WHILE YOU WAIT

Bread & Olives (GFO) (V) £6.50

STARTERS

SOUP OF THE DAY (V) (VEO) (GFO) £6.50
served with a mini loaf & netherend butter

SOUTHERN FRIED CHICKEN TENDERS £7.50
crispy, golden southern-style chicken tenders with BBQ sauce
HOUSE CURED CHALK STREAM TROUT (GFO) £10

Garlic & dill emulsion, cucumber, fennel, trout shin shard
BLANCHBAIT £7
Breaded deep fried whitebait served with spiced onion chutney
FULLY LOADED NACHOS (VEO) (GFO) (VO)

Nachos topped with your choice of BBQ pulled pork or 5 bean chilli

£950

SIDES
Triple Cooked Chips (GF) (V) (VE) £4.50
Fries (GF) (V) (VE) £450
Cheesy Chips (GF) (V) £6
Cheesy Fries (GF) (V) £6
Parmesan & Truffle Fries (GFO) (V) £6.50
Homemade Onion Rings (GFO) (V) £450

Dirty Fries (GFO) 7
Topped with BBQ pulled pork & melted cheese
House Salad (GFO)

Garlic Bread add cheese for £2 £6

£4.50

SUNDAY

EXTRAS
Pigs in blankets (GFO) £6
Cauliflower Cheese (GF)(V) £450
Roast potatoes & house gravy (GF)(VEO) £450
Yorkshire Pudding £1

MAINS

Pea, Shallot & Truffle Ravioli (V) (VEO)
Pea & Shallot ravioli with truffle oil & vegetarian style Parmesan
Bear Burger (GFO)
Topped with smoked cheese, lettuce, tomato & spiced tomato & onion chutney
and served with french fries.
*Vegan moving mountain burger with smoked vegan cheese available*
Fish & Chips (GFO)
Beer battered haddock, triple cooked chips, minted mushy peas, Lemon & Tartare
Scampi & Chips

Golden scampi, triple cooked chips, minted mushy peas, lemon & tartare

IF YOU HAVE AN ALLERGY OR DIETARY REQUIREMENT, PLEASE SPEAK TO YOUR SERVER
(GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION (V)VEGETARIAN (VEO)VEGAN OPTION




ROAST

Roasted British Beef
£22

Slow Roasted Pork
£19

The Bear Roast

Roast beef, roast pork, pigs in blankets

£24
Chicken Supreme
£20

Vegetarian Pie (V)
*Please ask your server for today’s filling*
£20

All served with cauliflower cheese, braised red cabbage, seasonal

vegetables, maple roasted carrots, stuffing, roast potatoes,
pudding & house gravy.

Gluten Free available, please speak to your server

DESSERT

Warm Cookies & Honeycomb (V) £7.50

Served with Vanilla ice cream, fruit, marshmallows & chocolate sauce

Sticky Toffee Pudding (V) (GFO) £7
Served with Vanilla ice cream, toffee sauce, berries & honeycomb

Chocolate Tart (GFO) (VEO) £8
Chocolate & caramel layered tart, served with salted caramel ice cream

Winter Berry Panna Cotta (V) (GFO) £8
Vanilla & cinnamon panna cotta, with winter berry compote & shortbread

Affogato (V) (VEO)(GFO) £6
Vanilla ice cream, hot Espresso & wafer
*(VEO) option will be served with vegan chocolate ice cream*

Ice Cream Sorbet (V) (GFO)(VEO)
Chocolate (V)(GFO) l.emon
Vo hire Vanilla & Clotted Cream (V)(GFO) Mango
Raspberry Ripple (V)(GFO) Raspberry

Salted Caramel (V)(GFO)
Rhubarb & Custard (V)(GFO)
Vegan Chocolate (V)(VEO)

1scoop £4 * 2 scoop £6 * 3 scoop £8

IF YOU HAVE AN ALLERGY OR DIETARY REQUIREMENT, PLEASE SPEAK TO YOUR SERVER

(GF) GLUTEN FREE (GFO) GLUTEN

FREE OPTION (V)VEGETARIAN (VEO)VEGAN OPTION
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