
To commence 

Soup of the day         £4.50 

Please ask your server for today’s homemade soup of the day  
 

Griddled Prawns         £6.00 

Lime & coriander dressing, roast tomato salsa, buck wheat saladette 
 

Pan-fried Chicken Livers        £4.50 

Red wine, beef jus, cream, crisp pastry casket  
 

Lobster & Ginger Spring Roll        £6.00 

Pickled ginger, noodle salad, sweet chilli dip 
 

Smoked Goose Breast        £5.50 

Breast of goose, cured and hot smoked, preserved apricots, goats cheese 
 

Aubergine Rolls         £4.50 

Sun blush tomato pesto, peanut dressing, rosemary infused oil, micro herb saladette 
 

Smoked Salmon Sushi Rolls         £5.50 

Rice vinegar, sushi rice, nori, home cured smoked salmon, soy dipping sauce 
 

Trio of Tomatoes          £4.50 

Tomato, balsamic vinegar and picked herb tartar, Virgin Mary and celery, baked  

tomato and wholegrain mustard bruschetta  
 

Halloumi Cheese Pastel and Cured Meats      £5.00 

Halloumi and red onion marmalade pastel, Italian cured meats, olive oil, endives 
 

 

To cleanse   

Homemade fruit sorbet (V)        £1.50 

Please ask your server for today’s homemade sorbet  



Seafood selection 
 

Chargrilled Tuna Steak        £17.50 

Courgettes, roast tomato salsa, roast peppers, cous cous salad 

Baked Salmon           £16.50 

Wilted leaves, fine beans, olives, white wine sauce, crisp leeks 

Fillet of Bream              £19.00 

Crisp pancetta, petit pois puree, saffron potato, lemon butter dressing 

Whole Lemon Sole         £21.00 

Grilled with herb butter, chargrilled lemon, panache of vegetables and potato 

Fish Casserole          £15.50  

Salmon, crevette, haddock, tuna, fish stock, celery, tomato sauce,  

flat breads and tender leaf salad 

Fresh Lobster                    £23.00 per lb 

New potatoes, tossed salad, lemon butter 

Please ask your server for today’s availability  
 

Vegetarian selection 

 

Baked Ratatouille         £12.50 

Griddled Mediterranean style vegetable, roast tomato sauce, fine bean and olive saladette 

Pan fried Lentil Pattie           £12.50 

Chestnut and lentil pattie, tomato relish, mixed leaf and parmesan saladette, twice fried  

smoked salt seasoned chipped potato 

 



Chargrill selection 
All our prime steaks are locally sourced and aged for a period of 28 days which gives our 
steaks a mature and distinctive flavour   

 

8oz Fillet Steak   £21.00  Pork Rib Cutlet          £15.00 
8oz Sirloin Steak   £18.50  Lamb Cutlets           £17.50 
8oz Ribeye Steak    £17.00  Double Breast of Chicken         £17.00 
16oz T-Bone Steak           £24.00  
 

All accompanied by tomato relish, mixed leaf and parmesan saladette, smoked salt chipped potatoes 
 

20oz Mixed Grill                         £17.00 
4oz steak, 4oz gammon, pork, lamb chop, 2 sausages, tomato relish, mixed leaf and parmesan  
saladette, smoked salt chipped potatoes 
 

20oz Ribeye Steak  For the larger appetite or perfect for two to share          £36.00 
With tomato relish, mixed leaf and parmesan saladette, smoked salt chipped potatoes and choice of 
two sauces 
 

Surf & Turf 
Choose your favourite from our chargrill selection and add one of the items below.  
 

½ Lobster                            Supplement  £11.50 

Skewer of Garlic King Prawns          Supplement  £5.00 

Scampi                  Supplement  £4.00 

 

Sauces & Sides 
Why not complement your meal with one of our freshly prepared sauces or side orders 
 

Au Poivre - Four pepper sauce (black, green, white, bais rose), cream, stock           £2.50 

Diane - Mushroom, French mustard, cream, stock, tomato concasse, parsley          £2.50 
Garlic and Chorizo Butter - Smoked garlic, clarified butter, chorizo sausage, herbs          £2.50 
Blue Cheese - Mature blue cheese, cream, chicken stock, white wine           £2.50 
Sweet Chilli - Chilli, chicken stock, garlic               £2.50
  

Sautéed Carrots (V)              £1.75   Sauteed Mushrooms & Roast Tomato (V) £2.00 
Cauliflower & Cheese                     £2.50   Coleslaw            £2.00 
Tossed Saladette (V)              £1.75   Battered Onion Rings (V)                    £2.00  
Twice fried Chipped Potatoes (V)     £2.00   Buttered New Potatoes (V)                      £2.00 
Extra Bread Rolls (V) per table of two£1.00            
 



To conclude 
 

Dark Chocolate Torte         £4.50 

Rosewater crème anglaise, black pepper tuile  
 

Vanilla Shortbread and Berry Compote      £4.50 

Homemade shortbread, vanilla sugar, berry compote, berry labane  
 

Ice Cream Terrine         £4.50 

Selection of chefs choice ice creams, set in a terrine, chocolate chip cookie 
 

Taste of Citrus          £5.50 

Whole orange and almond cake, chocolate lime mousse, lemon sherbet  
 

Carrot Cake          £5.50 

Carrot and orange caramel, mascarpone frosting 
  

Café Crème          £5.00 

Set coffee cream, chocolate sauce, cream, amaretti biscuits  
 

Banoffee Parish Breast         £4.50 

Banana, toffee, toasted almond, choux pastry 
 

 

 

All our desserts are made to order so please allow 10-15 minutes for preparation.  

 



 

Selection of cheeses  
 
 

Served with homemade chutney and crackers  £6.50 

 
Staffordshire Organic with Wild Garlic 

An organic cheese produced in Acton, the cheese is cheddar based and mixed with wild garlic.  This 

cheese is unpasteurised 

 

Black ‘n’ Blue 

A mild blue cheese with black pepper sourced and made in Leek 

 

Innkeepers Choice 

A creamy mature cheddar, infused with pickled onion and chives 

 

Swaledale and Old Peculiar 

This cheese has a yellow moist open texture, it’s complimented with the distinctive flavour of 

malt and hops 

 

Please note that the cheese selection may change without prior notice in accordance to availability. 

 

 

  



To complete 
 

 

 

Complete your dining experience with a tea or coffee of your taste    £2.00 

Cafetiere 

Latte 

Cappuccino 

Espresso 

Decaffeinated 

Hot Chocolate 

Tea 

Flavoured & Herb Tea - ask your server for today’s selection 

 

 

Floater Coffee 

 with your choice of liqueur – individual prices available on request   

 

  

 

We reserve the right to change items included in this menu without prior notice, in line with seasonal availability. 

A discretionary service charge of 5% will be added to your bill.  

 

 


