gf = Can be Gluten Free*

*gf = Gluten Free

*vg = Vegan/Can be Vegan

*v = Vegetarian

