
Wine by the glass 

Whites  

Sauvignon Blanc – Merry Mole– Moldova 

£5.25 - 175ml / £7.25 - 250ml 

Chardonnay – Aves del Sur – Chile   

£5.40 – 175ml / £7.60 – 250ml 

Pinot Grigio  – Italy  

£5.60 – 175ml / £8.00 – 250ml 

Reds 

Merlot – Merry Mole – Moldova 

£5.25 – 175ml / £7.25 – 250ml 

Malbec - Argentina  

£5.85 – 175ml / £8.20 – 250ml 

Cabernet Sauvignon/Shiraz    

£6.10 – 175ml / £8.60 – 250ml 

Rose 

Zinfandel – Eagle Creek – California 

£5.25 – 175ml / £7.25 – 250ml 

Pinot Grigio Merry Mole Moldova 

£5.50 – 175ml / £7.72 -250ml 

Sparkling 

Prosecco Spumante – Italy  

£5.50 – 125ml 

Joseph Perrier – Cuvee Royale Brut    

£10.00 – 125ml 

Hot Beverages 

Americano         £2.75 

Flat White   £3.20 

Café Latte        £2.95 

Cappuccino        £2.95 

Mocha        £3.60 

Espresso        £2.50 

Double Espresso  £3.25 

Hot Chocolate      £3.50 

Cafetiere For 1     £2.80 

Pot of Tea        £2.75 

Herbal/Fruit Tea   £2.75 

Irish Coffee        £5.95 

French Coffee       £5.95 

Calypso Coffee      £5.95 

Jamaican Coffee   £5.95 

Baileys Coffee       £5.95 

Decaffeinated Tea and Coffee also available 



Something to Start 
Chef’s Soup of the Day (*GF)      £6.50   
Served with a Warm Home Baked Bread Roll 

Crispy Brie   £7.50 
Red Peppers Aioli, Mulled Plums 

Ham Hock Terrine (*GF)        £7.95  
Chargrilled Pineapple, Salad 

Cauliflower Fritter (Vegan)   £8.25  
Flat Bread, Mint & Oregano Dip 

Garlic King Prawns   £8.75  
Toasted Bread, Salad 

Vegetable Samosa (Vegan)    £8.25  
Thai Dressing, Salad 

The Main Event 
Homemade Beef Burger (*GF)  £17.50 
Brioche Bun, Burger Relish, Cheese, Smoked Bacon, 
Gherkins, Onion Rings, Chips and Salad 

Fish & Chips (*GF)    £15.95 
Tartare Sauce and Mushy Peas 

10oz Rib-Eye Steak (GF)       £25.95 
Hand Cut Chips, Grilled Tomato, Mushrooms with 
Peppercorn Sauce 

Cajun Chicken Burger     £17.50   
Brioche Bun, Sweetcorn Relish, Cheese, Onion rings, 
Chips & Salad 

New Season Salmon Fillet        £22.95  
Cajun Potatoes, Chimichurri, Asparagus 

Vegetable Curry (Vegan)(*GF)    £15.95                             
Coconut Rice, Yoghurt  

Pie of the Day   £16.95  
Hand Cut Chunky Chips & Spring Greens 

Spinach & Ricotta Ravioli   £16.50  
Spicy Arabiata 

Vegan Burger £16.50 
Relish, Lettuce, Gherkins, Onion Rings, Chips and Salad 

Light Meals / Sandwiches (*GF) 
(Served until 6pm) 

Egg Mayonnaise (V)   £6.50 

Ham & Mustard   £6.95 

Cheese & Hawkshead Pickle (V)    £6.75 

Smoked Salmon & Cream Cheese  £8.95 

Prawn Marie Rose  £8.25 

Tuna & Red Onion  £6.95 

Homemade Fish Finger Roll  £8.95 
Served on a Soft Bun 

Filled Baguettes     
Chicken, Bacon, Tomato Mayonnaise £9.95 

Tomato, Mozzarella, Basil Pesto £9.95 

On The Side 
French Fries        £3.95 

Hand Cut Chips        £4.25 

Onion Rings       £4.50 

Seasonal Vegetables   £4.95 

Dressed House Salad £4.25 

Salt & Pepper Squid £4.95 

Scampi Salad  £4.95 

Friday Special 
Fish and Chips – Small (*GF)  £9.95 

Fish and Chips – Large (*GF)   £12.95 

Traditional Sunday Lunch  £17.95 

(Available Sunday Only) 



Sweets 

Vegan Ginger Sponge  £7.50 
Vegan Vanilla Ice Cream 

Mixed Fruit Eton Mess  £6.95  
Carmel Ice Cream        

Chocolate Brownie (*Vegan)         £7.25 
Chocolate Sauce, Vanilla Ice Cream 

Sticky Toffee Pudding (V) (*GF)    £6.95 
Caramel Sauce, Ice Cream 

Ice Cream Selection 

3 Scoops  £6.25 

Selection of Local Cheeses (*GF) (V) 
Biscuits, Grapes, Celery, Chutney  
Recommended Port - Ruby (50ml £4.25) 
2 Cheeses - £7.50 4 Cheeses - £11.95 

(*GF) Can be made Gluten Free  (GF) Gluten Free 

(*V) Can be Vegetarian (V) Suitable for Vegetarians

(*Vegan) Can be Vegan 

Ask a member of staff for more information
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