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V = vegetarian GF = gluten free - please note some dishes can be adapted to exclude gluten.  
Please ask a member of staff for additional information if required 

All dishes are served complete as described. Some dishes can be gluten free – please enquire with your server for further details 

 

WHILE YOU WAIT 
HOMEMADE B READS  
balsamic olive oil & hummus 6.95 

MARINAT ED OLIVES  ( G F )  
garlic & herbs 4.95 

 

TO START 
SAUT É  OF WILD  
MUSHROOMS  ( V ) 

garlic croute 7.95 
 

C RISPY  BUBB LE  & SQUEAK  
black pudding jam, 

thyme emulsion 6.95 

(chilli jam vegetarian option) 

 
 

PAN SEARED SCALLOPS  
curried cauliflower puree, chorizo soil 

13.95 

 

B UTTERMILK  C HICKEN  
ST RI PS  ( G F ) 

mild curry dip 7.95  
 

PRESSED HAM HOCK  ( G F ) 
mustard mayonnaise, micro leaves 7.95 

 

HOMEMADE SOUP  
homemade bread 6.95 

 

 
TO FOLLOW 

CANNON OF  LAMB  ( G F )   
champ mashed potato,  

honey roast carrots, jus 22.95 

 

CONFIT  DUCK LEG ( G F )  
fried new potatoes, cavolo nero,  

wild mushroom jus 19.95 
 
 

LAMB  SHANK  ( G F )  
mashed potato, tender stem broccoli,  

jus 22.95 
 

BAKED SALMON  
coconut curry sauce, wild rice,  

tender stem broccoli  
22.95 

 

PAD T HAI  ( G F )  
spicy thai dish, rice noodles,  

stir fried vegetables, peanuts,  
garlic, ginger, chilli 

prawn 17.95   chicken 15.95  
vegetable 13.95 

 
 

PAN FRIED COD  LOIN  ( G F )  
roasted black olive and tomatoes, 

boulangère potatoes, fried cavolo nero  
22.95 

 

TWIC E  BAKED CHEESE  
SO UFFLÉ  ( G F  V )  

baked paprika sweet potato, 
red onion relish, plum tomato sauce 

15.95 
 

RO ASTED CHIC KEN 
L INGUINE 
cream,  garlic,  

chorizo crumb, herbs 16.95 

GOURMET  B URGER  
minced steak, artisan ciabatta, 
chilli jam, hand cut chips 15.95 

add cheddar or brie 1.50 

 

HONEY  ROAST  HAM  ( G F )  
fried eggs, dressed leaves 

new potatoes or hand cut chips 15.95 
 

C UMBERLAND SAUSAGE  ( G F )  
spring onion mash, red onion jam, 

gravy, seasonal vegetables 15.95 

HOMEMADE PIE  
chef’s slab pie, seasonal vegetables, 

gravy, hand cut chips 15.95 

 
R ISOTTO ( G F  V )  

wild mushrooms, truffle oil,  
parmesan crisp 

14.95 

B READED SCAMPI  
garden peas, tartar sauce, 

 hand cut chips 
small 11.95   large 14.95 

 

FISH & CHI PS  
mushy peas, tartar sauce,  

hand cut chips 
small 14.95   large 17.95 

 

STEAKS, FISH AND CHICKEN 
steaks are cooked to your preference, dishes are served with mushrooms, grilled tomato, hand cut chips or new potatoes 

8O Z RIBEYE  ( G F )  
29.95 

 

8O Z  F ILLET  ( G F )  
32.95 

 
ST EAK  SAUC ES  

peppercorn 3.50 

white wine 3.50 

stilton 3.95     

B UTTERFLI ED F ILLET   
OF  C HICKEN ( G F )  

15.95 

BIST RO SALMON FI LLET  
( G F )  
19.95 

 

SIDES 
H A N D  
C U T  

C H I P S   
( G F  V )  

3.75 

S A L T  &  
P E P P E R  
C H I P S  
( G F  V )  

4.75 

T R U F F L E  &  
P A R M E S A N  

C H I P S  
( G F  V )  

5.75 

S E A S O N A L  
V E G E T A B L E S  

( G F  V )  
3.50 

N E W  
P O T A T O E S  

( G F  V )  
3.50 

H O U S E  
S A L A D  
( G F  V )  

3.50 

O N I O N  
R I N G S  

( V )  
3.50 

G A R L I C  
B R E A D  

( V )  
3.75 

 

C H E E S Y  
G A R L I C  
B R E A D  

( V )  
4.75 

 

TO FINISH  
P L E A S E  A S K  Y O U R  S E R V E R  F O R  T O D A Y S  S E L E C T I O N  O F   

F R E S H L Y  M A D E  D E S S E R T S ,  I N C L U D I N G  E N G L I S H  L A K E S  I C E  C R E A M S  A N D  A F F O G A T O S .  
O R  W H Y  N O T  R O U N D  O F F  Y O U R  M E A L  W I T H  A  S P E C I A L I T Y  C O F F E E  O R  L I Q U E U R  


