
 

£8
 

 STARTERS
 

Rustic Baked Bread Selection 
served warm with butter, mixed olives, 
balsamic and olive oils, stuffed red peppers 

 

 

Spiced Carrot and Parsnip Soup 
parsnip crisps, baked bread roll   

Panseared Scallops  
spiced cauliflower puree, crispy pancetta, 
honey and lemon dressing

 

Mini Baked Camembert 
garlic, rosemary, caramelised red onion chutney, 
toasted ciabatta 

 

Hoisin Crispy Duck 
carrot, cucumber, spring onion, grilled flatbread  

Creamy Garlic Wild Mushrooms

 

 

. . . . .
 

£13 

 

MAINS

 

Lamb Shoulder 

creamy mash potato, vegetables, minted lamb gravy    

 Roasted Pork Belly 

creamy mash potato, black pudding bon bons, 
vegetables, red wine gravy 

 

Hoisin Crispy Duck Rice Bowl 

 

Steak Pie
slow cooked beef, baby onions, mushrooms, 
puff pastry, chips, garden peas, red wine, thyme gravy 

 

Curry of the Day 
garlic coriander flatbread, basmati rice and chips  

Beef Lasagne  
house salad, garlic ciabatta  

Parma Ham Wrapped Chicken 
stuffed with rosemary & goats cheese, 
dauphinoise potato, vegetables, lemon and herb sauce  

 

Hand battered Haddock Fillet 
chips, mushy peas, tartare sauce  

. . . . .  

£19

 

 

 

Spinach, Mushroom, Stilton Lasagne
salad, garlic ciabatta  

Roasted Chestnut, Mushroom, 
Butternut Squash And Thyme Pie 
garlic herb roasted new potatoes, 
vegetables, red pepper sauce 

 
 

VEGETARIAN 

£17

 

Garlic Ciabatta 

Vegetables  

Chunky Chips 

Skinny Fries 

Cheesy Garlic Ciabatta

 

Onion Rings 

SIDES 
 

STEAKS 

8oz Fillet  

. . . . . 
All our steaks are served with onion rings, garden peas, 

tomatoes, mushrooms and chips
 

8oz Rump 

10oz Sirloin 

16oz Rump 

20oz Mixed Grill 
rump steak, sausage, pork chop, lamp chop, gammon  

16oz Gammon
egg, pineapple  

Sauces
 Peppercorn, Wensleydale Blue Cheese 

or Red Wine & Thyme       

 

£18 

BURGERS 

All served on a toasted brioche bun with lettuce, 

 beef tomato, onion rings, and fries 

 

Korean BBQ Chicken

 
Asian pickled slaw 

 
8oz Steak Burger 
smoked streaky bacon, cheese, fried onions

 

Halloumi 
chilli jam  

 BBQ Pulled Pork Burger 

 

. . . . . 

£16

 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY 

REQUIREMENTS 
 

£10
 

£4
 

£17  

£16

 

£17

 

£17

£24
 

£25

 

£18
 

£16

 

£17

 

£32 
£7

 

. . . . . 

 

 

 

£17

 

£8  

£17 

£4
 

£4  

£4  

£4  

£4  

£4.50

 

£18

Seabass Fillets 

 £19

 

 
WHILE YOU DECIDE  
. . . . . 

£8
 

£23  

 

£18  

£15

£25

Camembert, Fig & Caramelised Onion Tart 
garlic herb roasted new potatoes, 
vegetables, red pepper sauce

Wild Mushroom and Pea Risotto  
garlic ciabatta £16

Korean Pork Belly Bites 

Asian pickled slaw £9

stilton and herb crumb, toasted ciabatta

onions, peppers, broccoli, thai corn, carrot, 
pak choi, mangetout 

crushed new potatoes, smoked bacon 
                                                                                         
vegetables, lemon herb sauce  

8oz steak burger topped with BBQ pulled pork



Viertalo, Sauvignon Blanc/Airen 
Spain 12%

 

 Old Gum Tree, Chardonnay

 

Australia 13%

 

Peaches and cream with lemon blossom.

 

Paparuda Pinot Grigio,

 

Estate Selection 2022

 

Romania 12%

 

 

 

Nobilio Sauvignon Blanc
New Zealand 13%

 

 

 

 
France 12%

 

 

 

 

 

 

 

 

 

 

 

 

 

 

£6.90       £8.50       £23.00

 

£7.50       £9.20       £25.00

 

£8.90       £10.90     £30.00

 £30.00    

 

£34.00    

 

£36.00    

 

£38.00    

 

£42.00    

 

£45.00    

 

£6.90       £8.50       £23.00

With a subtle floral scent on the nose this white has
flavours of melon, citrus fruits and a touch of
fennel.

An enticing aroma of pears with hints
of citrus fruit and a touch of honey.

Vibrant and refreshing with tropical fruit
such as pineapple, elderflower and citrus.

Ormarine ‘Sea Pearl’, Picpoul de Pinet

Lemon and lime fruit, with vibrant green apple.
A racy wine with a lip tingling finish.

Henri Ehrhart, Pinot Gris
France 13% - Medium to dry

Boschetto, Gavi di Gavi DOCG
Italy 12.5%
Bright clean apple and pear aromas.

Domaine Reverdy Ducroux, Sancerre
France 12.5%

Chablis, Jean de Chaudenay 2021
France 12.5%
Crisp, firm Chablis with good juicy fruit
and plenty of mineral flavours.

Pouilly-Fume, Domaine des Fines
Caillottes, Jean Pabiot 2022
France 13.5%
Zesty fruit and classic flintiness from
some of Pouilly’s best vineyards.

Ombrellino, Pinot Grigio Rose
Italy 12%
Pale pink, rich in red fruits and floral on the nose.
Fresh crunchy taste.

Angel’s Flight White Zinfandel
California 2021 - 9.5%
A juicy refreshing Rose packed full of crushed
strawberry and raspberry fruit.

Whispering Angel
France 13%

Cotes de Provence Rose 2022

£49.00    

£7.50       £9.20        £25.00

£7.50       £9.20        £25.00

£6.90       £8.50       £23.00

£7.30       £9.20       £25.00

£6.90       £8.50       £23.00

£7.50       £9.20       £25.00

       £27.00

£7.90       £9.90       £28.00

       £28.00

       £30.00

       £32.00

       £50.00

CHAMPAGNE & SPARKLING

Equal parts generous & elegant, its fruitiness is 
balanced with a savoury note of hazelnut

Green apple aromas, aromatic herbs and bright citrus

Martinfort Carignan
France 12.5%
Round, full and soft red with a good chunky fruit
and excellent concentration. There are a lot of old 
Carignan vines in the south of France and from 
low yields they make wonderfully characterful wine

Tanners Argentinian Malbec, Mendoza 2022
Argentina 13.5%
Juicy, full, and ripe palate with lovely black 
and red fruits and a fresh character.

Conde De Castile, Rioja Crianza
Spain 13.5%

 

Full of black fruits with hints of cocoa, clove and cinnamon. 
Supple tannins tempered by lush sweet oak.

This Rose is a fresh wine with a smooth finish and 
notes of apple, grapefruit and peach that also emerge
on the palate, complemented by a touch of spice.


