
 
 

Starters 
 

Halloumi Fries 
Sweet Chilli Mayo 7.5 

 
Crispy Squid 
Garlic Aioli 8 

 
Korean Chicken Bites 8.5 

Korean Sauce 
                     

Soup Of the Day. 6.5 
Fresh Bread, Whipped Butter. 

 
Smoked Salmon, lemon Pepper Crème Fraiche, Capers, Ciabatta Crotini 9 

Rocket Salad, Honey and Lemon Dressing. 
 

Cheddar and Chorizo Arancini 9 
Spicy Ketchup amd Parmesan 

 
 

Mains 
 

Roasts 
Roast Leg Of Lamb 11/21 
Rare Sirloin Of Beef 12/23 
Roast Loin Of Pork 11/21 

Royal Roast (All 3 meats) 26 
Cauliflower steak marinated in Harissa & Garlic 10/17 (v/vg) 

Beetroot Wellington 18 (vg / v) 
 

All served with Yorkshire pudding, roast potatoes, carrots, parsnips, mixed greens and cauliflower cheese 
(Cauliflower cheese is Gluten Free) 

. 
 

 
Proper Fish and Chips. 20 

Cider Battered Haddock, Triple Cooked Chips, Minted Crushed Peas, Tartar Sauce, Lemon. 
 
 

Seafood Linguine 18 
Creamy Garlic and Wine Sauce, Tiger prawns, lemon and parsley 

 
 
 
 
 
 
 

Please make your server aware of any allergies or intolerances while ordering. 
 



 
 

 
 
 
 

Desserts 
       

White and Dark Chocolate Cheesecake 8.5 
White Chocolate and Raspberry Shards, Raspberry Crisp  

 
Sticky Toffee Pudding 8 

Butterscotch sauce, Vanilla ice cream 
 

Lucky Sod Affogato 8.5 
Homemade Vanilla Ice Cream with a Honeycomb Sticky Toffee Liquor to pour over or sip. 

 
Affogato 7.5 

Homemade Vanilla Ice Cream, with an espresso to pour over or sip. 
 
 

Dirt and Worms 7 
For the young at heart….. 

Vanilla Ice Cream, Oreo ‘Soil’, Chocolate ‘Mud’ sauce. 
 
 

Selection of Homemade Ice Creams 3/5/6  
one, two or three scoops, ask your server for available flavours 

 
 

2 British Cheeses 12.5 
Served with Celery, Apple, Water Biscuits and a Tomato and Onion Chutney. 

Ask Your Server for the Selection Of Cheeses. 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 

Please make your server aware of any allergies or intolerances while ordering. 


