
Our menu changes weekly. Everything is freshly cooked 
using locally sourced ingredients.

This menu is a sample only.

s a m p l e  m e n u



s a m p l e 

s t a r t e r s

All starters can be ordered as a main on request

Soup of the day - £6
crusty bread

v / vg

Twice-baked cheddar cheese soufflé - £7
parmesan cream 

v

Cured & poached salmon - £8
garden beetroot, dill & parsley emulsion, horseradish cream  

Ham terrine  - £7
pineapple salsa, fried egg, crispy potato puffs  

Local mussels - £7
white wine cream & garlic sauce, fresh crusty bread 

Crispy whitebait - £7
charred lime, paprika mayonnaise



s a m p l e

m a i n s

Beer battered haddock - £15
triple-cooked chips, proper mushy peas, tartare sauce

Pie of the day - £16
creamed mashed potato, roasted carrot, greens 

(cooked to order, please allow 20 minutes)

Goats cheese & thyme ravioli - £16
roasted cherry tomatoes, basil pesto, toasted pine nuts

v

Charred stonebass - £19
celeriac & iberico press, spinach, preserved lemon

gf

Confit belly pork - £18
glazed baby carrots, chicory jam, roasted squid

gf



s a m p l e

f r o m  t h e  g r i l l

8oz sirloin steak - £22
grilled plum tomato, garlic mushroom, triple-cooked chips,  

garlic & herb butter
gf 

Chicken paillard and rocket & tomato salad - £15
marinade in garlic, lemon, rosemary

gf 

s i d e s - £3.50 each

Chilli and parmesan fries         

Triple-cooked chip and aioli

Creamed Mashed Potato          

Steamed greens

Corn on the cob 

Tempura courgettes

Mini Caesar salad                     

Red onion and tomato salad basil pesto



s a m p l e

p u d d i n g

Cherry Bakewell tart - £7 
caramelised white chocolate ice cream

Sticky toffee pudding - £7
butterscotch sauce, vanilla ice cream  

Classic apple tart Tatin - £7
clotted cream ice cream  

Cookie dough & chocolate - £8
pecan nut ice cream    

Selection of cheeses - £11
grapes, fig jelly, crackers

Homemade ice creams & sorbets - £2 per scoop
vg



f l a t b r e a d s 
Served from noon until 3pm

Please allow 15 minutes for flatbreads as baked 

and made to order, with our own recipe 

Tomato & mature cheddar cheese - £10
confit cherry tomatoes, micro garden celery

v

Pulled BBQ cured pork - £11
gherkins, cheddar & mozzarella, rocket    

Caramelized broccoli, black olives and feta - £10
sweet chilli, vegan feta, micro garden coriander   

v / vg

s a m p l e



s a m p l e

h o t  s a n d w i c h e s
Served from noon until 3pm

All hot sandwiches are served with fries

Club
Grilled chicken breast, crispy bacon,  

fried egg, gem lettuce, plum tomato, mayonnaise - £13

Steak
Chargrilled steak, caramelised onions, wholegrain mustard 

mayonnaise, rocket - £14

c o l d  s a n d w i c h e s
Served from noon until 3pm

All cold sandwiches are served on homemade bread with vegetable crisps, house salad

Salmon
Local smoked salmon, chive crème fraîche, rocket - £8

Cheese
Mature cheddar cheese, tomato chutney, gem lettuce - £7

v


