
No.  01
NEW RECIPE

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 ra v y

19.50

No.  25 S W E E T  P O TAT O  &  K E N T I S H  B L U E  C H E E S E  P I E ;  
p l a n t - b a s e d  g ra v y  (v )

18 .25

No.  19 C H I C K E N  M A D R A S  P I E ;  c u r r y  g ra v y 18.95

No.  09 M I N C E D  B E E F  &  O N I O N  P I E ;  re d  w i n e  g ra v y 18.50

No.  26 F I V E - S P I C E  D U C K ,  P O R T  &  C R A N B E R R Y  P I E ;  
re d  w i n e  g ra v y

18.95

homemade pies FEB / MARSPECIALIT Y

(£)
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1 )  —  C H O O S E  F R O M :

M a s h e d  p o t a to // t r i p l e - c o o k e d  c h i p s // o u r  h o u s e  ro a s t  p o t a to e s

2 )  —  C H O O S E  F R O M :

S a v o y  c a b b a g e ,  l e e k s  &  p e a s  //  b r a i s e d  r e d  c a b b a g e //  r o a s t e d  
c a r r o t s  //  g r e e n  b e a n s  

O U R  C U R R E N T  S E L E C T I O N :



mon-sat1 2 – 9 P M * * FEB / MAR

S M A L L  P L A T E S

9.95S 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

9.50S WE E T  P OTATO  &  KE N T I S H  BLU E  C HE E S E  MI N I  
P I E ;  mashed  potato ,  p lant-based  gravy  (v )

8 .25B L A C K  P U D D I N G  S C O T C H  E G G ;  b l o o d y  
m a r y  k e t c h u p

7.75R I C H  O N I O N  S O U P ;  crouton ,  me l ted  
emmenta l  cheese8.50B R E A D E D  F I S H  G O U J O N S ;  t a r t a re  s a u c e

8.50C 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  sauce8.25H O M E M A D E  S A U S A G E  R O L L ;  date  &  treac le  

brown  sauce

S A N D W I C H E S

12.50C U M B E R L A N D  S A U S A G E  S A N D W I C H ;  
c a ra m e l i s e d  re d  o n i o n ,  Eng l i sh  mustard

W h i t e  b l o o m e r  //  g r a n a r y  b l o o m e r  //  b a g u e t t e  (+ £1 .50 )( S e r ve d  1 2 – 5 P M ) +  T R I P L E – C O O K E D  C H I P S

M A T U R E  C H E D D A R  C H E E S E  T O A S T I E  ( v )
ADD:  Ham 2.50 //  tomato 1.20 //  red onion 1.20

10.95

12.95C H I C K E N - M AY O  &  B A C O N  S A N D W I C H ;  g e m  
l e t t u c e

12.25T U N A  M E LT  T O A S T E D  S A N D W I C H ;  
tuna-mayo,  on ion ,  gherk in ,  me l ted  c h e e s e

(£)

S H A R E R S

23.50

19.50C H E E S E  B O A R D ;  farmhouse  mature  
cheddar,  Kent i sh  b lue ,  br ie ,  c lass i c  sweet  
p ick le ,  red  on ion  jam,  p icca l i l l i ,  bread  

21 .95K 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

P I E  S E L E C T I O N  B O A R D ;  t w o  m i n i  p i e s  ( 1  x  s te a k ,  G a l e’s  H. S.B.  a l e  &  m u s h ro o m ,  1  x  s w e e t  p o t a to  &  
Ke n t i s h  B l u e  c h e e s e ) ,  s a u s a g e  ro l l ,  t r i p l e - c o o k e d  c h i p s  o r  ro a s t  p o t a to e s ,  re d  w i n e  g rav y *  
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Gar y  Conno l l y
Head  Chef

16.95V E G E T A B L E  &  R E D  L E N T I L  C O T TA G E  P I E ;  
m a s h e d  p o t a to  to p p i n g ,  m i x e d  ve g  (v )  ( pb)

M A I N  C O U R S E S

19.50L A M B  HO T P O T ;  s l o w - c o o k e d  l a m b  s h o u l d e r,  
c a r ro t s ,  o n i o n ,  s l i c e d  p o t a t o  t o p p i n g

19.25F 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

17.75B E E F  &  R O OT  V E G E TA B L E  S T E W ;  carrot ,  
parsnip,  sweede,  pear l  bar ley,  dumpl ings

19.25F I L L E T  O F  P L A I C E ;  p ra w n  &  c a p e r  b u t te r,  
n e w  p o t a to e s ,  g re e n  b e a n s

17.25O 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 ,  to m a to ,  re d  o n i o n ,  g h e r k i n ,  p e p p e rc o r n  m ayo ,  
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 py  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 . )

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 . 5 0 //  H O M E M A D E  C O L E S L AW  (v )  4 . 9 5 //  H O U S E  R OA S T  P OTATO E S ;  re d  w i n e  g ravy *  5 . 7 5

D E S S E R T S

8.50P L U M  &  A P P L E  C R U M B L E ;  va n i l l a  c u s t a rd

8.25D 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

7.95B 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)   

5 .95

5.75H O U S E  R O A S T  P O TAT O E S ;  re d  w i n e  g r a vy *

G 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 ;  
s e r v e d  w a r m

5.25M 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)


