
ADDITIONAL INFORMATION
Please let us know of any dietary restrictions when you order.

GF - Gluten free / DF – dairy free / V - Vegetarian / GFA - Gluten free available / FA - Dairy free available / VEA - Vegan available.
 A 10% service charge will be added to tables of 6 or more.  All tips & service charge go to our team!

2 COURSE £30 3 COURSE £35 

ABOVE SERVED WITH ROAST POTATOES, ROOT VEGETABLES, GREENS, 
CAULIFLOWER CHEESE, YORKSHIRE PUDDINGS, BOTTOMLESS GRAVY 

Starters 

CUMBERLAND SCOTCH EGG
Apple Ketchup

DF

CRISPY PORK BELLY BAO BUN
Sriracha Sauce, Lime, Coriander, Sesame 

SALT AND PEPPER SQUID
Aioli DF 

BEETROOT, RED PEPPER
Feta, Hazelnut, Watercress

V | VEA | DFA | GF  

BUTTERMILK CHICKEN
Ranch Sauce

BEEF TOPSIDE
Onion & Horseradish Jam

DFA | GFA 

ROAST CHICKEN SUPREME
Sausage & Cranberry Stuffing

DFA | GFA  

PORK BELLY
Apple Sauce

DFA | GFA 

NUT ROAST
Tomato & chilli chutney

DFA | GFA

BEER BATTERED HADDOCK DF

Triple Cooked Chips, Crushed Peas, Tartare Sauce, Lemon

CHICKEN MILANESE DFA

Fries, Coleslaw, Charred Corn, Garlic Butter

GNOCCHI, GRILLED VEG VA | VEA | DFA | GFA

Spinach, Feta, Basil

ALL DAY BRUNCH VA | VEA | DF

Cumberland Sausage, Streaky Bacon, Mushroom, Tomato, Hash 
Brown, Beans, Fried Egg, Sourdough

CHERRY BAKEWELL V 
Vanilla Mascarpone, Berries 

VANILLA CHEESECAKE V
White Chocolate 

MILK CHOCOLATE BROWNIE V | VEA | DFA | GFA

Toffee Ice Cream  

PAVLOVA, MANGO V
Passionfruit Sorbet 

Desserts

Mains


