
 

 

 
 

 

LUNCH MENU (MONDAY – FRIDAY) 
(12.oopm – 3.00pm ) 
SANDWICHES 

All served on white, brown, or gluten free bread, with a handful of fries, salad & coleslaw £8.95 
Beef, horseradish & rocket 
Fish finger & tartare sauce 

Coronation chicken 
Cheese & red onion (v) 

Tuna & cucumber 
Ham, tomato, lettuce & mayonnaise 

 
LIGHT BITES  

Duck spring rolls with Hoisin sauce & cucumber £7.50 
Homemade soup with a crusty roll (v) £6.50 

Whitebait & aioli £7.00 
Salmon & asparagus fishcake with a handful of fries, salad & coleslaw £7.50   

Red pepper hummus with pitta (v) £5.50 
Campagnola olives & pitta (vg) £4.50 

Pizza slice – with your choice of the below toppings – served with a handful of fries, 
salad & coleslaw £9.95 

Jacket potato with tuna mayo, chilli or cheese & beans £9.50 
Chilli Con Carne with rice and pitta bread £15.00 

 
PIZZAS 

ALSO AVAILABLE FOR TAKE AWAY (Gluten free bases & vegan cheese available) 
MARGHERITA - Fior di latte cheese, San Marzano tomato sauce & basil £13.00 (v) 
RICOTTA - Ricotta, rocket leaves, San Marzano tomato sauce & fior di latte cheese 

£14.00 (v) 
HAM – Ham, mushrooms & olives, San Marzano tomato sauce & fior di latte cheese 

£15.00 
PEPPERONI – Classic pepperoni sausage with San Marzano tomato sauce, fior di latte 

cheese & basil £15.00 
MED – garlic, oregano & black olives with San Marzano tomato sauce, fior di latte 

cheese (v) £14.00 
 

 DESSERTS 
All £7.00 

Lemon tart with raspberry ripple ice cream  
Individual vanilla cheesecake with strawberry ice cream  
Belgian chocolate tarte with raspberry sorbet (vg) (gf) 

Sticky toffee pudding with custard  
Warm chocolate fudge cake with ice cream or custard 

 



EVENING MENU (MONDAY – SATURDAY) 
(6.00pm – 8.00pm, last seating 7.45pm) 

 
STARTERS & LIGHT BITES 

Duck spring rolls with Hoisin sauce & cucumber £7.50 
Homemade soup with a crusty roll (v) £6.50 

Whitebait & aioli £7.00 
Red pepper hummus with pitta (v) £5.50 

Campagnola olives & pitta (vg) £4.50 
Chicken liver pate with chutney & Melba toast £8.00 

Spicy sweetcorn fritters with sweet chilli dip (vg) (gf) £7.50 
Pizza slice (with your choice of toppings from below) a few fries, salad & coleslaw £9.95 

Salmon & asparagus fishcake a handful of fries, salad & coleslaw £7.50 
 

MAINS 
Fillet of salmon with stir fried vegetables, egg noodles & sweet chilli £17.50 

Beer battered cod & chips, with mushy peas & tartare £15.00 

Vegan madras curry with rice & naan (vg) £14.00  
Homemade chilli con carne with rice & pitta £15.00 

Deep-fried scampi with chips, tartare sauce & peas £14.50 
6oz wagyu burger, topped with bacon & cheese, with chips & salad leaves £15.00 

Five bean veggie chilli with rice (vg) (gf) £14.00 
Alice Springs chicken – chicken breast, honey & mustard sauce, bacon & mushrooms, 

smothered in cheese - with chips & peas £15.50 (gf) 
Haddock & asparagus fishcakes with chips, tartare & salad (gf) £15.00 

Hunter’s chicken – BBQ sauce, bacon & cheese - with rice, coleslaw & peas £15.00 
Falafel with halloumi fries, salad & sweet chilli dip (v) £14.00 (vg available) 

Pork & leek sausages in a giant Yorkshire pud with mashed potato, peas & gravy £14.00 
Katsu chicken curry, breaded chicken, steamed rice & salad with spicy sauce £15.50 
Hawaiian gammon with pineapple & cheese, served with chips & peas (gf) £15.00 

 
PROPER PIES 

We offer a delicious range of proper pies, which are served with your choice of mashed 
potato or chips, with peas & gravy. All £15.50, you can choose from the following: 

Steak, mushroom & ale 
Rabbit & bacon 

Chicken, gammon & leek 
Minty lamb 

West country cheddar, leek & potato (v) 
Steak & kidney suet pudding 

Venison suet pudding 
 
 
 
 
 

 



PIZZAS 
Our amazing 12 inch pizzas are made using the highest quality authentic Italian ingredients 

before being prepared & baked fresh in our special pizza oven… 
ALSO AVAILABLE FOR TAKE AWAY (Gluten free bases & vegan cheese available) 

MARGHERITA - Fior di latte cheese, San Marzano tomato sauce & basil £13.00 (v) 
RICOTTA - Ricotta, rocket leaves, San Marzano tomato sauce & fior di latte cheese £14.00 (v) 

HAM – Ham, mushrooms & olives, San Marzano tomato sauce & fior di latte cheese £15.00 
PEPPERONI – Classic pepperoni sausage with San Marzano tomato sauce, fior di latte cheese 

& basil £15.00 
MED – garlic, oregano & black olives with San Marzano tomato sauce, fior di latte cheese (v) 

£14.00 
 

DESSERTS 
All £7.00 

Lemon tart with raspberry ripple ice cream  
Individual vanilla cheesecake with strawberry ice cream  
Belgian chocolate tarte with raspberry sorbet (vg) (gf) 

Deep-baked apple pie with custard  
Bread & butter pudding with custard or ice cream  

Warm chocolate fudge cake with ice cream or custard  
 

CHILDREN 
(Children under 12 only) 

Sausage, mashed potato, peas & gravy £7.50 
Fish fingers, chips & peas £6.50 

Falafel with halloumi fries & cucumber (v) £7.00 
Margherita pizza (v) £8.50 

Kids ice cream (two scoops) £3.00 
 

SIDES  
Chunky chips £4.50 
Onion rings £4.00 

Seasonal vegetables OR side salad £4.00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 

HERE IS A SAMPLE OF OUR SUNDAY MENU 
Food on a Sunday is served 12.00pm – 7.00pm (last seating 6.45pm) 

 
SUNDAY MENU  
Sunday Set Menu  

 
One course £16.00 / Two course £21.00 / Three course £24.00 

Child’s roast £9.50 + £3.00 for ice cream  
 

STARTERS 
 

Chicken liver pate with Melba toast & onion chutney 
Homemade leek & potato soup with a crusty roll (v)  

Deep-fried spicy sweetcorn fritters with sweet chilli dip & leaves (vg) 
Chicken goujons with honey & wholegrain mustard mayo dip 

 
MAINS 

 
Roast topside of beef, leg of lamb or vegetarian nut roast 

 with roast potatoes, Yorkshire Pudding, parsnips, carrot & swede mash, red cabbage, 
creamed leeks & gravy 

 
OR 

 
Fillet of salmon with dauphinoise potatoes, prawn cream sauce & Sunday vegetables 

 
OR 

 
Brie, sundried tomato, red pepper & basil quiche, with chips & salad (v) 

 
 

DESSERTS 
 

Warm chocolate fudge cake with custard 
Lemon tart with raspberry ripple ice cream 

Belgian waffle with maple syrup & vanilla ice cream 
Vanilla cheesecake with honeycomb ice cream 

 
 


