
 

 

 
         

 

 

 

Restaurant Menu 
 

 

 

 

Starters        

             

prawn cocktail            £6.95 

Marie rose sauce, baby gem, cherry tomatoes, cucumber,bloody mary dressing   

  

 

Soup of the Day           £5.95 

Please ask your server for today’s  soup dish        

 

Ham Hock Croquettes          £6.95 

Homemade piccalilli, Sourdough Croutes with a watercress dressing  

 

Cheese Souffle            £7.75 

Twice baked, creamed spinach, cheese sauce and parmesan      

 

Mussels in Pancetta, Leek and Cider Sauce                    £7.75 

Served with Locally Sourced Crusty Sourdough Bread                  

 

Fig, Brie and Caramalised Onion Tart        £6.95 

Served with a Walnut Dressing and a Rocket Salad 

 

 

Sharing platters 

 

Charcuterie platter 

Salami, hams, chorizo, mortadella, pastrami, pickles, rocket, crisps, cherry tomatoes, 

olives, caper berries, Stuffed Peppers. Served with Sourdough Bread  £11.95

            

 

Cheese Platter 

Black Bomber, Brie, Gorgonzola, Cheddar, Blue Cheese, Pickles, Rocket, Crisps, Cherry 

Tomatoes, Olives, Caper Berries, Grapes, Stuffed Peppers. Served with Sourdough Bread 

                                                                                                                                                     £10.95                                                                          

  

Mixed Platter 

Salami, hams, chorizo, mortadella, pastrami, Brie, Gorgonzola, Cheddar, Blue Cheese, 

pickles, rocket, crisps, cherry tomatoes, olives, caper berries, Stuffed Peppers. Served 

with Sourdough Bread                                                                                                                                        £12.95 

 

 

Winter Sharing Platter          

Pigs in Blankets, Baked Camembert with Pancetta and Pommegranate Seeds, Meatballs in 

Marinara Sauce, Rosemary and Charred Lemon Roasties, Served with Cranberry Chutney 

              £19.95

           

 

 

 

 

Scroll Down for Main Courses and Desserts 

 

 



 

Mains  

 

Fish & Chips             £15.95 

Cod in crisp seasoned batter, Yorkshire caviar (mushy peas) tartare sauce  

& thick cut chips             

 

Moules Frites           £15.95 

Mussels in Pancetta, Leek and Cider Sauce, served with triple cooked fries 

 

Roast Rump of Lamb          £17.95 

Jus, Garlic Puree, Dauphinoise Potatoes and Vegetables 

 

Cajun Chicken Breast           £13.50 

Red Pepper Puree, mixed pepper piperade, garlic & herb roasted potatoes    

 

Cheese Souffle            £15.50 

Twice baked, creamed spinach, cheese sauce and parmesan      

 

Ribeye Steak           £21.50 

8oz, lightly dressed baby watercress & fries        

 

Wagyu Beef Burger          £16.95 

Toasted Brioche Bun, Tomato, Rocket, Relish, Cheese and Bacon  

Served With Chips 

 

Roast Cod Fillet           £18.50 

Crushed new Potatoes, Basil, Heritage Tomatoes and Tomato Butter 

 

Butternut Squash, Sage and Pinenut Risotto      £12.95 

Served with Parmesan Crisps 

 

 

Sides  £3.50       Sauces   £2.95  

          

Thick Cut Chips       Peppercorn  

  

Truffle and Parmesan Fries     Blue Cheese 

 

Onion rings         Béarnaise 

 

Chantenay Carrots      Mushroom & Truffle 

 

Creamed Spinach 

 

Mixed Side Salad 

 

 

Desserts 

 

Home Baked Chocolate Brownie 

Salted Caramel Ice Cream          £6.95 

 

Sticky Toffee Pudding 

Butterscotch Sauce, Vanilla ice cream        £6.95 

 

Apple Tarte Tatin                          £6.95 

Served with Salted Caramel Ice Cream 

 

Selection of British Cheeses 

Red Onion Marmalade, Sourdough Crisps, grapes, celery     £8.00 

 

Homemade Ice Creams & sorbets         £4.50 

 

Mince Pie Cheesecake          £6.95 

Served with Fig Sorbet 

 

Apple Crumble           £6.95 

Served with Madagascan vanilla custard 


