
 
(V) Vegetarian dishes please ask staff to discuss options with the kitchen if alternative vegetarian dishes are required. 

Our kitchen does store products that do contain both nuts and dairy; if you are unsure on any items please feel free to ask a member of staff.  If you 
have any diagnosed food allergies please inform staff on time of arrival,  

Thank you. 

 
 

 

  

 

 
 
Starters 
Moroccan chickpea soup (v)                                                           £4.00                       
Pan fried mackerel, fennel & pepper salad, smoked paprika yoghurt     £5.00/£10.00            
Wild mushrooms & cheddar fritters, escalivada (v)        £4.50 
Crispy pork belly, apple purée, spinach, red wine sauce       £5.00 
Beetroot, lentil, squash & paneer spring rolls, spicy sake dressing (v)    £5.50 
 
Mains 
Roquefort stuffed chicken breast, cavolo nero, chestnuts, dauphinoise potatoes    £12.50 
Belly pork with black pudding bon bons, braised red cabbage, mash & cider jus    £12.50 
Massaman vegetable curry, basmati rice (ve)        £9.95 
Butternut squash, pine nut & gorgonzola risotto (v)       £9.50 
Cod loin, wild garlic pesto, mussels, crispy pancetta, pangrattato, spaghetti    £11.50 
Roasted lamb rump, with sautéed potatoes, asparagus, mint dressing     £14.50 
Peking duck with slow cooked duck egg, spring onion puree, cucumber, pancake crumb   £13.50 
Sea trout, sautéed smoked bacon & cabbage, fine beans, red wine sauce     £12.50 
 
Classics  
Steak & ale pie, hand cut chips, fresh seasonal vegetables, gravy      £12.50 
Beer battered haddock, hand cut chips, mushy peas, tartar sauce & lemon    £11.50 
Old school burger, brioche bun, fries, onion rings, homemade slaw, burger relish   £11.50 
Add £1.00 each; cheddar cheese, bacon, blue cheese, sautéed mushroom,  
sun blush tomatoes, jalapenos. 
 
Steaks  
Served with roasted tomatoes & field mushroom and either;  
French fries, hand cut chips or Dauphinoise potatoes and, 
Buttered green veg or rocket & parmesan salad  
8oz Fillet           £24.95 
8oz Sirloin           £19.50 
10oz Rump          £17.50 
Sauces £2.50; Red wine gravy, Mushroom, Pepper, Roquefort, Béarnaise.   
 
Sides 
Hand cut chips £2.95   
French fries £2.50 
Daily vegetables £2.50 
Rocket & parmesan salad £2.50 
 
Desserts  
Bakewell pudding, vanilla ice cream          £4.50 
Chocolate & Cointreau mousse, chocolate soil, orange tuile biscuit      £5.00 
White chocolate & mixed spice bread & butter pudding, clementine compote    £5.50 
Forced Yorkshire rhubarb trifle with rum soaked parkin       £5.50 
Treacle tart, clotted cream, bitter grapefruit         £5.00 
Selection of Ice-Creams           £4.50 
Selection of local ‘and not so local’ cheeses grapes, celery, house chutney     £7.50 


