
MAINS 
Pie of the Day with mash, greens and gravy £15.75                                                                         

(Vegan option available on request) 
Black Treacle Glazed Ham, free-range eggs, homemade chips and salad (gfa) £14.50  

Beer-battered Fish and Chips with mushy peas and tartare sauce (gfa) £15.75   
Vegan fish(ish) and chips: Tofu wrapped in sea-weed and battered,                                         

homemade chips, pea puree and vegan tartare sauce (vg)(gfa) £14.75  
Rump of Beef, boursin stuffed twice baked potato, chive mayonnaise,                                  

wilted greens, shallot onion rings (gf) £18.50 
Baked Seabass with buttered new potatoes, warm asparagus,                                                           

pea and herb salad (gf) £16.95 
Pea and Shallot Ravioli, wilted greens and wild garlic pesto (v) £15.75 

Zaatar Crusted Tofu Steak with green tahini, roasted vegetable cous-cous                          
and  pomegranate dressing (vg) £15.50 

Sirloin Steak, cooked to your liking, hand-cut chips,                                                                           
onion ketchup and  watercress salad (gfa) £24.95  

(v)=Vegetarian.   (vg)=Vegan.   (vga)=Vegan version  available on 
request.   (gf)=Gluten free.   (gfa)=Gluten free version available on 
request.    All food may contain traces of nuts, gluten, lactose etc.                   

All food is prepared freshly to order,  please allow up to 30 
minutes for your main course.  

STARTERS 
Loaded Potato Skins:  £6.70 

      Veggie: Sour Cream and Chives (gf)  
Meaty: Crispy Bacon Cheddar 

Cajun Stuffed Mushrooms with sour cream and salsa (v) £7.00 
Shredded Chinese Spice Chicken Salad with rhubarb vinaigrette (gf) £7.95 

Crispy White Bait and lemon aioli  £7.75 
Goat’s Cheese and Grilled Asparagus Bruschetta with                                                                   

preserved lemon and roasted hazelnuts (v) £7.95 

SNACKS AND SHARES 
Olives and Feta marinaded in basil pesto (gf) (v) £4.50  

Red Onion Doughballs with garlic aioli (vg) £4.75 
Crusty Bread with dips (vg) £6.50  

Baked Camembert with crusty bread and chutney (gfa) (v) £13.75  
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DESSERTS 
Almond Meringue Cheesecake (gf) £7.25 
Rhubarb and Lemon Curd Trifle with ginger crunch £7.25 
Crumble of the Day (gfa) £7.25 
Chocolate Cake, vanilla ice-cream & dark chocolate sauce (gf) (vga) £7.25 
Plate of Cheese and biscuits (gfa):                                                                 
Camembert, Cropwell Bishop Stilton, Black Bomber Cheddar  
1 cheese £4.25 
3 cheeses £9.25                                                                 
Selection of Ice Creams & Sorbets (gf)        
per scoop £2.00                                                               
Ice Creams (v): Vanilla, Chocolate, Honeycomb                                                                                  
Sorbets (vg) (gf): Passion Fruit, Raspberry 

BURGERS 
Our Burgers are served in a brioche bun with cos lettuce, tomato, onion: 
Home-made Beef Burger, American cheese, big mic sauce,                                                       
slaw and skinny fries (gfa) £13.95  
Crispy Buttermilk Chicken Burger and siracha mayonnaise,                                                             
slaw and skinny fries (gfa) £13.95  
Thai Spiced Veggie Burger with pickle mayo and sweet chilli sauce (v)(vga)(gfa) £13.50  
Extra toppings - Each +£1.50:   
Bacon  -      Fried Egg     -  Onion rings 
Chili cheese mayo        -        Blue cheese and peppercorn          

SIDE DISHES 
Hand-cut Chips £4.50             Hand-cut Cheesy Chips £6.00        
Onion Rings £4.50   Macaroni and Cheese £6.00      
Sautéed Broccoli and Spinach £6.00          Garden Salad £4.75 
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(v)=Vegetarian.   (vg)=Vegan.   (vga)=Vegan version  available on 
request.   (gf)=Gluten free.   (gfa)=Gluten free version available on 
request.    All food may contain traces of nuts, gluten, lactose etc.                   

All food is prepared freshly to order,  please allow up to 30 
minutes for your main course.  


