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Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team. Please 
be aware that all our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens, therefore we cannot 
guarantee that any food item is completely ‘free from’ traces of allergens. (v) Suitable for vegetarians. (gf) gluten free dishes. Please advise 
the team of any dietary requirements when ordering. *All weight are approximate prior to cooking. Poultry and shellfish dishes may contain 
bones and/or shell. Our menu descriptions do not list all ingredients. Some dishes may contain alcohol which may not be listed on the menu. 
Please ask your server before ordering if you are concerned about the presence of allergens in your food. All items are subject to availability.

SOUP OF THE DAY 
With warm crusty bread & butter

CALAMARI 
Paprika dusted calamari + zesty garlic mayonnaise

CHICKEN PARMESAN TENDERS 
Panko & parmesan crusted chicken breast tenders 

+ honey & mustard dip + mango salsa

GARLIC FLAT BREAD
Flat bread + garlic butter (v) 

STARTERS

BEER BATTERED COD + CHIPS 
Hand-battered line-caught cod + mushy peas + tartar sauce + thick cut chips

CHICKEN, HAM HOCK & LEEK PIE
Chicken + ham hock + leek + creamy sauce 

+ butter pastry + thick cut chips + garden peas + gravy

BANGERS + MASH 
Pork sausages + plain or horseradish mash + crispy onion rings + gravy

SWAP TO TOMATO AND MOZZARELLA SAUSAGES (v)

MUSHROOM + BLUE CHEESE TART 
Shortcrust pastry + creamy wild mushrooms & blue Stilton 

+ oven-baked garlic potatoes + roasted cherry tomato salad (v)

CAESAR SALAD 
Chicken breast + pancetta pieces + cos lettuce + Caesar dressing + anchovies

BEEF BURGER 
Beef burger + smoked Cheddar + sweet-cured bacon + sticky BBQ relish

BACON STEAK 
Bacon steak + free-range fried egg + thick cut chips 

+ flat mushroom + vine tomatoes (GF)

STEAK + FRIES
5oz rump steak + skinny fries (GF)

KEBABS
Flat bread + fresh seasonal salad + fries + smoked houmous + tzatziki 

+ tabbouleh + chilli, lime + coriander drizzle. Choose either:

TANDOORI CHICKEN, LAMB KOFTA 
OR FALAFEL + SPINACH

MAIN MEALS

BRAEBURN APPLE + BLACKBERRY CRUMBLE 
Rolled oats + apples + blackberries + golden syrup + creamy vanilla custard (v)

STICKY TOFFEE PUDDING 
Date & toffee sponge + sticky toffee sauce + creamy vanilla custard (v)

BERRY ETON MESS 
Mixed berries + meringue + Jude’s strawberry ice cream 

+ whipped cream + sweet & sticky sauce (v)
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