
 

      Starters 

   Soup of the Day- £8.50 GFA 
Served with Crusty bread & butter 

 
Hummus, Marinated Olives & Pitta Bread- 

£8.50 VG 
 

Mussels- £11- GFA 
Cooked in a creamy white wine and garlic sauce 

and crusty bread for dipping 
 

Salt & Pepper Calamari- £9.50- GF 
Lightly dusted and deep fried squid rings, served 

with a sweet chilli sauce on a bed of rocket 
 

Whitebait- £9.50 
Lightly Dusted whitebait served with a salad 

garnish and tartar sauce 
 

Loaded Mesquite Chicken Wings -£9 
Mesquite chicken wings on a bed of leaves, 

drizzled with Korean BBQ Sauces, chillis, spring 
onions and sprinkled with sesame seeds 

 
Beef Chilli Nacho Sharer- £12 
Served with salsa for dipping 

 
Vegan Sausage roll- £9 V/VG 

On a bed of salad and a spicy tomato dip 
 

Kids Menu- £9 
Chicken Goujon’s, fries and beans 

Cheeseburger, fries and beans 
Fish Fingers, fries & peas 

Cottage Pie & carrots 
Mac and cheese & fries 

 
SIDES- £6 

-Garlic bread, cheesy garlic bread- Chunky Chips- 
Skinny Fries- - Bread & Butter- Onion Rings- Cheesy 

Chips 
 

 

 
 

 
 
 

Mains 
 

Beef Chilli & Rice- £17.50 –GFA 
Homemade chilli con carne served with long grain rice, 

sour cream and cheese 
 

Pork Belly- £19 GF 
Tender pork belly served on a bed of chorizo & spring 
onion mash potato. Drizzled with an apple cider sauce 

and seasonal vegetables 
 

Homemade Cottage Pie- £18.50 GF 
Served with seasonal vegetables & gravy 

 
Pie of the week  -£18.50 

A hand made whole short crust pastry pie, filled with a 
steak & London pride filling. Served 

 
Chicken Supreme- £18.50- GF 

Chicken breast wrapped in bacon and topped with a 
creamy mushroom & stilton sauce. Served with skinny 

fries & side salad 
 

           Fish & Chips- £18.50 –GF 
Beer battered fish served with a choice of garden peas 

or mushy peas, chunky chips & Tartar sauce 
 

Mediterranean Vegetable Tart -£18.50 V/VG 
A slow roasted tomato, courgettes, peppers, red onion 
filled pastry case topped with a pumpkin seed crumb. 

Served with fries & side salad 
 

Salads -£14 GFA 
Salads served with lettuce, peppers, onions, tomatoes, 

cucumber, beetroot, croutons and balsamic glaze 
Chicken & Bacon 
Chicken Caesar 

Tuna 

VG- Vegetarian  V- Vegan   GF Gluten Free   GTA-Gluten Free 

Available 

 

 

 

 Sunday Lunch Menu 
Choose from ; 

slow cooked Beef Rib-eye £23.95 
 Pork Loin £22.95 

 Chicken Breast £22.95 
 or Vegan Beetroot Wellington £22.95 

All served with vegetables of the day, roast potatoes,  sage and 
onion stuffing and a homemade Yorkshire pudding. 

 
Duo Roast- £24.95 
Trio Roast- £25.95 

Kids £11.95 
XL Roast- Trio or roast meats with double potatoes & double 

vegetables £29.95 
 

Roast Extras 
Cauliflower Cheese £4.50 GF 

Extra Veg £5 GF, VG 
Mac & Cheese £4 VG 

Extra Roast Potatoes £5 GF, V, VG 
Extra Yorkshire Pudding £0.75p VG 

 
Gluten Free, Vegan & Vegetarian roasts available on request 

Subject to availability  
 

From the Grill 
Lamb Kofta Skewers- £19 GFA 

Minted lamb kofta kebabs served with skinny fries, a Greek salad, 
garlic pitta bread and a homemade Tzatziki dip 

 
8oz Owton’s Beef Burger & Fries- £18.50 

Owtons 8oz prime beef Patty served in a Brioche bun topped with 
burger sauce, bacon, cheese, lettuce, Tomato & gherkin. 

 
Gammon Steak- £18.50 GF 

10oz Owton’s gammon steak served chunky chips and peas. Topped 
with a grilled pineapple and fried egg  

 

Please ask a member of staff for the daily specials board. 

Separate breakfast & Weekday menus are available on request.  

 

Our food is cooked from fresh and to order. Please be aware there may 

be a little wait whilst we are making it extra special for you… 


