
MAIN MENU

To Begin

Artisan Olive Selection £3.95
Bread & Oils £2.95

Starters

Soup of the Day, served with Warm Bread and Salted Butter £4.95
Pan-Fried Scallops with Black Pudding, Butternut Squash Puree and Crispy Pancetta 
£7.95
Duck Rillettes served with Cornichons and Croutons £6.45
Moules Mariniere served with Warm Bread £5.95
Creamy Goat’s Curd with Roasted Beetroot, toasted Walnuts with Lavender Honey and 
Soda Bread Croutons £5.95

Homemade Burgers

7oz Beef & Mozzarella Burger, served with Coleslaw, Hand Cut Chips & Pickles £9.25
Chargrilled Rosemary Chicken Fillet Burger, Crispy Pancetta, Tomato, Baby Gem Lettuce, 
Mayo and Hand Cut Chips £9.25 (Add Buffalo Mozzarella for £1)
Falafal Burger, served with Minted Yoghurt, Hand Cut Chips & Pickles £9.25 (Add Goat’s 
Cheese for £1)

Main Courses

Beer Battered Haddock with Pea Puree, Tartare Sauce and Hand Cut Chips £9.95
8oz Cherry Orchard Ribeye steak with Home Dried Tomatoes, Rocket & Parmesan Salad, 
Swan Butter and Hand Cut Chips £17.95
Add Green Peppercorn or Creamy Stilton Sauce for £1.50
Roast Fillet of Cod with Garlic Mashed Potato, Fine Beans and White Truffle Oil £11.95
Roast Honey Glazed Ham Hock with Polonaise and Hand Cut Chips £9.95
Braised Shank of Lamb, Mashed Potato & Red Currant Sauce £15.95
Daube of Beef served with Croquette Potatoes and Cocotte Grand Mere £11.95
Roast Pork Belly served with a Ham Hock, Apple & Smoked Cheese Cromesquis, Fondant 
Potato, Apple Sauce & Gravy £12.95
Roast Butternut Squash and Feta Cannelloni served with a Mixed Leaf Salad £9.95

Sides

Hand Cut Chips £2.95, Rocket, Parmesan & Crouton Salad with Balsamic £2.95, Tomato, 
Mozzarella & Pesto Salad £3.95, Beer Battered Onion Rings £2.95, Coleslaw £1.95, 
Seasonal Vegetables £2.95, Buttered New Potatoes £2.95

All of our food is prepared fresh at the time of ordering.  Our kitchen contains
nuts.  If you have any specific dietary requirements please don’t hesitate to

ask.


