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S T A R T E R S

Chefʼs Homemade Soup of the Day
served with a crispy bread roll

£ 6 . 4 5
G F A

Traditional Prawn Cocktail 
topped with brandied Marie Rose 
sauce, brown bloomer bread & butter

£ 8 . 9 5
G F A

Hummus of the Day
with carrot & celery sticks

£ 6 . 4 5
G F  V E  V

Grilled Bury Black Pudding 
with a pink peppercorn brandy sauce 
with crispy bacon lardons

£ 7 . 4 5

Crispy Salt n Pepper Squid
with fresh chillies & spring onions

£ 8 . 4 5Salt n Pepper Chicken Wings
with fresh chillies & spring onions

£ 7 . 5 0

Crispy Belly Pork Bites
with a BBQ dip

£ 8 . 4 5
Breaded Mushrooms
with a garlic mayo dip

£ 6 . 9 5

Halloumi Chips
with mint sriracha yoghurt dip

£ 6 . 5 0
V

Chefʼs Homemade Chicken Liver 
Pate, Red Onion Chutney, Crispy 
Side Salad and Toasted Ciabatta & 
Butter

£ 7 . 9 5
G F A

B U R G E R S

Steak Burger
with crispy bacon & mature cheddar

all £15.95

Plain Chicken Fillet Burger

Cajun Chicken Burger
with mature cheddar & crispy bacon

Hunters Chicken Fillet Burger
with sticky BBQ sauce, crispy bacon 
& mature cheddar

Battered Halloumi Burger
with roasted red pepper drizzled with 
hot honey

add BBQ pulled pork £2.50
add a duo of hash browns £2.00

all served with hand-cut chips or fries, baby 
gem lettuce, sliced beef tomato and chefʼs 
homemade coleslaw

C U R R I E S all £16.95

Jalfrezi

Korma

Tikka Marsala

Balti

why not add a large naan bread for
an extra £2.50

choose from chicken, vegetable, prawn or 
lamb, all served with basmati rice or hand-cut 
chips, poppadums & mango chutney

Allergies and Intolerance Notice
We take food allergies and intolerances seriously. If you have any allergies or intolerances, please speak to your server before placing your 
order. Our team will be happy to provide you with information about ingredients in our dishes to help you make a safe and informed choice. 

We take all precautions to minimise cross contamination but can not guarantee our dishes are completely allergen free.



D E S S E R T S

Toffee Apple Crumble
with ice cream or custard

£ 6 . 9 5

Homemade Sticky Toffee Pudding
with ice cream or custard

£ 7 . 4 5
Baileys Crème Brulee
with short bread biscuits

£ 7 . 4 5

Trillionaire Tart
served with ice cream

£ 7 . 4 5
V E  G F

Chefʼs Homemade Cheesecake 
& ice cream

£ 7 . 4 5Trio of Ice Cream of the Day £ 6 . 4 5

Warm Chocolate Fudge Brownie
with vanilla ice cream 
& chocolate sauce

£ 6 . 9 5
G F  V

Warm Banoffee Belgian Waffle
salted caramel and honeycomb ice 
cream & toffee sauce

£ 7 . 4 5

M A I N S ■  L I T E  B I T E

Crispy Belly Pork with Sweet Potato & Parsnip Mash, Apple Sage 
Cider Gravy & Tender Steam Broccoli

£ 1 8 . 4 5
G F A

Hunters Chicken with Garden Peas & Homemade Chips 
or Choose a Fresh Salad

£ 1 6 . 9 5  £ 1 2 . 9 5

Honey Roast Thick Cut Ham with a Fried Egg and Hand Cut Chips £ 1 6 . 9 5  £ 1 2 . 9 5

Braised Lamb Shank on a Bed of Mash, Roasted Root Vegetables 
& a Mint, Redcurrant Gravy

£ 2 5 . 9 5
G F A

Salt n Pepper Chicken served with Basmati Rice £ 1 6 . 9 5

Trio of Sausages Served on a bed of Colcannon Mash with a Red Wine 
Onion Gravy

£ 1 5 . 9 5

Sticky BBQ Spare Ribs Served with Crispy Side Salad & Skin on Fries £ 1 8 . 9 5

Grilled Seabass Fillet Served with New Potatoes and a Sweet Chilli 
Lime king Prawn Butter & Tender Stem Broccoli

£ 2 3 . 9 5
G F A

Beer Battered Cod Fillet Served with Tartare Sauce, 
Chefs Mushy Peas and Hand Cut Chips

£ 1 8 . 9 5  £ 1 4 . 4 5

Wholetail Scampi & a Crispy Side Salad and Hand Cut Chips 
& Lemon Wedge Tarter Sauce 

£ 1 6 . 9 5  £ 1 3 . 9 5

Chefs Homemade Beef or Vegetable Lasagne with a Crispy Side 
Salad and a Garlic Ciabatta Bread 

£ 1 6 . 9 5  £ 1 2 . 9 5

Chefs Homemade Steak & Ale Pie topped with Short Crust Pastry 
and Hand Cut Chips and Garden Peas

£ 1 6 . 9 5

Quorn Cottage Pie Topped with a Sweet Potato & Parsnip Mash 
Served with Seasonal Vegetables

£ 1 6 . 9 5  £ 1 2 . 9 5
G F  V E




