
 Food  MENU  

To  start  

Cla s s i c  mains  
 OUR FAMOUS STEAK & MUSHROOM PIE £22  
with hand-cut chips, seasonal vegetables & rich gravy  
 

CHICKEN PARMIGIANA £22  
with seasoned fries & dressed house salad  
 

BATTERED HADDOCK & CHIPS £20  
with mushy peas & chargril led lemon  
 

BREADED WHOLETAIL SCAMPI £18.50  
with hand-cut chips, garden peas & chargri l led lemon  
 

CUMBERLAND SAUSAGES £19.50  
a tr io of local butcher’s Cumberland sausages with creamy 
mashed potato, red onion chutney & rich gravy  
 

CHICKEN & BACON CAESAR SALAD £18  
with garlic & rosemary croutons, anchovies & parmesan  
 

HOMEMADE BEEF BURGER £19  
with cheese sauce & streaky bacon  
 

SOUTHERN FRIED CHICKEN BURGER £18  
with cheese sauce  
 

SPICED BEAN BURGER        £17  
with homemade salsa  
 

Our burgers are served in a brioche style bun with tomato   
re lish, di l l  pickle, shredded lettuce & sliced tomato,           
accompanied by fries & slaw  

 Che f  specialities  

SEARED FILLET OF SEABASS £23  
with di l l  & caper butter, sauteed new potatoes & braised 
greens  
 

CHARRED BARBECUE CHICKEN BREAST £24  
with cheddar & leek sauce, parmentier potatoes & braised 
cabbage  
 

PERI PERI BAKED SALMON FILLET £22  
with cajun tomato rice & chimichurri  dressed leaf  
 

BLUE CHEESE & WALNUT GNOCCHI      £20  
with wi lted spinach  

  

Ad d  a  b i t  on the side  
 HAND-CUT CHIPS        £4.50  

FRIES        £4 add truffle & parmesan      £1  
O N I O N  R I N G S                           £ 4 . 5 0  

D R E S S E D  H O U S E  S A L A D         £ 3 . 5 0  
S E A S O N A L  V E G E T A B L E S        £ 4  

I f  you have  a food a l le rgy ,  p l ease te l l  us  before  p lac ing your  o rder .  

Wh i le  a l l  reasonable  s teps  w i l l  be take n to  a vo id  the un in te nt iona l  

p resence o f  a l le rge ns ,  we ca nnot  guara ntee tha t a ny  products  a re  

100% f ree f rom a l le rge ns ,  owing to  poss ib le  c ros s -conta minat ion.      

Our  me nus  d o not l i s t  a l l  ingred ients .  Fu l l  a l le rgen informa t ion i s     

ava i lab le  on req ues t  f rom our  team.     vege ta r ian          vega n 

Scan  t h e  QR CODE  

to visit our website  

Imp o r t a n t  INFO  

Pas t a  & risotto  
 SMOKED HADDOCK & LEEK £19  
topped with a crispy poached egg & parmesan  
 

PEA, BACON & SUN-DRIED TOMATO £18  
topped with fresh rocket & parmesan  
 

TRUFFLED WILD MUSHROOM     £18.50  
with spinach, topped with fresh rocket & parmesan  
Add chicken £3  
 

PRAWN, CHILLI & SHALLOT £21  
with braised tomatoes, topped with fresh rocket & parmesan  
 

Choose any of the above with either risot to    
or spaghet ti 

TOMATO & GARLIC BRUSCHETTA         £8  
with buffalo mozzarella & crispy basi l   

 

CLASSIC SHRIMP COCKTAIL £8.50  
on gem lettuce in a marie-rose sauce with crusty bread 
& lemon  
 

CAESAR SALAD £8.50  
with garl ic & rosemary croutons, anchovies &    
parmesan 
 

HOMEMADE NACHOS       £7.50  
with cheese sauce, jalapenos, salsa, guacamole, 
soured cream & spring onions  
 

SALT & PEPPER CHICKEN WINGS £9.50  
with ranch dressing  
 

HOMEMADE SOUP    £7.50  
with crusty bread & butter  

Lunchtime  SANDWICHES  

 
B A T T E R E D  F I S H  F I N G E R S  £ 1 0 . 5 0  
w i t h  t a r t a r e  s a u c e  &  f r e s h  r o c k e t  
 

S O U T H E R N  F R I E D  C H I C K E N  £ 1 1  
w i t h  s m o k e d  b a c o n ,  s h r e d d e d  l e t t u c e ,  h o m e m a d e         
s a l s a  &  c h e e s e  s a u c e  
 

TURKEY & HAM TRIPLE £10.50  
with fresh tomato, gem lettuce & peppered mayonnaise  
 
BREADED SCAMPI £10 
with tartare sauce & shredded lettuce  
 TRUFFLED TOMATO & MOZZARELLA     £9  
with fresh rocket  
 

Our sandwiches are served in sourdough with a dressed             
side salad  
 

Served 12 - 3pm mon - thurs 12 - 5pm  fri - sat  

 

MONDAYS  Spe c i a l i t y  Bu r g e r s   Fridays Pas t a  o r  Ri s o t t o  &  w i n e  

Wednesdays  Pie  & a  p i n t   sundays Roa s t  & a  p u d d i n g  

Our weekly offers Ask  a  t e am  m emb e r  a l l  a b o u t … . .  




