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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.

Soup of The Day GFA

Chefʼs Homemade Pate with a Red Onion Chutney Side Salad with Toasted Ciabatta GFA

Prawn Cocktail with Brandied Marierose sauce with Brown Bloomer Bread & Butter GFA 

Salt n Pepper Chilli Wings with Spring Onion and Fresh Chillis 

Breaded Mushrooms with a Garlic Mayo Dip

Whitebait with a Tartar Sauce

Battered Bury Black Pudding with a Sweet Chilli Dip GFA

Chicken Goujons with BBQ Dip

S TA R T E R S

Sticky Toffee Pudding with Ice Cream or Custard

Chocolate Brownie with Ice Cream GF

Trillionaires Tart with Ice Cream V GF

Chefs Homemade Cheesecake

Warm Banoffee Belgian Waffle with Ice Cream and Toffee Sauce 

Toffee Apple Crumble with Custard or Ice Cream

D E S S E R T S

Roast Lamb served with a Minted Redcurrant Gravy  (GFA)

Special Roast please ask your Server (GFA)

Nut Roast served with Yorkshire Pudding

Roast Beef served with Homemade Yorkshire Pudding (GFA)

All served with Roasted Potato, Seasonal Vegetables and Chef very own Rich Gravy

ENJOY AN EXTRA YORKSHIRE PUDDING FOR £1.50

Beer Battered Cod Served with Mushy Peas and Hand Cut Chips

Ham & Eggs with Hand Cut Chips (GFA)

Whole Tail Scampi Served with Tartare Sauce & Hand Cut Chips Side Salad 

Chefs homemade Beef or Vegetable Lasagne with Garlic Bread and Side Salad

Hunters Chicken Served with Hand Cut Chips and Garden Peas (GFA)

Quorn Cottage Pie Topped with a Sweet Potato & Parsnip Mash Served with Seasonal Vegetables (VE) (V) 

Steak Burger with Streaky Bacon & Mature Cheddar

Cajun Chicken Burger Served with Sticky BBQ Sauce, Crispy Bacon & Mature Cheddar (GFA)  

Battered Halloumi Burger with Roasted Red Pepper & drizzled with Honey (V)

M A I N S

1 COURSE £18.95 - 2 COURSE £22.95 - 3 COURSE £26.95


