Chef Specials

Available 12pm -3pm & 5pm - 9pm Mon-Thurs / 12pm - 9pm Fri - Sat

Starters

Salt & Pepper Calamari £11.50
Fresh lightly battered salt & pepper calamari rings finished with fresh spring onion & chilli,
lemon & garlic mayo.

Smoked Salmon & Beetroot Rosti £10.95
Smoked salmon, crisp beetroot rosti, poached egg, green goddess dressing, extra virgin
olive oil & fresh dill.

Mains

45 Day Dry Aged Rib-Eye Steak
60z-£24|80z-£28|100z-£34

45-day dry aged rib eye steak, sizzled to your liking with a grilled onion and tomato salad,
a choice of blue cheese sauce, peppercorn sauce or chimichurri dressing.

Chicken Mezze Sharer -£21

Panfried lemon & sweet paprika marinated chicken breast pieces, pickled red onions,
minted cucumber, cherry tomatoes, olives, crumbled feta cheese,
warm pitta bread and a fresh Tzatziki dip.
(recommended for two to share)

Aromatic Confit Duck Leg Asian Salad £17.95 | £9.95

Slow-cooked duck leg with crisp Asian vegetables, pomegranate, fresh herbs,
a rich duck dressing, and house-made duck ketchup (gf) (df)

Pulled Pork Burger-£12.95

Slow braised BBQ pulled pork with grilled cheese & lettuce in a soft warn brioche bun,
fries and coleslaw.

Sandwich of the Day - Chicken Gyros £9.95

Greek style panfried marinated chicken with tzatziki & fresh salad in a soft warm ciabatta.

Desserts

Créme Brulé £8.50
Classic Créme Brulé served with our homemade shortbread biscuits.



Main Menu
Served 12pm -3pm & 5 -9pm Mon-Thurs / 12pm -9pm Fri-Sat/ 12 -5pm Sun

Starters / Smaller Plates

Chef’s Soup of the Day - £8.50

Fresh homemade roasted sweet potato and butternut squash soup topped with herb oil &
sunflower seeds, warm toasted sourdough & creamy butter. (v) (vga)

Garlic Mushrooms £9.95
Sauteed wild mushrooms in a creamy garlic sauce, served on toasted sourdough. (v)
(add smoked streaky bacon £1.50)

Pancetta Arancini £10.00
Golden fried risotto rice balls with a savoury pancetta filling, smooth Parmesan puree
and a vibrant basil pesto. (v)

Tomato Bruschetta £6.95
Fresh tomato, red onion, Basil olive oil & balsamic drizzle on toasted sourdough. (v, vg)

Baked Camembert £14.95

Baked Camembert with a Chilli compote, warm sourdough & creamy butter. (v)
(recommended for two to share)

House Pate £8.95

Today’s pate, cornichons and pickles finished with house made piccalilli, salad garish,
served with warm toasted sourdough & butter. (gf) (dfa)

Welsh Rarebit £6.50

Arich cheddar & mustard glaze served over warm toasted sourdough. (v)
(add a soft poached egg £1.00)

Tempura King Prawn £13.50
Six lightly battered King prawns, fried until crisp, served with silky yuzu & lime
mayonnaise with a vibrant chilli & mango salsa. (gf) (df)



Mains

80z Rump £25.50

Sizzled to your liking, sautéed wild mushrooms, chunky chips,
fresh peppery rocket & cherry tomato salad.
(add Peppercorn Sauce £3.50 | Chimichurri Dressing £3.50 | Onion Rings £3.50)

House Cheeseburger £14.50
Two 40z steak mince patties, layered with melted pickled onion cheese, grilled onions and
lettuce in a soft brioche bun, coleslaw, house fries. (gfa) (dfa)

Mexican Chicken Burger £14.50
Crispy chicken fillet with nachos cheese, jalapenos fresh salsa, avocado and sour
cream on a soft brioche bun, coleslaw, house fries or Nachos.

Caramelised Cauliflower Steak Burger £17.95
Aroasted caramelised cauliflower steak, lettuce, tomato with an onion & garlic vegan
mayo in a soft brioche bun, side salad & fries. (v) (vga)

Snug Pies £15.95

Steak & Ale £15.95 Chicken £16.95 Saag Aloo £17.95
Slow cooked braised beef Slow cooked chicken & Tender potatoes &
inarich ale gravy encased ¢ leekin a creamy tarragon spinach, gently simmerin

in a golden shortcrust sauce, encased ina a fragrant blend of

pastry, roasted carrots, golden shortcrust pastry, aromatic spices all
seasonal greens, creamy roasted carrots, seasonal encased in a golden
mashed potatoes or greens with creamy shortcrust pastry, carrot &
chunky chips, rich gravy. mashed potatoes or swede mash, seasonal

chunky chips, rich gravy. $ greens, rich gravy. (v) (vg)

Aged Lamb Rump £18.50

80z prime aged lamb rump cooked to perfection in a fragrant rosemary crust, with a
Provencal ratatouille, mint salsa Verde and a golden fondant potato. (gfa, dfa)

Fish and Chips £18.95 | £12.95

Large fresh Haddock fish fillet in a homemade crispy beer batter,
chunky chips, mushy peas & tartare sauce, fresh lemon.

