STA RT E RS
Hand-coated Southern fried chicken strips,
with gravy 6.29
Halloumi sticks in herby panko breadcrumbs,
with sweet chilli sauce (v) 6.29
King prawns marinated in South Asian
spices, spicy breadcrumbs and tandoori
mayonnaise (†) 6.49
Prawn cocktail with sourdough, crunchy 		
cos lettuce and fresh lemon (†) 6.49

M A IN S
Steak and ale pie, hand-raised with skinon-chips or buttery mashed potato, garden
peas and gravy 12.99
Hand beer-battered cod, skin-on-chips,
tartare sauce and lemon with garden
or mushy peas (†) 11.49
WhitbyTM wholetail scampi, skin-on-chips,
tartare sauce and lemon with garden or
mushy peas (†) 9.49

S PECIA LS
JU NE

STARTER
Mushroom and red onion sautéed in garlic
oil, on sourdough with a melted cheese
rarebit topping (v) 6.29

MAINS

Pan-fried button mushrooms in a Stilton 		
and garlic sauce with sourdough (v) 5.99

Chicken breast with smoked streaky bacon,
melted Applewood cheese and BBQ sauce,
skin-on-chips and side salad 10.99

Peri peri chicken with jacket potato,
seasonal salad and spicy peri peri
sauce 10.99

Carrot and coriander soup with 		
sourdough (v) 4.99
Vegan option available

Beef lasagne in a red wine and tomato sauce,
Cheddar and a pesto drizzle, side salad and
garlic sourdough 9.99

Bistro rump steak with sautéed button
mushrooms in a Stilton and garlic sauce
with skin-on-chips and onion rings 15.99

Pork sausages, truffle-infused mashed
potato, garden peas and gravy 9.49

Red snapper topped with a fresh chilli
and pineapple salsa, buttered new potatoes
and green salad (†) 13.99

BU RGE RS
Served in a toasted brioche-style bun with
lettuce, red onion, tomato and fries
Beef burger, bacon, melted cheese 		
with Bourbon BBQ sauce 10.99

Superfoods salad with bulgar wheat,
chopped herbs, rocket, cucumber, tomato,
carrot, pumpkin seeds, broccoli, red onion,
spring onion and avocado, with a light
French dressing (v) (<600kcal) 10.29
Add grilled chicken breast 1.99
Add prawns (†) 2.99

Hand-coated Southern fried chicken
breast, sweet and sour onions with truffle
mayonnaise 11.49

Plant-based ‘meat’ balls in a tomato
and chilli sauce, penne pasta and
rocket (Ve) 10.49

BBQ beef brisket, beef burger, Applewood
smoked Cheddar and bacon with Bourbon
BBQ sauce 12.49

Thai-style curry, lemongrass, kaffir lime,
coconut, long-grain rice, tomato and onion
salad with rocket (Ve) 10.99

Beef burger, pan-fried button
mushrooms and onions with Stilton and
garlic sauce 11.99
Biff ’sTM jackfruit patty with BBQ sauce
and mayonnaise with a side of pickled red 		
onion (Ve) 10.49

GO SKINNY

Swap your fries for salad

Make sure you leave
room for dessert
Take a peek...they’re on
the other side

Add grilled chicken breast 1.99
Add prawns (†) 2.99

SI DE S
Suitable for vegetarians (v)
Beer-battered onion rings 2.79

Pork belly, buttery mashed potato,
Chantenay carrots, broccoli and peppered
apple pieces 14.99

DESSERT
Creamy lemon posset with a shortbread
biscuit (v) 6.49

G RI L L E D
With skin-on-chips, beer-battered onion rings
and garden peas
8oz rib eye steak, recommended medium 16.99
Butcher’s choice flat iron steak, recommended
medium-rare 13.49
10oz bacon steak with a fried egg 10.49

Skin-on-chips (Ve) 2.99
Sweet potato fries (Ve) 3.79
Fries (Ve) 2.99
Side salad with a light French 		
dressing (Ve) 2.49

SAUCES 2.49

Stilton and garlic | Peppercorn

GO SKINNY

Swap your skin-on-chips for salad

Sourdough garlic bread 4.49
Bread and butter 99p
(v) Vegetarian (Ve) Vegan ( ) May contain bones or shell

