BREAD

Homemade Focaccia, Olive Oil, Balsamic 6.95 (DF)

Red Pepper Hummus, Flat Bread 7.95 (GFA, DF, VQG)

ON TOAST

Served on or with Sourdough bread.

Wild Garlic Mushrooms, Fresh Parsley,
Pine Nuts 8.95 (VG, DF, GFA)

Chicken Liver Paté, Pear & Plum Chutney 9.95(GFA)

Smokey Butter Bean Cassoulet on Toasted
Sourdough. 8.95 (DFA, GFA)

STARTERS & NIBBLES

Olives 4.00
Ploughman's Pork Pie, Wholegrain Mustard 5.95
Soup of the Day 7.95 (GFA, DF, VG)
Homemade Scampi, Chopped Tartare Sauce. 9.95

Pan Seared Pigeon, Pickled Blackberry, Wild Mushroom
Puree, Hazelnut Dantelles. 12.95 (GF)
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ROASTS OF THE DAY

All served with Roast Potatoes, Yorkshire Pudding,
Gravy, Cauliflower Cheese, Selection of Greens,
Honey Roasted Carrots & Parsnips 19.95

(Vegetarian & Vegan options available)

SIDES

3.95

Mixed Greens
Tenderstem Broccoli
Mixed Salad
Roasted New Potatoes (GFA)
Mashed Potato
Triple-Cooked Chips

Fries

CLASSICS

Beef Burger, Brioche Bun, House Burger Sauce, Bacon,
Fries 16.95 (GFA, DFA)

Add Cheddar 1.00 | Add Stilton 1.50

Sweet Potato, Chickpea & Spinach Burger, Brioche Bun,
Red Pepper Mayo, Crispy Onions, Fries 16.95(PB, GFA)

Catch of The Day. Please see specials board.

Roasted Tomato & Basil Risotto, Rocket & Balsamic
Reduction. 16.95 (VG, GF)

Beer Battered Fish and Triple-Cooked Chips, Mushy Peas,
Tartar Sauce. 18.95

Slow Braised Shin of Beef Stroganoff,
Mashed Potato, Savoy Cabbage. 17.95 (GF)

WEEKDAYS REVIVED

MONDAY & TUESDAY: Comfort Food Night

2 courses £23 | 3 courses £27 | Choose any dish marked
with an *

WEDNESDAY: Beer & Burger

Any burger with a pint of beer or small house wine for
£17.50

FRIDAY: Fish & Fizz

Fish and chips with a glass or prosecco or pint of beer for
£19.50

GFA - GLUTEN FREE ADAPTABLE. DFA - DAIRY FREE ADAPTABLE. GF - GLUTEN FREE. DF - DAIRY FREE. VG - VEGAN. PB - PLANT BASED.
Please inform us of any dietary requirements that you may have. While every care is taken, our kitchen handles all 14 allergens. Some dishes may contain traces of allergens due to shared preparation and supplier handling.



