Sall Flates

Tempura battered king prawns, sriracha mayonnaise (df) £9

Hot honey crispy mozzarella bar £7.5
with buttermilk ranch dressing (v}

Black pudding and chorizo chips £8

with apple puree, chipoﬂe mayo

Chefs Soup of the day £7

served with warm crusty bread and butter (v,ve)
Goats cheese and caramelised onion bruschettq, basil pesto (v) £9
Leek and mussel chowder £9

served out of shell in a creamy smoked bacon and leek velouté, with warm
crusty bread and butter (gf)

Lavge Plates

Chicken, smoked bacon and leek pot pie £16

puff' pastry topping, market vegembfes and new pofatoes

Beef stroganoff £24
tender steak strips with mushrooms and oniens in a creamy mustard sauce,
served with new potatoes and market vegetables {gf)

Pan fried Sea Bass £22 \
with musse!s, steamed greens, sauteed potatoes, white wine and chive
cream sauce (gf)

Seared chicken Ramen £16
with udon noodles, bamboo shoots, spring onions and misc broth {df)

Slow braised Lamb Henry £25

minted crushed potatoes, steamed kale and roasted carrots, redcurrant jus (gf)

Vegetarian linguini Buicgnese £l6
with plant-based mince, gorlic and fresh herbs, topped with shaved vegetarian
parmesan cheese and rocket leaves (v,ve,df)

Thai green curry £15 .
sticky lasmine rice, green curry, green vegetables, pappadums {v,ve)
Add Chicken £17 / King prawns £18

Tempura battered haddock and chips £17

hand cut chunky chips, mushy peas tartar sauce and lemon

“Prom te Gril

8oz Sirloin Steak £25
cooked to your likir\g, served with <:hunir<y chips,
mushrooms, roasted tomato and side salad (grr,df)

8oz Butchers burger £17
toasted brioche bun with melted cheese, chipoﬂe mayo,
side salad and French fries
Add 2 rashers of bacon £19

Steak and onion ciabatta £23.5

8oz of tender sirloin strips loaded on a toasted ciabatta
with sweet cc'romeh ed onions, side salad and French fries.
Add cheddar cheese £26

8oz Chicken breast fillet £17
served with chunky c_hips, mushrooms, roasted tomato
and side salad (gf,df)

Stdes

Onion rings £4.5 (df)
Chunky cut chips / Fries £5 (v, ve, df)

House salad with honey and musi’ard dressing
(Small £5 Large £9.5) (v, gf, df)

Market vegetables £5 (v, ve, gf, df)
Garlic bread £4/ With cheese £65 (V)

Sauces

Creamy Mushroom £4.5 (¢f)
Peppercorn £4.5 (gf)
Traditional gravy £4 (of df)

Pl

Fizza

Available from 2pm to 9pm

Classic murgherlia £14
Rich tomato base, mozzarella cheese and fresh basil {v)

Salami £15.5
Selection of charcuterie meats with a rich tomato base
and mozzarella cheese

Caprino £16.5
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Goats cheese, sweet caramelized rea onions an
s

mozzarella cheese (v)

Sandwiches

Served from 12pm fo 6pm

Sandwd‘?s served with a dressed salad garnish

and crisps £825 (gfa)

Ham and tomato
Cheese and Pickle (v)
Egg Mayonnaise (v)

Tuna Mayonnaise and cucumber

Desserts

Belgian sweet waffle £85
foppec;' with honeycomb ice cream totfee sauce (v)

Sticky toffee pudding £8

with butterscotch sauce and vanilla ice cream (v)

Double chocolate brownie £8
chocolate ice cream and chocolate sauce (v)

Selection of real dairy )
or plant-based ice creams £8 (v, ¢f, dfa)

Fruit sorbet selection £7.5 (v, ve, of, df)

Food Allergens & Intolerances
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placing your order. Whilst dys% may not contain a specn(.c allergen, due to the
wide range of ingr redients used in our kitchen, foods may oe at risk 01' Cross

"
contamination by other Angmdnen*s Please ock our siaff for further information.




