MENU

STARTERS

Sauccisson
cornichons

French Onion Soup
cheddar cheese toasty

Picked Ham Hock on Toast
guinness rarebit

Cured Salmon
beetroot, caper & shallot salad, horseradish cream

Fried Squid

garlic aioli & lemon

Grilled Tenderstem Broccoli
tahini yoghurt & lemon crumb

MAINS

Pancetta Wrapped Pork Loin
petit pois a la francois, hassleback potatoes

Heart of Rump Steak Bearnaise
hand cut chips & red wine sauce - £5 supplement

Impeccable Fish Cake
house salad, fries & lemon mayonnaise

Fish & Chips
mushy peas & tartar sauce
Fish Pie

parmesan duchess & buttered greens

8oz Salt Aged Beef Burger

french fries, gem, pickle & baconaise - £2 supplement

Tandoori Lamb Kofta
onion rice, yoghurt & mint slaw - £2 supplement

Asparagus & Pea Risotto
feta & mint

WHY NOT ADD A SIDE?

One Course - £15
Two Courses - £20
Three Courses - £25

OFFERS

Two Steaks & A Bottle of House Wine
only £47

Two Pizzas & A Bottle of House Wine
only £35

Two Regular Fish & Chips,
Bread & Butter, Mushy Peas & Pot of Tea
only £24 available 12pm - 3pm,
Monday - Friday only

SALADS

Prawn Maric Rose
mixed leaves, tomato, cucumber & buttered
brown bread

Chicken Caesar
anchovies, parmesan, gem lettuce & breaded
chicken

Greek Salad

olives, tomato, cucumber, feta, gem lettuce,
orcgano & lemon dressing

PIZZAS

Margherita
mozzarella & napoli sauce

Pepperoni
mozzarella, pepperoni & napoli sauce

Hand Cut Chips | Rocket, Tomato & Parmesan Salad Honey & Garlic Broccoli | Onion Rings - £5 Each

DESSERTS

Chocolate Mousse
blackcurrant compote & hazelnuts

Strawberry Cheesecake
Chantilly cream, berry compote

Banana & Caramel Walflile
vanilla ice cream

Poached Rhubarb Jelly

sorbet

Ifyou suffer from a food allergy or intolerance, please let your server know upon placing your order and they will be able to advise you what allergens menu
items contain. As we use many ingredients and shared equipment, we are unable to guarantee that our food is FULLY allergen free due to the risk of cross-
contact. Our vegan food is prepared using a vegan recipe but is not suitable for those with milk or egg allergies.
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