
 

Whilst   
  BREAD & OL I VES          £4.50  

To
HOMEMADE SOUP         £7  
wi th  crusty  bread & butte r  
 

MUSSELS  £9  

in  a  tomato & ol i ve ragout w i th  gar l i c ci abatta  
 

HOMEMADE NACHOS      £7 
wi th  cheese sauce,  homemade sal sa ,  ja lapeños,  

guacamole,  soured cream & spr ing onions  

 

PRESSED BELLY PORK £8.50  
brai sed in honey,  w i th  a bl ack  pudding f r i t te r ,  

sp i ced apple puree & cr i spy leeks  

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 

 Pub  

LOCAL SAUSAGES & MAS H £17  
a t r i o  of local  butchers  sausages w i th  creamy mashed       

potato,  r i ch gravy & cr i spy oni ons  
 

BATTERED F I SH & CHI PS  £16.50  
wi th  mushy peas & chargr i l led lemon  
 

BREADED WHOLETAI L  SCAMPI  £16  
wi th  hand-cut chips ,  garden peas & chargr i l led lemon  

 

HOMEMADE BEEF  BURGER £16  
wi th  s t reaky bacon & cheese sauce  
 

SPI CED BEAN BURGER           £15 
wi th  homemade sal sa  
 

our  burgers  are se rved in a  vegan br ioche bun w i th  di l l  
p i ck le ,  burger re l i sh ,  sh redded le ttuce & s l i ced tomato,  
accompanied by f r ies & s ide salad  

 

Jo i n  u s  e v e r y  
STEAK NIGHT FROM 5PM 

 

Or d e r  a ny  t w o  s t e a k s  a n d  g e t  

 

  

Ad d  a  b i t  

HAND-CUT CHIPS £3.50  

FRIES £3          add truffle & parmesan   for £1 

ONION RINGS £3  

DRESSED HOUSE SALAD £2 .50  

SEASONAL  VEGETABLES  £3  

GARLI C BREAD £2.50  
 
 

 

Imp o r t a n t   

Homemade
STEAK,  MUSHROOM & AL E £20  
i n  shortcrust  past ry ,  w i th creamy mash,  r ich bone marrow 

gravy & seasonal  vegetables   
 

CHEESE,  POTATO & SPRI NG ONION     £16 
i n  shortcrust  past ry ,  w i th hand -cut chips ,  seasonal        

vegetables & a whi te  w ine sauce  
 

WHI TE WI NE,  CHICKEN & LEEK  £19  
i n  shortcrust  past ry  case,  topped wi th puf f  past ry ,  se rved 

wi th  brai sed vegetables ,  hand -cut chips  &  a r i ch chi cken 

& thyme gravy 
 

HAND RAI SED PORK P I E  £15  
Wi th creamy mash,  minted mushy peas & r i ch bone     

marrow gravy 

 

SMOKED HADDOCK & SP I NACH PI E  £18  
topped wi th duchess  potato & s teamed mussel s ,  se rved 

wi th  brai sed greens  

Scan  t h e   

You’ l l  f ind a l l  our  menus,  a l l e rgen in fo rmat ion , open ing t imes    

& how to  book a tabl e  

  

Roa s t  

ROASTED S I LVERSIDE OF 28 DAY AGED BEEF  

£17 

 

SLOW ROASTED PORK LOI N £16.50  

 

SAGE ROASTED CROWN O F TURKEY £16  

 

MI X OF ALL  THREE MEATS  £18  

 

VEGETARI AN NUT ROAST           £16  

 

wi th  roast  potatoes ,  creamy mash,  car rots ,  seasonal  greens ,  

caul i f l ower cheese,  Yorkshi re pudding & r i ch bone marrow 

gravy.  Vegetar i an gravy avai lable .  

 

Ro om  f o r   

Choose any of  our  homemade desser t s  to  

f in i sh  of f  your  Sunday roast…..  

f o r  o n ly  

 Sund ay




