
R O A S T  P OTATO E S ;  r e d  w i n e  g ra v y *

P I G S  I N  B L A N K E T S

H O M E M A D E  YO R K S H I R E  P U D D I N G

C A U L I F LOW E R  C H E E S E  (v )  

O U R  C L A S S I C  R O A S T  D I N N E R  T R I M M I N G S :  
R o a s t  p o t a t o e s ,  h o m e m a d e  Yo r k s h i re  p u d d i n g ,  
c a u l i f l o w e r  c h e e s e ,  b ra i s e d  re d  c a b b a g e ,  ro a s t  
c a r ro t  &  p a r s n i p ,  s a v o y  c a b b a g e ,  l e e k s  &  p e a s

S I R LO I N  O F  B E E F ;  ro asted  p ink ,  c l a s s ic  
roast  d inner  tr immings ,  red  w ine  gravy

LEG  OF  LAMB;  roasted pink,  c lass ic  roast  
d inner  tr immings ,  minted  lamb gravy   

R O A S T  C H I C K E N ;  c lass ic  roast  d inner  
trimmings,  chestnut stuffing,  w ine gravy

H O M E M A D E  N U T  R O A S T;  c lass ic  roast  
dinner  tr immings,  p lant-based gravy  (v)

E X T R A S  /  S I D E S

23.50

22.95

2 1 . 7 5

1 9 . 7 5

6 .25

7 . 9 5

4 . 7 5

6.25

roasts 1 2 - 8 P MSUNDAY



sunday1 2 – 8 P M MAY / JUN
(£)

O U R  H O M E M A D E  P I E S

19.95

17.95

19.95

No.  01

No.  16

No.  28

S T E A K ,  G A L E ’S  H. S .B.  A L E  &  M U S H R O O M  
P I E ;  re d  w i n e  g r a v y

V E G E T A B L E  C H I L L I  P I E ;  p l a n t - b a s e d  
g ra v y  (v )

L A M B  S H O U L D E R  R O G A N - J O S H  C U R R Y  
P I E ;  c u r r y  g ra v y

A )  —  C H O O S E  F R O M :

Mashed potato //  tr ip le -cooked ch ips //  roast  
potatoes

B)  —  C H O O S E  F R O M :

Savoy  cabbage,  leeks  &  peas //  bra ised  red  
cabbage //  roasted  carrots //  green  beans  

4 .50T H E  PA R T R I D G E ’ S  B E E R  N U T S ;  o u r  t a k e  o n  
t h e  c l a s s i c  p u b  s n a c k  ( v )  ( pb)

6.25G A R Y ’S  H O M E- C OO K E D  P O R K  S C R AT CH I N G S

5.50M A R I N A T E D  G R E E K  O L I V E S ;  p r o v e n ç a l  
h e r b s  ( v )  ( pb)

6.25H O U S E  R O A S T  P O TAT O E S ;  re d  w i n e  g ra vy *

S M A L L  P L A T E S

10.25S T E A K ,  G A L E ’S  H . S .B .  A L E  &  M U S H R O O M  
M I N I  P I E ;  m a s h e d  p o t a t o ,  re d  w i n e  g ravy

9.75V E G E T A B L E  C H I L L I  M I N I  P I E ;  m a s h e d  
p o t a t o ,  p l a n t - b a s e d  g r a vy  ( v )

7 .95P I G S  I N  B L A N K E T S ;  c o c k t a i l  c h i p o l a t a s  
w r a p p e d  i n  b a c o n8.75M I N I  S C A M P I  I N  A  B A S K E T ;  t a r t a re  s a u c e

S H A R E R S

21.95P LO U G H M A N ’ S  LU N C H ;  farmhouse  cheddar,  
home-cooked ham,  pork  p ie ,  p ick led  on ions ,  
tomatoes ,  corn ichons ,  tomato  chutney,  
sweet  p ick le ,  crust y  b re a d

22.50K I LO  O F  C R I S P Y  C H I C K E N  W I N G S  TO  S H A R E ;  
V ietnamese  ch i l l i  sauce //  buffa lo  sauce  
&  b lue  cheese  d ip //  barbeque  sauce

M A I N  C O U R S E S

19.50F I S H  &  C H I P S ;  b e e r - b a t t e re d  h a d d o c k ,  
t r ip l e -cooked  ch ips ,  peas ,  tar tare  sauce

18.95P O R K  LO I N  S T E A K ;  m u s h ro o m  &  D ij o n  
m u s t a rd  c re a m  s a u c e ,  m a s h e d  p o t a t o ,  
Te n d e r s t e m  b ro c c o l i

17 .95S A U S A G E  &  M A S H ;  c u m b e r l a n d  s a u s a g e s ,  
m a s h e d  p o t a to ,  o n i o n  g rav y

17.95O U R  H O U S E  B U R G E R ;  h o m e m a d e  b e e f  p a t t y,  l e t t u c e ,  t o m a t o ,  r e d  o n i o n ,  g h e r k i n ,  p e p p e r c o r n  
m a y o ,  b r i o c h e  b u n ,  t r i p l e - c o o k e d  c h i p s

A D D  c h e d d a r  o r  b l u e  c h e e s e  //  A D D  c r i s p y  b a c o n  //  A D D  h o m e m a d e  o n i o n  r i n g s  ( 2 .50ea . )

D E S S E R T S

8.75S T I C K Y  G I N G E R  C A K E ;  s a l t e d  c a r a m e l  i c e  
c re a m ,  g i n g e r  w i n e  s y r u p  

8 .50D O R S E T  A P P L E  C A K E ;  va n i l l a  c u s t a rd

8.25B A K E W E L L  T A R T ;  va n i l l a  i c e  c re a m 2.75J U D E ’ S  I C E  C R E A M S ;  by  t he  scoop

Van i l l a  (v )  // choco late  (v )  // sa l ted  
carame l  (v )  // strawberr y  (v )  // raspberr y  
sorbet  ( pb) // coconut  ( pb)   
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Gar y  Conno l l y
Head  Chef

S I D E S

T R I P L E - C O O K E D  C H I P S  (v )  ( pb)   5 . 75  //   H O M E M A D E  C O L E S L A W  (v )   5 .25  //   C A U L I F L O W E R  C H E E S E  (v )   6 .25

8.75C R I S P Y  C H I C K E N  W I N G S ;  buffa lo  sauce  &  
b lue  cheese  d ip //  V ietnamese  ch i l l i  
sauce //  barbeque  sauce

7.75L E E K  &  P O T AT O  S O U P ;  c r u s t y  b re a d ,  
c a ra m e l i s e d  o n i o n  b u t t e r  ( v )

16.95P E S T O  &  S U M M E R  G R E E N S  G N O C C H I ;  
b ro c c o l i ,  p e a s ,  g re e n  b e a n s  (v )  ( pb)


