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SpecialsChef’sChef’s
Starters

Roasted red pepper, sunblush tomato, red onion humous bruschetta (vg, glx) 6.95
---

Black Pudding & thyme bonbons, mustard cream sauce (gl) 7.50
---

Thai spiced salmon fishcakes, thai honey drizzle (gl) 7.50
---

Light Bites
Caramelised humous, avocado butter, roasted red pepper, shredded carrot , Granary

bread, coleslaw, skin-on fries 11.50
---

Chorizo, tomato, pickled red onions, feta, garlic butter, thai honey drizzle , flatbread,
skin-on fries 12.95

---
Croque Madam - sliced ham, cheese sauce, mustard, toasted white bloomer, fried egg,,

coleslaw, skin-on fries 12.95

PLEASE MAKE US AWARE OF ANY OF YOUR FOOD RELATED ALLERGIES 
V = Vegetarian, VG = Vegan, VGX = Ask to be made vegan friendly, GL = Gluten Free, GLX = Ask to be made gluten free

Mains
Chicken Breast*, red pepper stuffing, wrapped in smoked bacon, fried parmesan polenta,

tomato, garlic & basil jus (gl) 16.95
---

Slow roasted belly pork*, dauphinoise potato, apple, cider & sage gravy (gl) 16.95
---

Pot roasted Lamb shank*, minted redcurrant port jus, pomme puree 21.95
---

Seared Hake*, lemon & black pepper crust, sunblush tomato sauce, dauphinoise (gl) 18.95
---

Chestnut mushroom, stilton & spinach wellington*, skin-on chips (vgx) 14.95
*served with fresh vegetables

Desserts
Vanilla Cheesecake, Raspberry, white chocolate & pistachio, fresh cream (gl) 6.95

---
Caramel Creme Brûlée (gl) 6.95

---
Apple & Blackberry Crumble, custard (gl) 6.95

---
Homemade Chocolate brownie, warm chocolate sauce, vanilla ice cream (gl) 6.95

---
Homemade Sticky Toffee Pudding, toffee sauce, Salted caramel ice cream (gl) 6.95


