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Soup of the Day             £5.75 
Served with your choice of white or granary bread and butter.  

Garlic Mushrooms (V)             £6.50 
Wild Mushrooms sautéed in garlic butter and served on warm buttered bruschetta. 

Crispy Chicken Goujons            £6.95 
Homemade crispy chicken breast goujons served with garlic mayonnaise and homemade salsa dips 
Whitebait              £6.95 
A generous portion of breaded whitebait served with a garden salad garnish, tartare sauce and a lemon wedge. 

Smoked Salmon & Cream Cheese Pâté           £6.95 
Scottish smoked salmon fillet and cream cheese mousse, served on bruschetta with water cress garnish & lemon wedge. 

Spicy Rice Burrito & Homemade Relish           £6.95 
Lightly spiced rice with fresh vegetables and mixed Mexican beans, finished with red pepper hummus and salad garnish.  

  +Add Chicken (plain or Cajun spiced)      £2.50 

Chorizo & Manchego Cheese Croquettes          £7.25 
Sautéed chorizo & Manchego cheese wrapped in creamed potato and served with salad garnish and a spiced tomato sauce.  
 

              

All our roasts are served with roasted potatoes, roasted carrot and parsnip, a selection of seasonal vegetables, 

Yorkshire pudding and our René gravy. 

Chef’s Roast of the Week            £14.95 

A different delicious choice every Sunday! Ask your server for more details. 

Beef               £14.95 

Pork Belly              £13.95 

Squash Wellington             £12.95 

Children’s Roast             £ 8.95 
Choose from any of the above. 

Roast Potatoes (Ve)      £3.45 

Seasonal Vegetables (Ve)    £3.45 

Extra Yorkie (V)      £1.00 

Cauliflower Cheese (V)      £3.95

              
  

    
All of our pies are made with shortcrust pastry and served with roasted carrots, broccoli, your choice of potatoes and  

homemade gravy.

Steak & Ale Pie              £13.55 

Chicken & Ham Pie             £13.55 

Goat’s Cheese & Sweet Potato Pie           £13.55 
 

Please inform your server if you have any dietary requirements and we will do our best to accommodate you. 



 

  

Chef’s Fish of the Day             £15.55 
Our weekly fish special prepared fresh every Sunday. Please ask your server for more details. 

Caribbean Lamb Curry             £13.95 
Homemade lamb curry served with rice & peas and garlic flatbread. 

Black Bean Chilli (Ve)             £12.95 
Sweet potato and black bean chilli, served with steamed rice and avocado. 

Chicken Caesar Salad              £13.50 
Romaine lettuce, griddled chicken, and crispy bacon lardons finished with our homemade Caesar dressing and croutons. 

 
   
8oz Rump              £16.95 
28-day aged rump steak, cooked to your liking and served with chunky chips, roasted tomato, mushrooms and salad garnish 

8oz Sirloin              £18.95 
28-day aged sirloin steak, cooked to your liking and served with chunky chips, roasted tomato, mushrooms and salad garnish. 

8oz Gammon Steak             £13.95 
8oz Gammon steak with two fried eggs and pineapple. Served with chunky chips and salad garnish. 

+Add a Homemade Sauce (Peppercorn or Stilton)     £3.00 

+Add Homemade Chimichurri        £1.50 

 

 

            
 

 

   

Trio of Ice Creams             £5.50 
Three scoops, choose from vanilla, chocolate or strawberry. 

Homemade Tiramisu             £6.50 
Homemade Tiramisu served with vanilla ice cream. 

Homemade Fruit Crumble            £5.95 
Homemade fruit crumble served with your choice of custard or vanilla ice cream. Ask your server for today’s choice! 

Sticky Toffee Pudding              £6.50 
Homemade sticky toffee pudding served warm with salted caramel sauce & ice cream. 

Chocolate & Cherry Mousse            £6.50 
Homemade chocolate & cherry mousse served with Chantilly cream & garnish 

Chocolate Brownie             £6.50 
Homemade chocolate brownie served warm with chocolate sauce, ice cream & fruit garnish 

Cheesecake of the Week (Ve)            £5.95 
Made fresh in-house and served with vegan ice cream. Ask your server for today’s choice! 

Cheeseboard               £6.95 
A selection of soft and hard cheeses, served with crackers, chutney, and grapes.  

 

 

 
Please inform your server if you have any dietary requirements and we will do our best to accommodate you.  


