Winter Menu
Light bites & Bar Snacks
Homemade puffed pork crackling with lime & harissa spice

£4.50

Halloumi fries, tossed in smoked paprika, pri piri mayo (v)

£6.00

Selection of sliced meats, pate, cheese, olives and pickled veg with warm pita bread

£10.50

Hummus, olives and warm pita bread (Ve)

£5.50

Cheesy chips (v)

£4.50

add bacon £1.00
House roasted mixed nuts (Ve)

£3.00

Starters
Breaded whitebait with homemade tartare sauce

£6.00

Homemade ham hock and pistachios terrine served with homemade piccalilli

£7.50

Mozzarella Pea and saffron Arancini balls with confit and garlic mayo (v)

£6.00

Mushroom, beetroot and quinoa balls served with a cashew nut puree (Ve)

£6.00

Tempura prawns and vegetables served with a miso dipping sauce

£7.50

Homemade chicken liver parfit with tea infused date jelly served with a warm baguette £7.00

Sandwiches: Available till 2.30pm
white/brown/gluten free bread, all served with fries on the side
18-hour slow roasted ribeye beef with watercress and horseradish cream

£8.50

Locally sourced sausage with homemade red onion jam

£7.50

Club sandwich: bacon, egg, roast chicken, Lettuce and tomato

£8.50

Grilled peppers and auberge with pesto hummus (v)(Ve)

£7.50

Kids Menu £7.00 each
Served All Day
Mini sized beef burger served with fries
Breaded fish goujons served with fries and peas
Breaded chicken goujons served with fries and peas

Mains
Asian style fish cakes with wasabi mayo served with Fries and salad (gf*)

£14.00

Confit duck leg, braised red cabbage, crushed new potatoes and seasonal greens. (gf*) £16.00
Homemade beef burger served with fries & gherkins

£14.00

add bacon £1.00,
add cheddar or blue cheese £1.00
Pulled pork shoulder served in a prezel bun with raw slaw, smoked paprika mayo,
fries and our homemade puffed pork crackling on the side

£14.00

Homemade potato gnocchi with slow braised tomatoes and shaved parmesan (v)

£13.00

Slow cooked pork belly served with polenta galeite, roasted quince and seasonal veg

£16.00

Garlic and thyme roasted field mushroom; iceberg lettuce served with sweet potato fries
And vegan mayo (Ve)(v)
£12.00
add Halloumi £2.00
Badger beer battered cod and chips served with parmesan peas

£14.50

10oz gammon steak, duck egg, seasonal greens and fries (gf*)

£14.00

Sides £3.50 each
Fries/ chef salad/ Seasonal greens/ Corn on cob/ Roasted bread/ Sweet potato Fries

Desserts/Sweet treats £6.00 each
Chocolate fondant with raspberry coulis and white chocolate ice-cream (Please allow 10 minutes)
Seasonal frangipane tart with date Chantelle cream
Sticky toffee pudding with butterscotch sauce and vanilla ice-cream
Poached rhubarb and raspberry Eton mess (gf*)
Local cheese selection with crackers, please ask your server for today’s selection
Please ask your server about today’s ice cream selection

(v) – Vegetarian/ (Ve)- Vegan/ (gf*) – Can be made Gluten Free, please speak to your server.
All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All
our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

