
GF = Gluten-Free V = Vegetarian Ve = Vegan — * Gluten-free is available on request, Vegan * available on request. 

Please note our kitchen is not a nut-free environment. A dietary allergen sheet is available upon request. 

THE MENU IS INDICATIVE AND MAY BE SUBJECT TO CHANGE   An optional service charge of 10% is added to your bill. ALL the service 
charge goes to our hard-working team. If you wish to opt out of this service charge, please ask a member of the staff who will deduct it 
from your bill before payment. Thank you. 

 

 

Lunch Menu Monday-Saturday 

 

Small Plates 

 
Soup of the Day with Bread and Butter (V*) (Ve*) (GF*) 

7.00 
 
 
         7.00 

Marinated Beetroot with Grilled Goats Cheese, Rocket, Balsamic (V) (GF)  8.50 

Houmous with Olives and Breadsticks (V)  7.00  

Blanchbait with Lemon Mayo and Garden Leaves   8.50 

Farmhouse Pie – Chicken, Ham & Leek served Warm with English Mustard Mayonnaise, Watercress   9.40 
Fish Finger Sandwich – Panko Breaded Cod Fish Fingers, Tartare Sauce, Lettuce, Tomato, Dill Pickle 
served with Rainbow Slaw & Salad Garnish   

          12.00 

Club Sandwich, 3 Layers of Toasted Bread, with Mayo, Chicken, Bacon, Lettuce, Tomato, Red Onion, 
served with Rainbow Slaw 

         10.50 

Pub Classics 
 

Deep fried Market Fish with Chips, Mushy Peas, and House Tartar Sauce (GF*) 17.80 

Our Own Cooked Ham, with a Brace of Hens Eggs, and Koffman Chips (GF) 15.00 

Chefs Choice Sausages of the Day served with Spring Onion & Black Cabbage Mash, with Roasted 
Onion & Ale Gravy          

16.00 

Classic Burger in a Brioche Bun with Caramelised Onions, Dill Pickle & Burger Sauce served with 
Koffman’s chips  (GF*) Add Cheese £1.50  Add Bacon £1.50 

Black and Blue – Field Mushroom, Roasted Pepper, Caramelised Onions, Dill Pickle, Melting Blue 

15.00 

Cheese, Lettuce, all in a Brioche Bun, served with   Rainbow Slaw (V) (GF*) 14.00 

Nourish Bowl – Long Stem Broccoli, Spiced Roasted Chickpeas, Vine Tomatoes, Houmous, Toasted 
Sesame Seeds, Toasted Nuts, Spiced Vegan Mayonnaise (V) (Ve) (GF) 

         14.50   

Children’s 
 

Sausage, Mash, Greens & Gravy  7.00 

Fish Fingers, Chips & Peas 7.00 

Chicken Goujons with Chips and Beans  

Ham, Egg and Chips (GF) 

7.00 

7.00 

Sides    
 

Traditional Chips (GF)  3.80 

Cheesy Chips (GF) 

Buttery Mash  

Green Vegetable Bowl  

Rainbow Slaw  

 4.50 

           3.50 
        3.50 
        3.50 

Desserts 
 

Desserts of the Day – Please see our Board or ask your Server           7.20 

Tiramisu Pot served with Biscotti Biscuit 7.20 

Affogato, Espresso, Vanilla Ice-Cream, Biscotti (Ve) (GF*)           5.50 

  

 Selection of Ice Creams / Sorbets (scoop) (V) (Ve*) 

 Chef’s Cheese Board with 3 Cheeses, Chutney, Grapes & Crackers (V) 
                                                                                                                                                                                          

1.80 

9.00 



GF = Gluten-Free V = Vegetarian Ve = Vegan — * Gluten-free is available on request, Vegan * available on request. 

Please note our kitchen is not a nut-free environment. A dietary allergen sheet is available upon request. 

THE MENU IS INDICATIVE AND MAY BE SUBJECT TO CHANGE   An optional service charge of 10% is added to your bill. ALL the service 
charge goes to our hard-working team. If you wish to opt out of this service charge, please ask a member of the staff who will deduct it 
from your bill before payment. Thank you. 

 

Sunday Menu  

Served from 12:00 

 
PLEASE CHECK THE BLACKBOARD FOR SPECIALS 

Small Plates  

 

Soup of the Day with Bread and Butter (V*) (Ve*) (GF*) 7.00 

   Marinated Beetroot with Grilled Goats Cheese, Rocket, Balsamic (V) (GF) 8.50 

Blanchbait with Lemon Mayo and Garden Leaves 8.50 

Houmous with Olives and Breadsticks (V) 

 

7.00 

 

Baguette filled with Topside of Beef, Leaves, Horseradish Cream Or Roast Pork & Apple Sauce 9.50 

Mains 
 

Deep fried Market Fish with Chips, Mushy Peas, and House Tartar Sauce (GF*) 

Classic Burger in a Brioche Bun With Caramelised Onions, Dill Pickle & Burger Sauce served with 
Koffman’s Chips  (GF*) Add Cheese £1.50  Add Bacon £1.50 

Roast Topside of Beef, Red Wine Gravy, Horseradish  (GF*) 

Roast Loin of Pork, Sage and Onion Stuffing, Apple Sauce and Gravy  (GF*) 

Roasted Chicken Breast with Sage and Onion Stuffing and Gravy  (GF*)  

Triple Roast - Topside of Beef, Loin of Pork, Roasted Chicken with all the Trimmings (GF*) 

Roasted Cauliflower Steak, Herbs and Garlic Cloves (Optional Cheese Sauce) (Ve) (V) (GF) 

All Roasts are served with Roast Herby Potatoes, Yorkshire Pudding, Roasted Carrots and 
Parsnips, Greens, Mashed Swede.  ADD LEEK & CAULIFLOWER CHEESE FOR £3.50 

 

17.80 

15.00 

 

19.00 

18.00 

16.00 

22.50 

14.00 

 

 

   Children’s (under 10s) 

  

Children’s Roast with Roast Potatoes, Seasonal Vegetables and Gravy (GF*) 

   Chicken Goujons with Chips and Beans  

Market Fish and Chips with Peas (GF*) 

9.50 

7.00 

7.00 

  

   

Sides 
 

   Traditional Chips (GF)     3.80 

   Cheesy Chips (GF) 

   Buttery Mash (GF) 

   Vegetable Bowl (GF) 

Rainbow Slaw (GF) 

Roast Potatoes (GF) 

Leek & Cauliflower Cheese (GF)  

    4.50 

    3.50 

    3.50 

    3.50 

    3.80 

    3.50 

Desserts 
 

    Please See Dessert Board for Todays Selection   

  

  

                                                                            


