While you wait

Nacho bites(V)

stuffed jalapenos(V)

Green jalapeno pepper and nacho cheese coated in a tortilla

A combination of zesty jalapeno pepper with cream cheese, in

breadcrumb

a crispy tortilla breadcrumb coating

Mushroom strips(V)

Halloumi fries(V)

Chunky slices of large flat mushrooms, dipped in batter and

sticks of halloumi in a batter + breadcrumb coating

coated in a seasoned breading

Mac and cheese(V)
Mac and cheese bites in a cornflake crumb

mini plates £4 each or 3 for £10
All served with sweet chilli sauce

STARTERS

PRAWN COCKTAIL (GF)
Cold water prawns mixed with a

Marie-rose sauce on

Garlic MUSHROOMS (V)(GF)
Pan roasted mushroom in a creamy garlic sauce topped with
cheese served with bread and butter

a bed dressed salad and warm bread and butter

£5.95

£5.95

Sticky pork (GF)

Chicken strips
Hand breaded chicken strips deep fried, served

Slow roasted pork belly bites in a sticky marinade
topped with sesame seeds

with a garlic mayo dip

£5.95

£5.95

loaded nachos (V)(GF)

Salt & pepper calamari (GF)

salted tortilla chips topped with jalapenos, cheese,

served with lemon mayo

£5.50

sour cream, guacamole and salsa

£5.95

Soup of the day (V)(GF)

Onion bhaji (V)

Served with warm bread and butter

Served with mango chutney and garnish

£4.95

£5.50

Sharing
Baked camembert (GF)

Nachos for two (V)(GF)

Oven baked with rosemary, red onion chutney,

salted tortilla chips topped with jalapenos, cheese, sour

bread and butter

cream, guacamole and salsa

£8.95

£8.95

farmhouse Platter
Chicken strips, sticky pork, onion rings, garlic
bread served with sour cream, bbq and salsa

£9.50

(gf) gluten free (V) vegetarian
Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

Classics
Shepherds pie (GF)

Hand battered cod (GF)

Home made chunky shepherds pie

Hand battered cod, chunky chips, dressed

topped with cheesy mash served with

salad and peas

green beans

£10.95

£10.95
Ham and egg (GF)
Hand carved ham, two fried eggs,
chunky chips, dressed salad and peas

£10.95

Liver and bacon (GF)
Lambs liver in an onion gravy on a bed
of mash, vegetables and onion
marmalade

£10.50

Home made beef
lasagne
Layers of beef bolognaise and pasta
topped with a cheese sauce served
with garlic bread and salad

White wine chicken (GF)
Pan seared chicken breast in a creamy
white wine sauce, sautéed potatoes and
grilled asparagus

£11.95

£10.50
Whole tail scampi

Duo butchers faggots

12 pieces of whole tail scampi, thick

On a bed of mash, onion gravy and peas

cut chips, dressed salad and peas

£10.50

£10.95
Grilled halloumi (V)

Vegetable lasagne (V)

Grilled halloumi on a bed on roasted

Homemade vegetable lasagne served

vegetables, cous cous topped with a

with dressed salad and garlic bread

£9.95

homemade salsa

£10.95
Vegetable Jalfrezi (V)(GF)

Vegetarian tagine(v)(GF)

Mixed vegetables in a medium spiced onion

Roasted sweet potato, butternut squash and

sauce served with rice, naan, poppadum and

peppers in a slightly spicy tomato sauce

mango chutney

£10.50

served with rice and pitta bread

£10.95
(gf) gluten free (V) vegetarian

Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

Char-grill
sirloin steak (GF)

Gammon steak (GF)

2 x 6oz Sirloin steaks served with a

10oz butchers gammon steak topped

choice of sauce, thick cut chips, salad,

with egg & pineapple served with thick

grilled tomato and mushroom and

cut chips, salad and peas

onion rings

£11.50

£16.95
Steak sauces-peppercorn, beef dripping, stilton or
mushroom

Chicken new Yorker (GF)

Rib eye steak (GF)

