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Curried hummus, rye bread (vg) £6.50
Marinated olives (vg, gf] £5.50
Frickles, creole sauce £6
Crispy halloumi, pesto rosso £6.95
Pork dinkies, sweet mustard £7
Warm pretzel, garlic butter (v) £7

lo slarl o share

Chef’s homemade soup, crisp croutons
and warm ciabatta (agf] £7.50

Velvety smooth chicken liver, port and
orange parfail, sweet onion chutney,

toasted sourdough (agf] £8.50

Goats cheese, oven baked in an Italian
tomato purgatory sauce, toasted

ciabatta (v, agf] £8.50

Pulled sticky barbacoa shoulder pork,
cooked low and slow, melted cheese,
chipotle slaw, jalapeno mayo, crispy

blue corn tortilla £8.95

Smoked salmon, and prawn tartine,
cocktail sauce, cucumber and fennel
relish, crispy capers, rye bread (agf)

€11.95

Sesame seeded king prawn and crab
toasts, deep fried, oriental dipping
sauce, crispy seaweed £€11.95

Sirloin of English beef
Oven roasted with thyme and garlic, Yorkshire

pudding, seasoned vegetables, roast potatoes, gravy

(agf) £23.50

Roast Cheshire turkey breast
Oven roasted with sage, cranberry and pork stuffing,
Yorkshire pudding, pig in blanket, seasoned
vegetables, roast potatoes, gravy (agf] £19.50

Chef’s roast of the day
Yorkshire pudding, seasoned vegetables, roast

potatoes, gravy

Lentil and root vegetable nut roast
Seasoned vegetables, roast potatoes, Yorkshire
pudding, veggie gravy (¢v) £18.50

vegetable / vegan roast available

delioce rocsl

Three slices of one of our signature roasts,

with pork and cranberry stufting, two
Yorkshire puddings, pig in blanket, extra
roast polatoes, cauliflower cheese, seasonal
vegetables and a rich red wine gravy (agf]
£€24.95 (*€2.95 supplement for beel)

sicles

Cauliflower cheese au gratin (gf] £4.95
Trimmings (roasties, pigs in blankets, stuffing) £4.50
Crispy roast potatoes (gf] £4.50
Seasoned chips £4.50
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mauwn

Jumbo boneless haddock fillet, deep fried
in a crispy beer batter, seasoned chips,
mushy peas and house tartar sauce £18.95

Large boneless seabass fillet, pan fried,
seasoned vegetables, roast potatoes,
smoked salmon, white wine and chive

velouté (agf] £21.50

Venison, pork and beef, cooked in a rich
ragu of onions, mushrooms, garlic and
tomato, pappardelle pasta, shaved
parmesan £17.95

A crisp salad of baby gem, rocket, vine
tomatoes, cucumber, red onion, peppers,
soft egg, balsamic vinaigrette (gf, avg)
£€14.95
Add cajun chicken £4.95
Add smoked salmon £4.95
Add grilled halloumi £3.95

Pressed ground beefl, smoked bacon,
mature cheddar, toasted brioche bun,
lettuce, fresh tomato burger relish £18.50

Roasted Sirloin of beef, roast
potatoes, gravy (agf] €15
Roasted turkey breast, stuffing,
roast potatoes, gravy (agf] £15




desserls

Caramelised white chocolate
cheesecake, ginger nut crumb, lemon
curd, raspberry coulis, raspberry ripple
ice cream (¢) £7.25

Gooey chocolate brownie, white
chocolate sauce, mint chocolate ice
cream (v) £7.95

Belgian waffle, toffee sauce, banana,
vanilla ice cream, oreo crumb (v) £7.50

Passionfruit and orange panna colla,
boozy forest berry compote, crispy
feuilletine biscuit (agf] £7.50

Steamed currant, suet and autumn
spice spotted dick pudding, vanilla
English custard, maple syrup (¢v) £6.95

cates

Lemon & white chocolate cake £4
Carrot & walnut cake €4
Chocolate brownie £4
Rocky road £4
Millionaire shortbread £4

lhe cheese board

Trio of British Isles cheeses,
crackers, chutney, apple, grapes

and celery €13.95

Ce Crecsn

House Special (ask your server)
Mint choc chip
Vanilla
Chocolate
Strawberry
Sorbet (vg) (ask your server)

Two scoops £€5.95
Three scoops £6.95

coffoe and
somelhing sweel

Choose your favourite coffee (or
tea) and one of our freshly
baked cakes for £6.50
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V- vegetarian | VG - vegan | GI - gluten free | AVG - available vegan | AGF - available gluten free

coffee

Americano £2.95/ £3.45
Latte €3.25/3.95
Cappuccino £3.25/3.95
Flat White £3.25 / £3.95
Espresso £2.75
Cortado £3.25
Double Espresso £3.45
Macchiato £3.25
Chai Latte £3.45
Mocha £3.25/ £3.95
Hot Chocolate £3.25 / £3.95

Aaog« C%e&

Coffee, laced with your
Javourite liguor, hints of
vanilla and topped with

double cream

Whisky £9.95
Brandy £€9.95
Tia Maria £9.95
Baileys £€9.95
Cointreau £9.95

Baileys Hot Chocolate £9.95
All above available with decaf

Food Allergens & Intolerances - Before ordering food please speak with a member of our staff about your requirements | Please note: we cook meat,
Jish, shellfish, gluten and other food products in the same fryer | Tables of six or more will be subject to a 10% discretional service charge. Thank you




