
Pub Menu 

If you require information regarding the presence of allergens in any of our food or drinks please 
ask. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in 

our kitchen, foods may be at risk of cross contamination by other ingredients 
 

                                                         
                                                Sharers  
                                                     3 for £17/ 5 for £25 

Deep fried whitebait, tartare sauce, lemon cbgf 
Sesame King Prawn toastlets, Miso dip 

House marinated olives cbgf 
Homemade bread selection, flavoured butter and dipping oil v/ cbvg 

BBQ Chicken wings, Ranch dip cbgf 
Tempura broccoli, mustard mayo v/ cbvg 

Pork, chilli and lime spring rolls, sweet ‘n’ sour sauce 
 

Mains 
Battered Cod fillet, homemade chips, peas, tartare sauce, lemon 18.50 

 

House Burger, streaky bacon, cheddar, brioche bun, tomato chutney, dill 
and gherkin mayonnaise, homemade chips, onion rings 18.50 

Hand cut Gammon steak, homemade chips, peas, grilled tomato, fried egg 
17.95 cbgf 

Kings Southern fried Chicken Burger, brioche bun, Bacon and chilli salsa, 
pickled onion rings, paprika chips 18.50 

Roast courgette, Bell pepper & squash lasagne, Goats cheese Bechamel. 
Olive and tomato tapenade bruschetta, House salad 17.95 v/ cbvg 

 

Pan fried Lambs’ liver, Crushed new potatoes, Bacon, crispy onions, 
buttered greens 17.95 

Lamb Moussaka, Layered Greek dish of lamb ragu, aubergine, potato and 
Bechamel. Served with Dressed salad and house recipe Focaccia 18.95 

 
V=vegetarian, vg=vegan, cbgf= can be made gluten free 

 


