STARTERS

# BOWL OF MIXED OLIVES, PITTA STICKS & HUMMUS

SLICED WARM CIABATTA BREAD, EXTRA VIRGIN OLIVE

& FALAFEL BITES, CREAMY LEMON TAHINI DIP £6.95 GF
Ll

P £7.95 VEGAN
IL £6.9VEGAN
" VEGAN
253 CRISPY BREADED WHITEBAIT, TARTAR SAUCE £7.50

ANTIPASTI STUFFED PEPPERS WITH FETA CHEESE, ROCKET SALAD,VEGE£7.50
i SALT PEPPER CRISPY SQUID,LEMON AND LIME MAYO £9.50
BOWL OF CRISPY CHICKEN WINGS, SWEET CHILLI SAUCE £7.95
BAKED CAMEMBERT, TOASTED SOURDOUGH, CUMBERLAND JELLY £12.95

SELECTIONS OF ROAST

BRITISH TOP RUMP BEEF £23.50 / BRITISH PORK LOIN £21.50 /
BRITISH TURKEY £21.50
SELECTION OF THREE MEATS £24.95 )
NUT ROAST WITH ALL THE TRIMMINGS AND RED ONION JUS £18.95 =«
' (VEG/VEGAN) >_ b
i

‘“ (ALL MEATS SERVED WITH TRIMMINGS - ROAST POTATOES, YORKSHIRE PUDDIN : =]
» y CAULIFLOWER CHEESE, SAGE & ONION STUFFING, PIG IN BLANKET, STOCK POT GRAVY - 2 2
Q\} & OVEN ROASTED VEGETABLES)
y SID‘E - ROAST POTATOES, VEGETABLES, CAULIFLOWER CHEESE, YORKSHIRE
\w PUDDINGS, PIGS £3.95 EACH

OTHER MAINS

BEEF BURGER, CHEESE & BACON, CHUNKY CHIPS, CRISP LETTUCE, '/a

RED ONION, TOMATO AND GHERKINS, BRIOCHE BUN £18.95
WILD BOAR SMOKED BRATWURST, SWEET POTATO FRIES, MUSTARD
DRESSING, CRISPY ONION GF £18.95
BREADED BRITISH SCAMPI, CHUNKY CHIPS, GARDEN PEAS & TARTAR
SAUCE £17.95
FIVE BEAN AND BUTTERNUT CHILLI, JERK SWEET POTATO FRIES,
TOMATO SALSA GF VEGAN £16.95

DESSERTS

/CARAMELISED APPLE AND PEAR BISCOFF CRUMBLE, HOMEMADE VANILLA
CUSTARD £8.50
SALTED CARAMEL CHEESECAKE, BERRY COULIS £8.50
FOREST FRUIT ETON MESS £7.95
HOMEMADE STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE,
VANILLA ICE CREAM £8.50
OMEMADE CHOCOLATE AND GINGER BROWNNIE, VANILLA ICE CREAM £8.50 -

ICE-CREAMS & SORBETS (PER SCOOP) £3.50

2

VANILLA, CHOCOLATE/STRAWBERRY/SALTED CARAMEL & HONEYCOMB,
VEGAN VANILLA/VEGAN LEMON SORBET/VEGAN RASPBERRY SORBET

N4

L KIDS ROAST UNDER 11 YEARS OLD £11.95 OR KIDS
~  CHICKEN NUGGETS OR KIDS FISH FINGERS £8.50 EACH

. PLEASE NOTE - DURING BUSY HOURS OUR TEAM MAY TAKE EXTRA TIME TO SERVE
i / YOou.
FOR ANY ALLERGIES AND DIETARY REQUIREMENT PLEASE SPEAK TO A MEMBER OF
THE TEAM, OUR KITCHEN USES ALLERGENIC INGREDIENTS SUCH AS: CELERY,
WHEAT, FLOUR, EGGS, FISH, MILK, MUSTARD, NUTS, SESAME SEEDS, SOYA,
SULPHUR DIOXIDE, LUPINE ALL OUR FOOD IS COOKED FROM FRESH, AND WE CAN
o CATER FOR ANY ALTERATIONS.



