Marinated Olives £5
Sun blushed tomatoes VE, GF 261 Kcal

Baked Sourdough Half £6 / Whole £9
Qil, balsamic, salted butter
V, VE ON REQUEST G, SD, D 855 Kcal /1207 Kcal

Nibbles

Halloumi Fries £6
Sweet chilli dipping sauce

V, GF D, SD 583 Kcal

Crispy Cauliflower £6
Garlic aioli VE G, MU 366 Kcal

Starters
Chef’s Soup of the Day £7 Smoked Mackerel Rillette £9
Warm bread Ask FOR ALLERGENS & CALORIES Cucumber ribbons, smoked paprika
D, F,SD, G 454 Kcal
Garlic King Prawn
& Chorizo On Toast £10 Chicken Liver Parfait £8
Charred sweetcorn GF ON REQUEST Caramelised pear, blackberry,
F,D,SD, G, C 888 Kcal toasted sourdough G,s, D, SD 496 Kcal
Mature Cheddar Twice Baked Classic Scotch Egg £7
Cheese Soufflé £9 Caramelised onions
Buttered leeks, hollandaise G.E.D,SD 801 Keal
V G, S, E D,SD 477 Kcal
Seasonal Mains

House Burger £16
Cheese, bacon, burger sauce,
skin-on fries, slaw ¢, s, E, b, MU 1015 Kecal

Beer Battered Haddock £15/ £18
Fat cut chips, mushy peas, tartare sauce
GF F, E, MU, SD 954 Kcal /1104 Kcal

Bangers & Mash £14
Onion gravy, buttered peas

G, D, SD, CE, MU 914 Kcal

8oz Sirloin Steak £29
Grilled tomato, garlic mushroom, fat cut chips,
watercress salad GF sb, MU 1026 Kcal

Sides

Fat Cut Chips £4 v sD 474 Kcal

Skin-on Fries £4 v sD 499 Kcal
Seasonal Vegetables £4 v, VE ON REQUEST D 61 Kcal

House Salad £4 v MU, SD 476 Kcal
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Pie of the Day £17

Fat cut chips or mash potatoes,

seasonal vegetables, pan gravy
ASK FOR ALLERGENS & CALORIES

Grilled Chalk Stream Trout £18
Crushed potatoes, tenderstem broccoli,
lemon & dill hollandaise F,E, D, sD 531 Keal

Chicken Supreme £18

Potato terrine, creamed corn, hispi cabbage,
tarragon cream GF D, CE, SD, MU 936 Kcal

Roast Butternut Squash Risotto £9/£15
Nut free pesto, candied pumpkin seeds
V, VE ON REQUEST G, D 445 Kcal / 694Kcal

Maple Roasted Roots £4 v 182 Kcal
Garlic Ciabatta £4 v G, D 396 Kcal

V: Vegetarian VE: Vegan GF: Gluten-Free
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal.
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Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen
Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
We add a discretionary 10% service charge on all our food items. 100% of all gratuities go
directly to our team members. Please let your server know if you wish remove this element.
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