
 

gf - gluten free;  gfa - gluten free available;  v - vegetarian;  ve - vegan 
FOOD ALLERGIES & INTOLERANCES:  Before ordering food, please speak with a member of our staff about your requirements. 

Whilst we take care to preserve the integrity of our vegan, vegetarian & gluten free products, we must advise that these products are handled 
in a multi-ingredient kitchen environment. 

Some fish may contain small bones. 

 

Starters 
Soup of the day     £4 

Served with a freshly baked bread roll (gfa) 

Bucket of wings     £6 
Dry rubbed with Carolina style herbs & spices (gfa) 

Toad in the hole     £5 
Homemade Yorkie pudding filled with pigs in blankets 

& gravy 

Smoked salmon roulade     £6 
With a light cream cheese & chive filling, served with 

toast (gfa) 

Prawn au citron     £6 
King prawns pan seared in chilli & lime oil (gfa) 

Oven baked filo parcels     £5 
Light pastry parcels filled with goats cheese, beetroot 

& walnut (v) 

Cointreau chicken liver paté     £6 
Served with red onion chutney & wholemeal toast  

(gfa) 

Polpette di pane     £6 
Mini meatballs in a tomato ragu, served with crusty 

bread (gfa) 

Cheesy garlic bread     £4 
Topped with mature cheddar cheese (v) 

 

Small Plates 
3 for £12 or £5 each 

1.  Sweet potato skins stuffed with chorizo & chilli 
cheese 

2.  Cajun chicken strips & cooling mayo (gf) 

3.  Olives & home baked focaccia bread (v, ve) 

4.  Cod goujons & tartare sauce (gfa) 

5.  Tempura king prawns with sweet chilli dip (gfa) 

6.  Slow cooked ribs & our own BBQ sauce 

7.  Halloumi fries served with a tomato salsa (v) 

8.  Sea salted fried potatoes (gf, v, ve) 

Burgers 
Served with skin-on fries & buttered corn on the cob 

Choose a base: 
2 x 4oz beef burger             Dusted Cajun chicken breast Chickpea patty (ve) 

Then add a topping: 
Plain Jane     £10 

The burger in a bun, done 
Classic B & C     £12 

Grilled smoked bacon & mature cheddar 

The Italian job     £13 
Topped with Parma ham & smothered with silky 

Dolcelatte 

The US of A     £14 
Topped with a rack of boneless ribs, dripping in our house 

BBQ sauce 

The Mexican     £12 
Melted chilli cheese & guacamole (v) 

The Frenchy     £12 
Grilled black mushroom & red onion chutney (ve) 

The Saffa     £13 
Smoky bacon, grilled pineapple, applewood cheese  

& a sweet chilli sauce 

The Española     £12 
Grilled chorizo sausage & roasted pepper 



 

gf - gluten free;  gfa - gluten free available;  v - vegetarian;  ve - vegan 
FOOD ALLERGIES & INTOLERANCES:  Before ordering food, please speak with a member of our staff about your requirements. 

Whilst we take care to preserve the integrity of our vegan, vegetarian & gluten free products, we must advise that these products are handled 
in a multi-ingredient kitchen environment. 

Some fish may contain small bones. 

    

Classics 
Steak & something pie     £13 

Home baked with chunky chips, peas & gravy 

Lambs liver & onion     £12 
With seasonal vegetables, mash & red wine gravy (gf) 

Gammon steak     £14 
Topped with grilled pineapple & served with hand cut 

chunky chips & peas (gfa) 

Braised beef in ale     £13 
Slow cooked, with mash & vegetables 

Fish & chips     £13 
Beer battered cod, hand cut chunky chips & mushy peas 

(gfa) 

Seabass & lemon butter     £14 
With new potatoes & greens (gf) 

Roast vegetable lasagne     £11 
Layers of roasted Mediterranean vegetables, dressed 

salad & garlic 

10oz Rump steak     £19 
Served with hand cut chunky chips, grilled tomato & 

mushroom (gfa) 

 

 
 

Chef Specials 
Steak espetada     £18 

Basted in a Portuguese marinade, served with sea 
salted fried potatoes & corn on the cob (gfa) 

Chicken Dolcelatte     £15 
Chicken breast wrapped in Parma ham, on sweet 

potato gnocchi, broccoli & Dolcelatte sauce 

Fish pie     £14 
Smoked haddock, cod, prawns & mussels in a cheddar 

sauce topped with mash 

Sweet potato gnocchi     £12 
Toasted with broccoli & walnuts, drizzled in a 

Dolcelatte cream (v) 

Lamb rump     £15 
Served with mash, roast vegetables & a red wine sauce 

(gf) 

Beef brisket lasagne     £14 
Our house special with a dressed salad & garlic bread 

For the not-so-hungry 
Ham & egg     £9.50 

Home baked ham with hand cut chunky chips & peas 
(gfa) 

5oz Rump     £10 
With grilled tomato, mushroom & hand cut chips (gfa) 

Breaded scampi     £9.50 
Served with hand cut chunky chips, peas & tartare 

sauce 
Cod goujons     £9 

With hand cut chunky chips, peas & tartare sauce (gfa) 

Sausage & mash     £9 
Topped with onion gravy 

BBQ rack of ribs     £10 
With corn on the cob & skin-on fries 

Mushroom risotto     £10 
Pan seared wild mushrooms (ve) 

On the side 
Chunky hand cut chips     £3.50 

Homemade beer battered onion rings     £3.50 

Seasonal vegetables     £3.50 

Corn on the cob     £3.50 
Side salad     £3.50 

Peppercorn / stilton / mushroom / Dolcelatte sauce     
£2.50 

Garlic butter     £2.50 

FREE for babies:  Bowl of fresh carrot, swede & potato mash 
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Sandwiches 
Served with skin-on fries & salad garnish 

Turkey & cranberry (gfa)     £7 
Tuna mayonnaise gfa)     £7 

Ham & piccalilli     £6 
Cheese & Branston pickle (v)     £5 

Beef & horseradish (gfa)     £7 
Smoked salmon & cream cheese (gfa)     £7 
Upgrade to hand cut chunky chips     £1.50 

Desserts 
Home baked chocolate brownie     £6 

With vanilla ice cream & chocolate sauce (gf) 
Sticky toffee pudding     £6 

Home baked, with ice cream or custard 

Lemon cheesecake     £6 
With a choice of cream or ice cream 

Homemade crumble of the day     £5 
Served with custard 

Ice cream & sauce     £2 per scoop 
1, 2 or 3 scoops of vanilla ice cream with a choice of 

chocolate, strawberry or toffee sauce (gf)    

Mint choc sundae     £5 
Vanilla ice cream with crushed mint chocolate, cream & 

chocolate sauce (gf) 

Toasted Panini 
Served with skin-on fries & salad garnish 

Bacon, brie & cranberry     £9 
Fish fingers & mushy pea     £9 

Steak & onion     £10 
BBQ chicken & rib combo     £10 

Upgrade to hand cut chunky chips     £1.50 


