
Allergen information available upon request, but please note that all dishes are cooked fresh 
and we therefore cannot guarantee preparation in an entirely allergen free environment.

* Terms and conditions apply

SMALL PLATES

Loaded Cheese Nachos £6.95
Salsa, guacamole, sour cream & jalapeños

Hot Honey Glazed Goats’ Cheese (v) £8.95
Pomegranate, pesto, winter leaf salad

Squash & Apricot Risotto (v) £8.50
Roasted seeds, dried apricots, parmesan & sage leaves

Trio of Smoked Fish £8.95
Smoked salmon, trout, peppered mackerel, toasted 

sourdough, lemon & herb crème fraîche, soft free range 
poached egg

Creamy Garlic Wild Mushrooms (ve available) £8.95
Toasted sourdough, white wine cream sauce

Warm Black Pudding Salad £8.95
Hasselback potatoes, apple, boiled egg,  

honey mustard dressing

Prawn Linguine £9.95
King prawns, white wine cream, spinach, garlic bread

Sage & Onion Scotch Egg £8.95
Runny egg yolk, wholegrain mustard mayo, endive salad

FROM THE CHARGRILL

10oz Rump Steak £24.00

8oz Ribeye £26.00

8oz Sirloin £28.00

28-day matured British beef served with chips,  
slow roast tomato, mushroom, watercress salad  

& onion rings

SAUCES

Peppercorn £2.50

Chasseur £2.50

Diane £2.50

HOUSE FAVOURITES  

Black Angus Steak Burger £15.95
Smoky bacon, melted Emmental cheese, caramelised red onions, 

toasted brioche bun, lettuce, tomato, crispy onion rings & fries

Crispy Battered North Sea Cod £18.95
Chips, mushy peas, chunky tartare sauce, lemon

Pork Loin Chop £18.95
Wholegrain mustard mash, black pudding, winter cabbage,  

honey-roasted heritage carrots, Bramley apple purée,  
popcorn crackling

Filo Wrapped Salmon Wellington £18.95
Buttery parsley potatoes, wilted spinach, sun blushed tomatoes, 

pesto cream sauce

Southern Fried Chicken Burger £14.95
Garlic mayonnaise, chill i tomato salsa, toasted brioche bun,  

lettuce, crispy onion rings & fries

Honey Roasted Ham, Egg & Chips £15.95
Watercress salad, heritage piccalil l i

Wild Woodland Mushroom Stroganoff £14.95
Steamed rice, smoked paprika, dill pickles, sour cream,  

winter greens
ADD beef £4.00

Pan Fried Lambs Liver £15.95
Creamy mash, rosemary roasted roots, crispy pancetta,  

golden onions

Confit Duck Leg £18.95
Duck fat fondant potatoes, tenderstem broccoli, carrots,  

cranberry sauce

Slow Cooked Red Wine Beef Casserole £18.95
Herb & cheese dumplings, heritage carrots,  

broccoli & peas

Wholetail Breaded Scampi £15.95
Chips, winter bistro leaf salad, rainbow slaw

Cumberland Sausage £15.95
Parsley mash, squash purée, winter greens,  

red onion gravy

Salmon & Smoked Haddock Fishcake £17.95
Buttered seasonal greens, white wine & dill cream,  

skinny fries

Chicken Breast £18.95
Potato fondant, baby onions, wild foraged mushrooms,  

pancetta lardons, sauce chasseur

Hand Crafted Pie of the Day £17.95
Shortcrust pastry, creamy mashed potato, winter cabbage,  

roasted roots, jug of roasting gravy

Roasted Fillet Sea Bass £17.95
Crushed potatoes, spinach & prawns in a white wine 

lemon & caper cream sauce

VEGETARIAN / PLANT BASED
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Roasted seeds, dried apricots, parmesan & sage leaves

Hot Honey Glazed Goats Cheese (v) £9.00
Pomegranate, pesto, autumn leaf salad

Creamy Garlic Wild Mushrooms (ve available) £8.95
Toasted sourdough, white wine cream sauce

Root Vegetable Casserole (v) £15.95
Mini herb dumplings, creamed mash potato

Wild Mushroom Stroganoff (v) £14.95
Steamed rice, pickles, sour cream

Plant Based Burger (ve) £15.95
Toasted brioche bun, lettuce, tomato, dill pickles, skin on fries

Vegan Sausages (ve) £15.95
Mash, root vegetables, greens, plant based jus

NON GLUTEN 
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Roasted seeds, dried apricots, parmesan & sage leaves

Trio of Smoked Fish £8.95
Smoked salmon, trout, peppered mackerel, crushed potato salad, 

lemon & herb crème fraîche, soft free range poached egg

Honey Glazed Ham Hock Salad £8.50
Endive, watercress, mustard dressing

Roasted Fillet Sea Bass £17.95
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lemon & caper cream sauce

Wild Woodland Mushroom Stroganoff £14.95
Steamed rice, smoked paprika, dill pickles, sour cream, winter greens
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Duck fat fondant potatoes, tenderstem broccoli, carrots,  
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Chicken Breast £18.95
Potato fondant, baby onions, wild foraged mushrooms,  

pancetta lardons, sauce chasseur

SIDES 

Triple cooked chips, rosemary sea salt £4.00

Skin on fries £4.00

Crispy battered onion ring £4.00

Bistro leaf salad, mustard & honey dressing £4.00

Garlic bread £4.00
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