
A discretionary 10% Service Charge will be added to all tables. 
All of our food is cooked fresh to order, we appreciate your patience during busy periods. 

Key GF- Gluten Free DF - Dairy Free V – Vegetarian VG – Vegan 
Any listed in red can be adapted to accommodate. 

 
 

 
Starters 

Cream Of Chicken Soup £8 GF 

Mediterranean Seafood Salad £8 GF 

Pork & Egg Terrine En Croute £8  

Pan Fried Mushrooms, Garlic & White Wine £8 V GF 

Tossed Mozzarella, Tomato, Crouton & Pesto Salad £8 

Sunday Roasts 

Roast Sirloin of Beef £19 GF 

Roast Pork Belly £19 GF 

Roast Chicken Breast £19 GF 
 Bacon & Herb Stuffing 

All Roasts Served with Roast Potatoes, Vegetables, 
Cauliflower & Leek Gratin, Yorkshire Pudding and 

Gravy 

Main Courses 

Fish & Chips, Garden Peas, Tartar Sauce £16 GF DF 

Seafood Pie, Potato, Herb & Cheddar Crust £18 GF 

“Posh Scampi” – Battered Tiger Prawns, Fries & Sweet 
Chilli Sauce £18 

Vegetarian 

Three Cheese Omelette, Salad & Fries £16 GF 

Spinach & Ricotta Ravioli, Sage, Butter & 
White Wine £16 

Mushroom & Leek Crumble £16 V                                                                                    

 

 

         

 

 

 

Children’s Menu 

 Kid’s Roast £10 

French Stick Cheese Pizza & Fries £8 

Meat Ravioli & Tomato Sauce £8 

Chicken Goujons & Fries £8 GF 

Side Orders 

French Fries ● Hand Cooked Chips ● Mixed Veg                 
● Onion Rings ● Mixed Salad 

£3.50 per side order 

Desserts 

Mississippi Mud Pie, Vanilla Ice Cream £8 

Sticky Toffee Pudding, Vanilla Ice & Toffee Sauce £8 

 Chocolate Brownie & Vanilla Ice £8 

Mixed Berries Eton Mess £8 

Affogato - Vanilla Ice Cream Topped with a Double 
Espresso £5 

Ice Creams £2 per Scoop 
Vanilla ● Salted Caramel ● Strawberry 

 

 