DE SSE RTS
Suitable for vegetarians (v)
LotusTM Biscoff cheesecake and vanilla
ice cream (Ve) 5.99
LotusTM Biscoff sundae with vanilla ice
cream, Biscoff sauce, whipped cream
and Lotus biscuits 6.29
Apple and blackberry crumble with a
flapjack topping and custard 5.79
Brownie fudge cake with chocolate fudge
icing, topped with brownie bits, salted
caramel sauce and vanilla ice cream 5.79
Fresh strawberry Eton mess, with vanilla 		
ice cream, crushed meringue, whipped 		
cream and strawberry sauce 6.29
Lemon tart with vanilla ice cream and
mixed fruit 5.99

S UN DAY ROAS T
Enjoy a traditional Sunday roast with your choice of meat or our nut roast, served with all
the trimmings, roast and mashed potato, Yorkshire pudding, seasonal vegetables and gravy

ADULT 10.99
K IDS 5.49
Choice of chicken or beef. Served with roast and mashed potato,
Yorkshire pudding, green beans, carrots and gravy

SIDE S
Sea salt and black pepper roasties (Ve) 2.29

Cauliflower cheese (v) 2.59

Three pigs in blankets 3.49

Yorkshire pudding (v) 99p

Yorkshire pudding with pulled beef 2.59
Speak to a member of the team to book your table

Sticky toffee pudding with a butter toffee
sauce and custard 5.79
All our ice cream is supplied by
Jude’s. We’re proud to partner with
a British family business who make
the world’s most delicious ice cream.

KID S M EN U
Garlic bread (v)

S TA RT E RS 1.79

Veggie sticks (v)
with tomato sauce for dipping

LIGH T L U NC H

S M A L L M A I N S 4.29

Available Monday - Friday, selected times only

Penne pasta (v)
with tomato sauce

Two slices of cheese
and tomato pizza (v)

Cheesy beans on toast (v)

Hand-battered cod fish fingers (†)
with chips and peas

Mozzarella, Cheddar (v) 6.49
Prawn cocktail (†) 7.79
BBQ beans (v) 6.49

SA NDW ICH E S
Cheddar, mozzarella and tomato
melt (v) 5.49
BLT 6.49
Beer-battered cod fish fingers,
with tartare sauce (†) 7.29
Steak, mushroom and onion 8.49
Choice of sourdough baguette
or brown farmhouse bread

Chicken nuggets
with chips and beans
Tomato soup (v)
with bread for dipping

L A RG E M A I N S 5.49
Over 6s

Beef burger
with chips and beans
Hunter’s chicken
with chips and salad

Kids Sunday Roast 5.49
Your choice of chicken or beef. Served with roast and mashed potato,
Yorkshire pudding, green beans, carrots and gravy

DE SS E RT S 2.29
Suitable for vegetarians (v)

Ice cream sundae with vanilla ice cream and strawberry or chocolate sauce
Chocolate brownie with vanilla ice cream and chocolate sauce
Jude’s fruit and vegetable lolly, naturally sweetened
OLPMEN-13-PB1

JAC KET P OTATOES

Under 6s

Add skin-on-chips 99p
DIETARY REQUIREMENTS

Our Allergen Guide contains a list of all the dishes from our menu which are listed in rows on the left-hand side of each allergen table. All 14 declarable allergens are listed along the top of the page for your reference. If
a dish contains one of these 14 ingredients, then you will find the allergen box is highlighted in colour. We ask customers with specific food allergens and other intolerances to use this guide to assist them with choosing
dishes from our menu. Before you order your food, please ask for our allergen guide, our staff cannot offer specific advice or recommendations beyond our published allergen guide. All weights quoted are approximate,
prior to cooking. Our fish dishes may contain bones. All dishes are subject to availability. Some dishes may contain alcohol, ask your server for more information. All prices include VAT. Should the VAT rate increase, menu
pricing will be increased accordingly. Scampi may contain one or more tails. All photography is for guidance only. Our menu descriptions do not list all ingredients. Whilst we take every care to preserve the integrity of
our dishes to reduce cross-contamination, we must advise that these ingredients are handled in a multi-use kitchen environment either by our suppliers or at our prep stations and we unfortunately cannot guarantee
allergen-free dishes. We use the following for suitability of dietary requirements: (v) Items suitable for vegetarians (Ve) Items suitable for vegans ( ) Items may contain bones or shell

Got an allergy?
See our allergen information here:
http://food-allergies.co.uk/olp/index.html

