SMALL PLATES
Perfect as a starter, or choose a few to share
Garlic bread

(gfo)

4.50, with cheese 5

Soup of the day

(gfo) 5
with a warm, crusty roll

Creamy garlic mushrooms

(gfo)
served on sourdough toast

5.50

Sweet chilli prawns

(gf) 6.50
tempura battered and coated in sweet-chilli sauce

Crispy deep-fried Whitebait

(gf)

5.50

with homemade tartare

Chicken teriyaki skewers (gf) 6.50
marinated, and frosted with sesame seeds
Bread & olives

(gfo)

6.50

Three-bone chicken wings

(gf)

6

in a sticky BBQ sauce

Caesar salad (gfo) 5.50, with chicken 6.50
gem lettuce, croutons, parmesan shavings, crispy bacon, anchovy fillets and a classic, creamy dressing

BURGERS
Served on a toasted brioche bun, with the chef’s burger sauce, iceberg lettuce,
beef tomato and homemade pickles. Triple-cooked chips and slaw on the side

Homemade beef burger

(gfo)

11

BBQ bacon’n’cheese burger (gfo) 13
Homemade beef pattie, BBQ sauce, smoky bacon, and cheddar
Black’n’blue chicken burger

(gfo) 13
Cajun-spiced chicken breast with blue cheese

The Almighty Aussie burger

(gfo) 16.50
Homemade beef pattie, onion, smoky bacon, cheddar, pickled beetroot, pineapple slice, and a fried egg

Veggie burger (vgo, gfo) 13
Homemade spiced sweet potato pattie
GF = GLUTEN FREE GFO = GLUTEN FREE OPTION AVAILABLE VG = VEGAN VGO = VEGAN OPTION AVAILABLE
IF YOU HAVE ANY DIETARY REQUIREMENTS, PLEASE LET US KNOW…WE CATER FOR ALL NEEDS, AND HAVE AN ALLERGEN LIST AVAILABLE .

MAINS
Beer-battered fish’n’chips

(gfo) 13.50
with minted bashed peas and homemade tartare

Wholetail scampi & chips 13
with minted bashed peas and homemade tartare

Buttermilk chicken (gfo) 13
Panko crumbed, golden fried, served with triple-cooked chips, salad, and chilli mayo
Ham, egg & chips

(gf) 12
home-glazed ham, two free-range eggs, and watercress

Chicken souvlaki (gfo) 13
chicken breast marinated in garlic and lemon, served with grilled pitta,
homemade tzatziki, tabbouleh, and triple-cooked chips
Chilli con carne

(gfo) 12
with rice, sour cream, and tortilla chips

Five-bean chilli (gfo, vgo) 12
with rice, sour cream, and tortilla chips
Buddha bowl (gfo, vgo) 11.50
colourful selection of roasted vegetables, grains, homemade pickles, falafel, halloumi, and salad
Chicken katsu curry

(gfo) 12
Panko-crumbed chicken breast in homemade katsu curry sauce,
with aromatic jasmine rice and lightly spiced pickled vegetables

Tofu katsu curry (vg, gfo) 12
Cubes of marinated tofu, cooked in homemade katsu curry sauce,
with aromatic jasmine rice and lightly spiced pickled vegetables
Grilled swordfish steak (gf) 12.50
with roasted radishes and shallots, new potatoes, and a hazelnut miso dressing
Hunter’s chicken (gf) 12.50
chicken breast with smoky bacon, BBQ sauce, and cheddar,
served with triple-cooked chips and salad
Barnsley lamb chop 13.50
with minted new potatoes, fresh seasonal vegetables, and Shrewsbury sauce

GF = GLUTEN FREE GFO = GLUTEN FREE OPTION AVAILABLE VG = VEGAN VGO = VEGAN OPTION AVAILABLE
IF YOU HAVE ANY DIETARY REQUIREMENTS, PLEASE LET US KNOW…WE CATER FOR ALL NEEDS, AND HAVE AN ALLERGEN LIST AVAILABLE .

SANDWICHES
Served until 5pm
Served with homemade slaw, add triple cooked chips 1 (gfo)
Bacon, brie & cranberry 7.50

Club 8

on ciabatta with watercress

triple-decker with bacon, lettuce,
tomato and crispy buttermilk chicken

Caprese 7.50
ciabatta with tomato,
mozzarella and fresh basil

Steak 8
4oz steak on ciabatta,
with watercress and caramelised onions

Fish finger 7.50
battered fish goujons with crispy
iceberg lettuce and homemade tartare

LITTLE DIGGERS
Created for the younger members of your party, or just those with smaller appetites
Ham, egg & chips

(gf) 4.75
home-glazed ham, one free-range egg, triple-cooked chips

Sausage, mash & peas

(gfo)

4.75

Battered fish goujons, chips & peas

(gfo)

4.75

4oz minute steak, chips & peas 6
Veggie sausage, mash & peas

(vgo)

4.75

Mac & cheese 4

EXTRAS
Bacon or cheese 1

Curry sauce 2.50

Onion rings 2.50

Beans 1

Fried Egg 1

Peas 1

Bread & butter 1.50

Gravy 2.50

Sausage 1.50

Mushrooms 3

Salad bowl 4

Triple-cooked chips 2
Cheesy chips 3

Olives 3.50

Slaw 2

GF = GLUTEN FREE GFO = GLUTEN FREE OPTION AVAILABLE VG = VEGAN VGO = VEGAN OPTION AVAILABLE
IF YOU HAVE ANY DIETARY REQUIREMENTS, PLEASE LET US KNOW…WE CATER FOR ALL NEEDS, AND HAVE AN ALLERGEN LIST AVAILABLE .

GRILLS
Served from 5pm
Served with triple-cooked chips, grilled tomato, roasted field mushroom,
onion rings, and a rocket and parmesan salad (gfo)
8oz Sirloin 21
8oz Rib-eye 21
10oz Rump 19.50

8oz Gammon & egg 14.50
Herb & lemon chicken 14.50
Veggie wellington

(vg)

14.50

Add a sauce 2.50
peppercorn, mushroom, blue cheese,
or caramelised-onion gravy

WINTER WARMERS
Served from 5pm
Steak & ale pie 13
slow-braised steak in a rich ale sauce, served with fresh seasonal vegetables
and your choice of mash, new potatoes, or triple-cooked chips

Chestnut-mushroom & Guinness pie (vg) 12
Garlic-roasted chestnut mushrooms in a rich Guinness sauce, served with
fresh seasonal vegetables and your choice of mash, new potatoes, or triple-cooked chips
Liver, bacon & onions

(gf) 15
grilled lamb’s liver with crispy smoked streaky bacon, fresh seasonal vegetables,
creamy mash, parsnip crisps and a caramelised onion gravy

Olde English sausages & mash (gfo) 13
three grilled sausages on a bed of creamy mash, served with a rich onion gravy,
fresh seasonal vegetables, and parsnip crisps
Veggie sausages & mash (vgo) 12
three vegetarian grilled sausages on a bed of creamy mash,
served with a vegetarian gravy, fresh seasonal vegetables, and parsnip crisps

GF = GLUTEN FREE GFO = GLUTEN FREE OPTION AVAILABLE VG = VEGAN VGO = VEGAN OPTION AVAILABLE
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