Starters:

Soup of the Day (V) £7.50

Bread roll, Butter

Salt & Pepper Chicken £7.95
Chilli, Parsley, Salad Garnish, Sweet Chilli Sauce

Beef Brisket Croquette £7.95

Red Wine & Tomato Reduction, Roast Shallot Puree, Kale, Parmesan

Sweetcorn Fritters (GF) (V) (VG) £7.95

Shallots, Coriander, Lime, Sriracha Chilli Sauce

Pan Fried King Prawns (GF) £7.95

Garlic Butter, Chilli, Coriander, Lemon, Salad Garnish

Mac & Cheese Balls (V) £7.50

Red Wine Tomato Reduction, Red Onion, Salad Garnish

Mains:

14 Hour Braised Steak & Ale, Cheddar Cheese & Onion or Chicken & Ham Pie £18.50
All served with Chips/Mash, Mushy /Garden peas Beef/Vegetable Gravy

Dizzy Blonde Beer Battered Haddock & Chips £18.95
Mushy /Garden Peas, Tartar Sauce, Lemon (Small Portion Available) (GF Available)

Cumberland Sausages £17.95

Buttered Mash, Caramelised Onions, Seasonal Vegetables, Gravy

Sweet Potato Chickpea & Spinach Curry (V) (VG) £16.50

Basmati Rice, Naan Bread

Beef or Vegetable Chilli (V) £17.95

Basmati Rice, Naan Bread, Cheddar Cheese, Sour Cream, Jalapefios

Honey & Mustard Roast Ham, Egg & Chips (GF) £17.95

Roast Tomato, Garden Peas, Caper & Leaf Garnish (Small Portion Available)

Ribeye Steak £28.00

Garlic Butter, Chips, Garden Peas, Roast Tomato, Onion Rings, Caper & Leaf Garnish

Pan Seared Hake (GF) £17.95

Chorizo, Butterbean, Cannellini Bean Cassoulet, Kale

Chicken Tagliatelle £17.50

Mushroom, Smoked Bacon, White Wine Cream Sauce, Parsley

Smoked Bacon & Monterey Jack Steak Burger £18.50

Brioche, Seasoned Fries, Burger Sauce, Coleslaw, Burger Garnish, Onion Rings

Smoked Bacon & Cheese Buttermilk Fried Chicken Burger £17.50

Brioche, Seasoned Fries, Garlic Aioli, Coleslaw, Burger Garnish, Onion Rings

Vegetarian Aromatic Garden Burger (V) (VG) £16.50

Brioche, Seasoned Fries, Tomato Relish, Coleslaw, Burger Garnish, Onion Rings

FOOD ALLERGIES AND INTOLERANCES
Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve
the integrity of our vegetarian products, we must advise that these products are handled in a multi-ingredient kitchen

environment. Some fish may contain small bones. Certain dishes can be made Gluten Free, please ask your server.



Light Bites:

Ribeye Steak Sandwich £18.95

Ciabatta, Dijon & Tarragon Butter, Caramelised Onion, Seasoned Fries, Caper & Leaf Garnish

Hot Roast Sandwich of the Day (Beef Brisket, Roast Ham) £14.95
Sourdough Roll, Chips, Horseradish Sauce, Gravy

Tuna Melt £13.95
Sourdough Roll,Chips, Salad Garnish

Mozzarella, Red Leicester, Cheddar Cheese Melt (V) £13.95
Sourdough Roll, Chips, Salad Garnish

Sides:

Portion of Chips (V) (GF) £4.95
Fries (V) (GF) (DF) £4.50
Salt & Pepper Chips (V) (GF) (DF)
Dizzy Blonde Battered Onion Rings (V) £4.75
Sourdough Garlic Bread (V) £4.95
Sourdough Garlic Bread & Cheese (V) £5.50
Side Salad (V) (DF) (GF) £4.50
Seasonal Vegetables (V) (GF) £4.50
Beef Gravy (GF) £1.50

Desserts:

Rhubarb & Pear Crumble (V) £7.95

Ice cream/Custard

Triple Chocolate Brownie (V) £7.95

Ice cream/Custard

Sticky Toffee Pudding (V) £7.95

Toffee Sauce, Ice cream/Custard

Vegan Chocolate & Salted Caramel Cheesecake (V) (VG) (DF) £7.95

Vegan Vanilla Ice Cream

Forest Fruit Eaton Mess (V) (GF) £7.95

Meringue, Cream, Berry Coulis

Ice Cream
One Scoop £2.50
Two Scoop £3.50
Three Scoop £4.50
Vanilla, Vegan Vanilla, Triple Chocolate, Strawberry, Cookies & Cream, Caramel, Honeycomb

FOOD ALLERGIES AND INTOLERANCES
Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve
the integrity of our vegetarian products, we must advise that these products are handled in a multi-ingredient kitchen

environment. Some fish may contain small bones. Certain dishes can be made Gluten Free, please ask your server.