Chicken & Chorizo Skewer £16.95

Juicy herby marinated chicken layered with rich paprika spiced chorizo, on a bed of
smoking Mediterranean vegetables, garlic butter, warm pitta bread.

Smoked Haddock Fishcake £14.50 | £11.50

Smoked Haddock & potato fish cake filled with spring onion, dill and melted Gouda
cheese, served with dressed leaves & tartare sauce, fresh lemon.



Beetroot & Goats Cheese Salad £12.95

Mixed leaf, Radicchio, beetroot, pickled walnuts, goats' cheese and beetroot molasses,
walnut & goat’s yogurt dressing. (v) (gf)

Grilled Baby Gem Lettuce £8.50

Charred baby gem lettuce served with creamy tzatziki, toasted cashew nuts and
delicate shavings of parmesan. (v) (gf)
(add Chicken or Halloumi Cheese £4.50)

House Salad £11.95

Lightly dressed mixed leaf, cherry tomatoes & red onion.
(add Cajun chicken or hot honey Halloumi cheese)

Sandwiches
Available Mon-Thurs 12-3pm & Fri-Sat 12-5pm

Katsu Curry Toastie £9.00
Crispy chicken schnitzel with a melted Swiss cheese in a golden sourdough with a
wasabi mayo & Japanese Katsu curry sauce dip.

Red Pesto Wrap £7.50

Tender grilled chicken fillet breast, mixed leaf, diced peppers with a red pesto
mayonnaise dressing, salad garnish & coleslaw. (gfa)
(add panfried chicken or panfried mediterranean vegetables with vegan feta)

Prawn & Smoked Salmon Wrap £8.50

Atlantic prawns, shredded smoked salmon, crisp lettuce, classic Marie Rose dressing,
salad garnish & coleslaw. (gfa) (dfa)

Fish Finger £9.95
Freshly beer battered haddock goujons served in a soft roll,
salad garnish, coleslaw, homemade tartare sauce, fresh lemon. (gfa) (dfa)

Open Top Steak £13.95

4oz thinly sliced rump steak (med), creamy spinach, shaved Gouda cheese
with garlic mayonnaise served in a toasted ciabatta. (gfa) (dfa)

Add house fries £3.00 or a smaller portion of today’s fresh homemade soup £4.00.

Sides

House or Sweet Potato Fries £4.50 | Chunky Chips £5.50 | Halloumi Fries £6.00
Onion Rings £3.50 | Side Salad £4.00 | Gravy £2.50 | Peppercorn Sauce £3.50



Sunday Roasts
Served Sunday 12-5pm

Roast Beef (served pink) £19.95
Roast Pork Loin & Crispy Crackling £19.95
Roast Chicken Supreme & Stuffing £19.95

All served with a large golden Yorkshire pudding, garlic & rosemary roast potatoes,
honey roasted carrots, seasonal greens, creamy mashed potatoes, cauliflower cheese
& arich homemade gravy.

Roast Beef Sandwich £15.95
Served pink in a warm soft ciabatta with garlic & rosemary roast potatoes
or chunky chips, horseradish sauce, pot of rich gravy.

Roast Pork Sandwich £14.95
Served in a warm soft ciabatta with crispy crackling, garlic & rosemary roast potatoes
or chunky chips, apple sauce, pot of rich gravy.

Roast Chicken Sandwich £14.95
Served in a warm soft ciabatta with stuffing, garlic & rosemary roast potatoes
or chunky chips, pot of rich gravy.

Desserts

Sherbert Sorbet £10.00
A mix of two refreshing sorbets, lemon with mango & passion fruit in a Sherbert coated
glass, finished with dried raspberries. (v)

Sicky Toffee Pudding £8.00

Warm sticky toffee pudding, butterscotch sauce, vanilla bean ice cream & honeycomb. (v)

Cherry Sundae £8.50

Layers of juicy cherry compote, vanillaice cream, cherry coulis and crunchy dark
chocolate biscuit crumb finished with whipped cream and fresh cherry. (v)

Salted Caramel Brownie £7.50
Served warm with chocolate sauce & vanilla bean ice cream. (v)

Ice Cream
1 Scoop £2.75 | 2 Scoop £5.25 | 3 Scoop £8
Vanilla | Chocolate | Cherry | Salted Caramel



