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STEAKS

16-hour-Smoked & Spiced Belly PorK 	 £22.95 
slow-cooked in our own wood-smoker using applewood 
smoked wood chips and cooked in our chef’s special  
blend of spices, creamy bacon, cheddar & spring onion  
mashed potato, roasted baby carrots, rich bourbon gravy

Pan-fried Cod Loin	 £19.95
served on a bed of garden pea & ‘grana padano’ risotto and 
a homemade pea puree, finished with roasted vine-ripened 
tomatoes 

Pulled Beef Brisket Bolognaise	 £18.95

slow-cooked pulled 30-day dry aged beef brisket in a rich,  
meaty and velvety ragu, tagliatelle pasta &  
toasted garlic ciabatta *

Aubergine & Black Bean Tagine	 £18.95

coriander couscous, fresh aubergine & black beans  
cooked in a cumin-spiced coconut cream, served  
with toasted pitta bread  *

30-day Dry Aged Steaks – sourced locally from 
Paul Shum’s Award-winning Butcher’s in Yoxall

All our steaks are served with hand cut chips, creamy 
mushroom pot pie & roasted vine tomatoes

10oz Sirloin * 	 £27.95

our 10oz sirloin steak from Paul Shum Butchers is a cut 
above the rest - beautifully marbled, tender, and full of 
rich, deep flavour - expertly aged for exceptional taste.

8oz Fillet * 	 £31.95

luxuriously soft, lean, and packed with delicate, buttery 
flavor - carefully aged for perfection, this premium cut is 
a true indulgence for steak lovers.

ADD A SAUCE?	 £3.00

peppercorn & brandy             stilton    
garlic butter                               rich bourbon gravy 
 
 
 

~ UPGRADE YOUR STEAK! ~ 
SURF & TURF	 £6.00

add 4 garlic and chilli king prawns  * 

Beer-battered Pickled Onion Rings	 £4.50

chef’s spiced fries UPGRADE	 £0.50

loaded fries UPGRADE	 £2.00

Homemade Deep-Filled Pie of the Day	 £15.95
with shortcrust pastry & a puff pastry top, creamy mashed 
potato, braised cabbage, jug of rich meaty gravy.  
Why not swap your mash for our hand-cut chips—free of charge?

CRISPY BEER-BATTERED HADDOCK  	 £15.50
hand cut chips, mushy peas, homemade chunky tartare 
sauce, lemon wedge   

THE CLASSIC BEEF BURGER 	 £15.95
paul shum’s butcher’s beef patty, melted cheddar cheese, 
gem lettuce, tomato, gherkins, burger sauce on a toasted 
seeded brioche bun served with crispy french fries and a 
side of sliced pink pickled onions (add grilled bacon for 
£1.00 extra) *

feeling healthy? Swap your burger bun and fries for  
a large side salad for no extra cost!

The BBQ Chicken Burger,  	 £15.50
breaded chicken breast, melted cheddar cheese, gem 
lettuce, sweet bbq sauce on a toasted seeded brioche bun, 
served with crispy french fries and a side of sliced pink 
pickled onions (add grilled bacon for £1.00 extra)  * *

feeling healthy? Swap your burger bun and fries for  
a large side salad for no extra cost!

The HERBIVORE BURGER  	 £14.95

* NEW AND IMPROVED! *homemade vegan patty, gem lettuce, tomato, gherkins, 
homemade sweet red onion jam, tomato ketchup, served on 
a vegan toasted bun, crispy french fries   * *  
feeling healthy? Swap your burger bun and fries  
for a large side salad for no extra cost!

Ultimate Hunters Chicken	 £16.95
homemade chicken breast ballotine stuffed with mature 
cheddar, bacon & garlic butter, wrapped in more bacon on 
a bed of melted cheddar & sweet & spicy bbq sauce served 
with crispy french fries, a dressed side salad & finished with 
chopped fresh parsley

Homemade Soup of the DaY	 £6.25 
warm toasted ciabatta & butter   * *

Crispy Deep-Fried Talagani Cheese 	 £6.95	
honey & thyme glaze  	  

‘Creedy Carver’ Devonshire  
Free-Range Duck Breast 	 £8.95
pan fried and served with a creamy potato puree  
& a ruby port reduction (served pink)  

Tempura Battered King Prawns	 £8.50 
thai sweet chilli dip   

Baked Camembert Sharer 	 £14.00
infused with chilli, honey & garlic, homemade sweet  
red onion jam, crusty bread for dipping  

Mixed Greek Marinated Olives 	 £4.25
hand-stuffed with garlic, bell pepper & gherkins   

Homemade Sweet Chilli Houmous	 £4.25
toasted pitta strips  	

Diced Chorizo 	 £4.95
cooked in honey & fresh garlic   

Confit Roasted Garlic & Crusty Bread	 £4.50
olive oil, balsamic glaze, confit roasted garlic, crusty warm bread  

Please make your server aware of any allergies or intolerances before ordering so we can take extra care when preparing your meals. 
Please also be aware that although great care is taken to prepare our fish, the odd bone may slip through the net. Thank you.

  Gluten free        Gluten free option (please ask your server)        Vegetarian        Vegan

2 hour-smoked 
Spatchcock Chicken
cooked in our own wood-smoker using applewood smoked wood 
chips and coated in a chef’s special blend of spices and choice of 
flavouring, served with crispy French fries and grilled corn on the 
cob (upgrade to chef’s spiced fries for just 50p extra) (df*)

HALF
£14.95

WHOLE
£23.50

CHOOSE YOUR RUB!
- classic rub
- sweet & spicy bbq
- garlic & herb 
- chef’s special 
homemade hot 
sauce

**Pink chicken? Don’t worry, our chicken is cooked and 
temperature checked before we serve it. The pink colouring 
is a result caused by the smoking process.

ON THE SIDE
HAND CUT CHIPS    	 £4.25

FRENCH FRIES    	 £4.25

Chef’s-spiced Fries   	 £4.50

CHEESEY FRIES   	 £4.50 
fries with melted cheddar

loaded FRIES  *	 £5.75 
bacon, cheddar, peppers, onions, burger sauce

DRESSED SIDE SALAD    	 £4.25

SEASONAL GREENS    	 £4.50

Beer-battered Pickled Onion Rings  *  	 £4.25

Garlic Ciabatta * *	 £4.25 

Cheesy Garlic Ciabatta  	 £4.75 

Grilled Corn on the Cob * * 	 £4.25 

Sesame BBQ Chicken Bites 	 £6.00



ENJOYED YOURSELF? 
HELP SPREAD THE WORD WITH A  
TRIP ADVISOR REVIEW!


