
HOMEMADE SOUP OF THE DAY
A bowl of  f reshly made soup, using seasonal  vegetables,  served wi th

granary bread.

KOREAN STYLE BBQ WINGS
Sticky,  spicy chicken wings in a Korean BBQ sauce, served wi th a

cucumber,  red onion and chi l l i  salad.

GARLIC MUSHROOMS with GOAT’S CHEESE
Tasty f lat  mushrooms cooked in gar l ic  but ter ,  topped wi th gr i l led goat ’s

cheese.

SMOKED MACKEREL PATE
Flaked smoked mackerel ,  b lended wi th cream cheese, horseradish and

cream. Seasoned with papr ika,  pepper and lemon ju ice.  Served wi th toasted
granary bread.

MELON FAN WITH GRAPES AND POMEGRANTE
Fanned melon, topped wi th mixed grapes and zingy pomegranate seeds.

DEEP FRIED CRISPY WHITEBAIT
 L ight ly seasoned and deep fr ied t i l l  golden brown. Served wi th tar tare

sauce and granary bread.
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FROM THE GRILL
7OZ SIRLOIN STEAK 768 kcals

(£5 SUPPPLEMENT) 10OZ ‘NEW YORK’ S IRLOIN STEAK 917 kcals
THICK CUT PORK LOIN CHOP 1015 kcals

Al l  gr i l ls  are served wi th f r ies,  mushrooms and gr i l led tomato.  Choose between
peppercorn sauce 45 kcals,  or  gar l ic  but ter  63 kcals.     

BARNSLEY LAMB CHOP
A double lamb chop cut  f rom the lo in,  served wi th a mint  jus,  seasonal  vegetables and

a buttery chive mashed potato.

PERI PERI CHICKEN
Half  a chicken seasoned with a spicy rub,  f in ished on the gr i l l  wi th a per i  per i  g laze.

Served wi th a choice of  f r ies or spicy r ice and a homemade coleslaw.

BEEF BOURGIGNONNE
A classic stew. Tender beef cooked in red wine, wi th but ton mushrooms and onions,

bacon lardons and thyme. Finished wi th a cr ispy crouton. Served wi th a but tery chive
mashed potato and seasonal  vegetables.

FILLET OF SEA BASS,  SAUCE VIERGE
Pan fr ied t i l l  golden wi th but ter  and lemon ju ice.  Served wi th seasonal  vegetables and
new potatoes.  Finished wi th a v ibrant tomato,  o l ive oi l ,  lemon and fresh herb sauce.

BUTTERNUT SQUASH TAGINE
A north Afr ican vegetar ian stew. Pungent spices wi th chick peas, tomatoes and red

peppers.  Fin ished wi th cor iander and lemon. Served wi th a spicy r ice.

CHEFS SPECIAL
A di f ferent  d ish weekly.  Using f resh local ly sourced ingredients.
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Please ask your server for calorie information

Add ons: £3 each
Corn on the cob
Batter onion rings
Garlic Bread
Bowl of chips



SICILIAN LEMON TART
A sharp lemon f i l l ing in a cr ispy tar t  case wi th raspberry dr izzle.  Served

with cream 56 kcals,  or  ice cream 81 kcals.       

FRUIT CRUMBLE OF THE DAY
Served wi th a choice of  custard 98 kcals,  cream 56 kcals or  ice cream

81 kcals.

CHOCOLATE AND SALTED CARAMEL TORTE
A cr isp base wi th layered chocolate and caramel f i l l ing,  f in ished wi th

caramel sauce. Served wi th cream 56 kcals,  or  ice cream 81kcals.

‘ SCHOOL DINNERS’  DESSERT OF THE DAY
A di f ferent  choice every week, featur ing old favour i tes l ike chocolate

pudding, iced sponge, gypsy tar t  and lots more.

CLASSIC BRITISH CHEESEBOARD
Mature cheddar,  Somerset br ie and Shropshire blue.  Served wi th celery,

grapes and a select ion of  b iscui ts.

A SELECTION OF ICE CREAM AND SORBETS

PLEASE ASK YOUR SERVER FOR TODAY’S FRUIT CRUMBLE, SCHOOL
DINNER DESSERT AND ICE CREAM CHOICES

D E S S E R T S
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