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All our produce are locally sourced and served lunchtimes and evenings 
 
 

TO START 
 

HOME-MADE SOUP OF THE DAY 

GARNISHED WITH CROUTONS AND SERVED WITH WARM MIXED BREADS 

4.75 

GRILLED GOATS CHEESE, CHORIZO, STILTON AND APPLE SALAD 

FINISHED WITH A BALSAMIC SYRUP  

6.25 

CHICKEN LIVER AND BRANDY PATE 

WITH HOME-MADE RED ONION  CHUTNEY AND WARM MIXED BREADS 

5.50 

CRAYFISH AND PRAWN SALAD WITH HORSE RADISH SPIKE CRÈME FRAICHE 

PICKLED CUCUMBER AND GRANARY BLOOMER 

6.50 

FRESH MELON, ORANGE AND KIWI FRUIT PLATE WITH A STEM GINGER GLAZE 

 

5.25 

 

MAIN COURSES 
TRADITIONAL STEAMED BEEF AND ONION SUET PUDDING 

JUG OF BEST BEEF GRAVY, ROAST POTATOES AND FRESH VEGETABLES 

10.95 

 

 
 
 
10.95 

CORN FED CHICKEN BREAST STUFFED WITH CHORIZO AND MOZZARELLA 

ON ROSTI POTATO, WITH FRESH VEGETABLES 
 

9.95 

TOMATO AND HERB CRUSTED FILLET OF SALMON 

WITH BABY SPINACH, ROSTI POTATO, CRAYFISH AND CHARDONNAY CREAM AND VEGETABLES 
 

11.50 
 
 

SLOW ROAST SHOULDER OF LOCAL FRUIT FED PORK 

WITH ROAST POTATOES AND FRESH VEGETABLES 
 

11.50 

ROAST BUTTERNUT SQUASH AND FIELD MUSHROOM RISOTTO 

TOPPED WITH A PARMESAN CRUST AND SERVED WITH A CRISP DRESSED SALAD 

8.95 
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MAIN COURSES CONTINUED. 
 

HONEY ROAST GAMMON 
SERVED WITH LOCAL FREE RANGE EGGS AND CHIPS  

 

LOCAL BUTCHERS BEST SAUSAGES AND MASH 
ONION GRAVY AND FRESH VEGETABLES  

 

WHOLE TAIL SCAMPI  
SERVED WITH HOME-MADE TARTAR SAUCE, CHIPS AND SALAD GARNISH  

 

BEER BATTERED 8OZ COD FILLET 
WITH HOME-MADE TARTAR SAUCE, CHIPS AND MUSHY PEAS  

 

HOME-MADE 6OZ BEEF BURGER  
IN A TOASTED SOFT FLOURED BAP, WITH CHIPS, SALAD, COLESLAW AND A BBQ MAYO DIPPING SAUCE  

ADD MATURE CHEDDAR CHEESE, BLUE CHEESE OR BRIE – 50P 
SMOKED BACK BACON - 50P 

ONION RINGS - 50P 
ANOTHER BURGER - 2.00 

 

 

 

 
 
 
 
 
 
 
 
8.95 
 
 

9.95 
 
 

9.50 
 
 

9.95 
 
 

7.95 

HOME-MADE DESSERTS 
 

BANOFFEE PIE - 4.95 
 

CRUMBLE OF THE DAY, VANILLA ICE CREAM - 4.95 
 

ORANGE AND CHOCOLATE BREAD AND BUTTER PUDDING, VANILLA ICE CREAM - 4.95 
 

DARK CHOCOLATE AND AMORETTO TRUFFLE TORTE, VANILLA ICE CREAM - 4.95 
 

STEM GINGER PUDDING, HOT TOFFEE SAUCE AND VANILLA ICE CREAM - 4.95 
 

MIXED ICE CREAM COUPE - 4.95 
 

SELECTION OF LOCAL AND CONTINENTAL CHEESES 
SERVED WITH HOME-MADE FRUITY CHUTNEY, CRACKERS AND A GLASS OF PORT - 7.50 

 

 

 

 

Some of our dishes may contain traces of nuts. If you have allergies of any kind, please notify us 


