
 

  Sides 

 Starters 

  Stove 

  Grill 
All our steaks are extra matured & sourced from Bedfordshire farms 

To Share 

Sunday Roast 

Hand battered cod loin in our own beer batter, served with  
triple cooked cut chips, mushy peas & tartar sauce 10.95 
 

‘Proper’ wholetail scampi, hand battered & deep fried served 
with triple cooked chips, garden peas & tartar sauce 11.95 
 
 
 

Smoked haddock & chive fishcakes, triple cooked chips & 
a fennel herb salad 11.25 
 

Seared fillet of sea bream, crab fritters & spinach & mussel 
sauce 14.95 
 

Honey drizzled camembert baked in its box, served  
with home baked loaf & grape chutney 10.95 

 

Grilled garlic pitta bread & houmous with oils & 
marinated olives 5.50 

 

Home baked loaf & butter 2.95 

 

Large mussel pot with a bacon & cider sauce & 
home baked loaf 12.25 
 

Steak & ale pie, triple cooked chips, seasonal vegetables & gravy 11.50 
 
Free range roast chicken supreme, creamed mashed potatoes & morel 
mushroom sauce 14.95 
 
Haunch of Woburn estate venison with broccoli & braised shoulder  
cottage pie 16.95 
 
Root vegetable hotpot, red wine gravy, suet dumplings & winter  
greens 11.95 V 
 
‘Dingley dell’  pork belly & roasted pork tenderloin with shallots, salt baked 
potato & sage butter 14.95    
  
Pearl barley risotto with roasted butternut squash, pumpkin, sage & pine 
nuts  11.95  V 
 
Slow cooked blade of beef, carrots, creamed mashed potatoes & bone 
marrow gravy 13.95 
 
 

 

Finest  
Bedfordshire  

potatoes... 
cut into chips & 

 triple cooked 
2.95 

  

Served with roast & mash potatoes,  
seasonal vegetables & gravy  ~ Available every Sunday 

 

 Roast Bedfordshire beef with yorkshire pudding 12.25 
 

   Slow roasted belly pork with chefs apple sauce 11.75 

Mixed salad 3.50 
Hand battered onion rings 3.05    
Salt baked potato & sage butter 4.00 
Garlic bread 2.25               
Garlic & mozzarella bread 2.65               
Braised red cabbage 3.25                                          
 

Chef’s beef burger on a home baked bun, melted cheese & triple 
cooked chips 10.95  
 

Gammon steak with triple cooked chips, grilled tomato & two 
free range eggs 10.95 
 

 

  Fish  Mixed grill  - Lamb chop, gammon, rump steak, pork sausages,  
                     black pudding & a free range fried egg  17.75 
 

All served with triple cooked chips, grilled tomato & onion rings 

8oz sirloin  17.25        8oz rib eye  16.30         10oz rump  16.45 
        

8oz fillet steak  19.95  

 

Steak sauces  2.15     Pepper ~ Mushroom & Madeira ~ Stilton  

Crispy pigs head, black pudding, air cured ham & baked apple puree 5.95 
  

Sautéed wild mushrooms & garlic on toast, with a poached  
duck egg & shaved parmesan 5.75  V 
 

Half pint of prawn cocktail, mixed leaf salad, marie rose sauce &  
home baked bread 6.75 
 

Duck liver pate with orange & cranberry marmalade & toast 6.50 
 

‘Proper’ wholetail scampi, hand battered and deep fried, served with  
tartar sauce 6.95 
 

Sage & white onion tart with mature cheddar cheese 5.25 V 
 

Mussel pot with a bacon & cider sauce & home baked bread 6.25 
 

Freshly prepared soup of the day served with granary bread & butter 
 ..... please see blackboard for today's flavour 4.95 

 

  
 

 


