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  Marinated Green Olives. 4.45                                                                                                                     

Tear & Share Rosemary & Garlic Focaccia, (2-3 people) olive oil & balsamic vinegar. 9.00                                                            
Corn Ribs, chimichurri butter, creamy sriracha mayonnaise. 5.50                                                                                                             
Padron Peppers, choice of sea salt or chilli sea salt. 5.50                                                                                                                     
Salted Pork Crackling, apple sauce puree. 4.80                                                                                                                                 
Homemade Cumberland Sausage Rolls, mustard mayonnaise. 4.80                                                                                              
 

 
 
Baked Camembert Sharer. crispy bacon, truffle oil, toasted ciabatta. 14.00 
Nduja Welsh Rarebit, english mustard, crumbled nduja, sourdough. 7.80 
Black Pudding Hash, fried egg, shallot & red wine gravy. 7.80 
Shredded BBQ Brisket Tacos, raw slaw, spring onion, chilli, paprika mayonnaise. 7.70 
Truffle Mushrooms On Toast, wild mushrooms, cream cheese, truffle oil, sourdough. 7.80 
Honey & Chilli Crispy Shredded Chicken, asian ginger, chilli & garlic sauce, sesame seeds. 7.20 
Buffalo Chicken Wings, blue cheese sauce, sesame seeds. 7.20 
Crispy Calamari, creamy sriracha mayonnaise, lime. 7.40 
Honey & Mustard Sausages, wholegrain mustard mayonnaise, crispy onions. 7.20 
Honey & Lemon Glazed Halloumi Fries, paprika mayonnaise. 7.20 
BBQ Buttermilk Chicken Bites, chick fil sauce. 7.20 
Lime & Soy Glazed Pork Belly Bites, chilli, spring onion, chipotle mayonnaise, sesame seeds. 7.20 
Garlic & Parsley Falafel Bites, caramelised onion hummus. 6.50 
Whole Whitebait, crispy kale, tartare, lemon & thyme salt. 6.70 
Caramelised Onion Hummus, crispy onions, toasted ciabatta. 6.30 
Battered King Prawns, shrimp dipping sauce, lemon. 7.90 
Brie Bites, cranberry sauce. 7.20 
Garlic & Chimichurri Butter Steak Bites, garlic mayonnaise. 8.10 
Buffalo Cauliflower Bites, blue cheese sauce. 6.70 
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BBQ Buttermilk Chicken Bites. 
Lime & Soy Glazed Pork Belly Bites. 
Garlic & Parsley Falafel Bites. 

Whole Whitebait. 
Garlic & Chimichurri Butter Steak Bites. 

Sweet Potato Fries.  
Chunky Chips. 
Skin On Fries. 

 

Caramelised Onion Hummus. 
Breaded Butterfly King Prawns. 

Brie Bites. 
Whole Whitebait. 

Breaded Mushrooms. 
Breaded Scampi. 
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6oz Cheeseburger, toasted brioche bun, crispy fried onions, american cheese, lettuce, tomato, burger sauce. 14.90 
BBQ Buttermilk Chicken Burger, toasted brioche bun, american cheese, raw slaw, lettuce, chick fil sauce. 14.90 
8oz Steak & Frites, 28-day dry aged matured flat iron steak, fries, slow roasted plum tomato, flat mushroom. 17.80 
8oz Sirloin Steak, 28-day dry aged matured, onion nest, fries, slow roasted plum tomato, flat mushroom. 20.00 
8oz Ribeye Steak, 28-day dry aged matured, onion nest, fries, slow roasted plum tomato, flat mushroom. 21.60 
8oz Grilled Gammon Steak, fried egg, grilled pineapple, slow roasted plum tomato, flat mushroom. 14.80 
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Beer Battered Fish & Chips, homemade minted mushy peas, cocktail gherkins, tartare sauce, lemon. 15.00      
Hand Crafted Beef Lasagne, garlic bread, wedge of lettuce, caesar dressing, crispy onion. 12.80/15.60                
Shredded BBQ Brisket Burger, toasted brioche bun, paprika mayonnaise, raw slaw, skin on fries. 14.70 
Cumberland Sausage & Mash, crispy fried onions, garden peas, gravy. 11.80/13.60 
Hand Crafted Beef, Onion & Rioja Pie, creamy mash, seasonal greens, red wine gravy. 16.50 
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Slow Braised 8oz Rump Steak, buttery mash, silver skinned onions, seasonal greens, red wine gravy. 18.50 
Chicken Cordon Bleu, buttery mash, seasonal greens, garlic & herb cream sauce. 16.80  
Halloumi Hash Burger, flat mushroom, kale aioli, crispy kale, choice of chips, fries, or sweet potato fries. 14.90 
Fisherman’s Catch, chef’s weekly choice of fresh fish, served with seasonal accompaniments, ask your server for details. 
Tofu Root Vegetable Salad, kale, carrots, parsnip, celeriac, plum dressing, sesame seeds. 13.00 
Roast Pork Belly, wholegrain creamy mash, savoy cabbage, honey roasted carrots, shallot & apple gravy. 18.00 
Roasted Butternut Squash Risotto, herb oil, spinach, dried cranberry, pine nuts, parmesan cheese, 13.50 
Cheesy Paprika Mac & Cheese, parmesan breadcrumbs, garlic bread. 13.00 
Creamy Seafood Pie, salmon, king prawns, hake, spinach, peas, creamy white wine, buttery mash, seasonal greens. 17.50 

 

Honey & Chilli Crispy Shredded Chicken. 
Buffalo Or BBQ Chicken Wings. 

Crispy Calamari. 
Honey & Mustard Sausages. 

Honey & Lemon Glazed Halloumi Fries. 
Buffalo Cauliflower Bites. 

 
 

Skinny Fries / Chunky Chips / Sweet Potato Fries. 3.50 
Buttery Mash. 3.50 
Garlic Bread. 3.00 

Cheesy Garlic Bread. 3.75 
Seasonal Greens. 3.50 

Breaded Mushrooms, sweet chilli dip. 3.50 
 
 
 

Wedge Of Gem, caesar dressing, crispy onion. 3.00 
Hasselback Potatoes, parmesan shavings, sea salt. 3.75 

Truffle & Parmesan Fries. 4.75 
Loaded Fries, cheddar cheese, bacon bites. 4.25 

Battered Onion Rings. 3.50 
Onion Nest. 4.00 
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all served with the choice of chips, fries or sweet potatoes fries. 
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add peppercorn 2.25 / red wine & shallot gravy 2.25 / diane 2.25 / mushroom & stilton 2.25 / garlic & herb butter 1.75 


