Breaded Brie with Sweet Chilli Sauce and Salad (V) £5.50
Creamy Broccoli and Cheddar Soup with Bread and Butter (V) £5.50

Chicken Liver, Port and Brandy Pate’ topped with clarified Butter
served with Bread, Salad and Chutney £6

Grilled Goat’s Cheese, pickled Beetroot and Pine Nut Salad (V) £6
Traditional Prawn Cocktail, Bread and Butter £6.50

Lightly home smoked Trout with smooth smoked Salmon Mousse served with
Lemon & Herb Vinaigrette, Salad, Bread and Butter £6.50

Puff Pastry Tartlet of Camembert and caramelised Onion Chutney with Salad (V) A£7
*Vegan version available £7

Grilled Panini with side Salad:
Mozzarella, Tomato and Basil (V) £7
Roast Beef, wholegrain Mustard and mature Cheddar Cheese £8

Whole baked Camembert Cheese with Bread, Chutney and Salad £14 (V)
* Enough for 2 to share for starters

Layered Aubergine, Lentil and Squash Bake topped with mature Cheddar Cheese and
served with Side Salad (V) £15 *Vegan version available

Mixed Antipasti Board, Salad, Bread and Butter £15
* Enough for 2 to share for starters

Homemade Cheeseburger in toasted Brioche Bun with hand cut Chips,
Fennel & Beetroot Slaw and Salad £15

Sunday Roast with roasted Potatoes and Carrots, seasonal Vegetables & Gravy:

Roast % Chicken with stuffing Ball £15
Nut Roast (V) £16 *Vegan version available
Slow roasted Pork Belly £17
Garlic and Rosemary studded Leg of Lamb £18
Sirloin of Beef (pink) with Yorkshire Pudding £20

Puff Pastry topped Beet and Mushroom Pie with seasonal Vegetables £16

Pan fried fillet of Seabream with New Potatoes, Broccoli, Peas
and Caper & Shrimp Butter £17

PTO for Side Orders, Children’s Menu, Puddings and Hot Drink



Side Orders:

Bread Basket £3
Side Salad £3
Hand cut Chips 4£3.50
New Potatoes £3.50
Mashed Potatoes £3.50
Cheesy Chips £5

Children’s Menu £7:
(Includes Orange or Blackcurrant Squash)

Roast Chicken
Roast Beef
Cheese and Tomato Pizza & Chips (V)
Fishfingers, Chips & Peas

Vanilla Ice Cream with Sprinkles £1.50
Chocolate Brownie with Vanilla Ice Cream £2.50

Puddings:

Vanilla Ice Cream with Raspberry Coulis £5
Chocolate Brownie with Vanilla Ice Cream and White Chocolate shavings £6
Sticky Toftee Pudding with Custard or Vanilla Ice Cream £6
Warm Banana and Chocolate Chip Loaf with salted Caramel Ice Cream £6
Peach and Caramel Sundae £6.50
Banoftee Pie £6.50
Pecan Pie with pouring Cream £6
Treacle Tart with Vanilla Ice Cream £6
Dark Chocolate and Orange set Creams with Vanilla Chantilly Cream £6.50
Apple Crumble with Custard or Vanilla Ice Cream £6.50 *takes 10 minutes in the oven

Hot Drinks:
Mulled Wine (175ml) £5
Single Espresso £2.50
Regular Coftee £3

Regular Tea £2
Herbal Tea £3