Chicken breast topped with BBQ sauce and

8oz rib eye in a creamy mushroom sauce

melted cheese served with thick cut chips

served with dauphinoise potatoes and

and salad

green beans

£11.50

£18.50

Upgrade to sweet potato fries
for £1.25

Build your own

Our burgers are served in a sour dough bun with salad, gherkins & burger relish
along with fries and coleslaw on the side

All £10.95
Beef (GF)
Chicken (GF)
Vegetable (V) (GF)

ADD CHEESE, BACON, EGG,ONION RINGS, bbq RELISH, JALAPENO
TOPPINGS 75P EACH

sides
mixed leaf salad £1.95
thick cut chips £2.95
sweet potato fries £3.50
garlic bread £2.50
coleslaw £1.95
onion rings £2.95
(gf) gluten free (V) vegetarian

Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

Lunch time menu
barra gallega Baguette
All served with salad and fries on a choice of
brown or white bread. Gluten free rolls
available on request.

Prawn marie rose £7.50

Steak and onion £7.50

Cheese and caramelised
onion (V)(VG) £6.95

Tuna mayonnaise £6.95

Roasted Vegetables,
brie and pesto (V) £6.95

Chicken, bacon and
garlic mayonnaise £6.95

Chicken breast and
tikka mayonnaise £7.50
Jacket potatoes
all served with salad
£6.95

Prawn marie rose

Cheese and caramelised
onion (VG)

Beans and cheese (VG)

Tuna mayonnaise

Roasted Vegetables,
Brie and pesto

Mixed bean chilli (VG)

all avaiable gluten free

(gf) gluten free (VG) vegan (V) vegetarian
Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

Lite bites
Scampi

Cod (GF)

Served with thick cut chips, peas and salad

Served with thick cut chips, peas and salad

£7.50

£7.50

Shepherds pie (GF)

Sausage and mash

Topped with cheesy mash and served with

Served with peas and gravy

green beans

£6.95

£6.95
Gammon steak (GF)

Vegetable lasagne (V)

Served with a choice of egg or pineapple,

Homemade vegetable lasagne served

thick cut chips, salad and peas

with dressed salad and garlic bread

£7.50

£7.50

Grilled halloumi (V)

Vegetarian tagine (V)(GF)

Grilled halloumi on a bed on roasted

Roasted sweet potato, butternut squash and

vegetables, cous cous topped with a

peppers in a slightly spicy tomato sauce

homemade salsa

served with rice and pitta bread

£7.50

£7.50

sirloin steak (GF)

Ham and egg (GF)

6oz Sirloin steak served with thick cut

Hand carved ham, a fried egg, chunky

chips and salad

chips, dressed salad and peas

£7.95

£7.50

Home made beef
lasagne
Layers of beef bolognaise and pasta
topped with a cheese sauce served
with garlic bread and salad

£7.50
(gf) gluten free (V) vegetarian
Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

Vegan Menu
STARTERS
loaded nachos (GF)

Garlic MUSHROOMS (GF)

salted tortilla chips topped with jalapenos, cheese,

Pan roasted mushroom in a creamy garlic sauce topped with

sour cream, guacamole and salsa

cheese served with bread and butter

£5.95

£5.95

Onion bhaji

Soup of the day (GF)

Served with mango chutney and garnish

Served with warm bread and butter

£5.50

£4.95

Beetroot falafel
On a bed of salad and hummus

£4.95

Mains
Vegetable burger

Winter stew (GF)
Mushrooms, celery and root vegetables in

Our burgers are served in a sour dough

a thick gravy sauce served with mash and

bun with salad, gherkins & burger relish

warm ciabatta

along with fries and coleslaw on the side

£9.95

£10.95

Jalfrezi (GF)

Vegetarian tagine (GF)

Mixed vegetables in a medium spiced

Roasted sweet potato, butternut squash and

onion sauce served with rice, naan,

peppers in a slightly spicy tomato sauce

poppadum and mango chutney

served with cous cous and pitta bread

£10.50

£10.95

Beetroot falafel (GF)

Mixed bean chilli (GF)

Mixed leaf salad, new potatoes, hummus

on a bed of rice and side salad

£9.95

and pitta bread

£9.95

(gf) gluten free
Please inform our team of any allergies or intolerances when ordering. Gluten free and vegan
available on request and do not come as standard, some items may be substituted to make a dish
suitable

