Starters
Soup of the day (v)
With crusty bread and butter

£6.50

Pan roasted wild mushrooms (v)
On toasted sourdough topped with a poached egg

£7.95

Smoked Salmon
With bread, butter and horseradish cream

£9.50

Pan Fried Chicken Livers
Brandy and cream sauce on sourdough toast

£8.50

Cajun Spiced Squid (df)
Coriander & lime mayonnaise

£7.50

Goat cheese stack
Grilled vegetables topped with soft goat cheese and caramelized onions

£8.50

Mains
Roast Corn-fed Chicken Supreme
New potatoes, broccoli and tarragon cream sauce

£17.00

Pan Roasted Cajun Salmon Supreme
With medley of basmati and nutty black mushroom rice, roquette and blood
Orange salad

£16.50

Slow Confit Duck Leg
On a bed of braised lentils

£17.00

Sausages with Onion Gravy and Mash
Cumberland sausages with roasted onion gravy and buttered mash potato

£15.00

Mint Caramelised Lamb Leg Steak
On a bed of pan roasted wild mushrooms with a brandy cream sauce served
with mash potato

£19.50

Beer Battered Cod
Chunky chips, mushy peas, homemade tartare sauce

£16.50

Crispy Cauliflower Florets
Served on a bed of braised lentils and fragola topped with purple basil pesto

£14.00

Salmon Nicoise (gf)
Poached salmon, new potatoes, green beans, cherry tomatoes,
Black olives, poached egg

£15.00

Classic Caesar Salad
Lettuce, grated parmesan, anchovies, Caesar dressing topped with croutons
Add Chicken £3.50 or Halloumi £3.00

£11.95

Please inform your server of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available
upon request. We cannot guarantee the total absence of allergens in our dishes. An optional service charge of 12.5% will be added to your bill. (v) Suitable for Vegetarians (gf) - Gluten Free (df) - Dairy Free (ve) - Suitable for Vegans (n) Contains Nuts

Steaks
Please see our CUT BOARD for today’s beef cuts

Sides All £4.00

Skin-on Fries or Chunky Chips (v)

New Potatoes, herb butter (v, gf)

French Beans with garlic butter (v, gf)

Battered Onion Rings (v)

Broccoli with toasted almonds (v, gf)

Green Salad (ve, gf)

Creamed Spinach £5.00

Pudding

Chocolate Brownie with vanilla ice cream (v)

£5.50

Apple Crumble with custard or ice cream (v)

£5.50

Chocolate fondant with vanilla ice cream and strawberry sauce

£5.50

Apple tart tatin with cream or ice cream (v)

£5.50

Sticky Toffee Pudding (v) vanilla ice cream

£5.50

Lemon Tart served with Chantilly

£5.50

Cheese & Port

Selection of Three British Cheeses chutney, crackers, celery, grape (v)

£12

50ml / 100ml / Bottle
Vina Casablanca Late Harvest 14.5%, 500ml

3.35 / 6.50 /30.00

Taylor’s Late Bottled Vintage 20%, 750ml

3.75 / 7.00 / 40.00

Kopke 10 Year Old Tawny Port 20%, 750ml

5.75 / 9.50 /50.00

Please inform your server of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available
upon request. We cannot guarantee the total absence of allergens in our dishes. An optional service charge of 12.5% will be added to your bill. (v) Suitable for Vegetarians (gf) - Gluten Free (df) - Dairy Free (ve) - Suitable for Vegans (n) Contains Nuts

