DINNER MENU
FIXED PRICED MENU

STARTERS

2 COURSE 11.95 • 3 COURSE 13.95
AVAILABLE MON-FRI 12NOON-6.30PM

CHEFS HOMEMADE SOUP
ciabatta & butter (V) (GFO)

STARTERS

SMOKED HADDOCK SCOTCH EGG 6.95
curry mayo, apple, coriander

CHEFS HOMEMADE SOUP
ciabatta & butter (V) (GFO)

HAM HOCK & SPLIT PEA TERRINE
sweetcorn relish, mini granary loaf

THE STOVE

BURGERS & DOGS

PUDDINGS

BRAISED OX CHEEK
13.50
slow braised ox cheek, horseradish mash,
dumplings, red cabbage, ale gravy (GFO)

PIT DOG
11.95
applewood smoked dog, pit smoked ox cheek,
pickles, brioche roll, skin on fries, slaw

CHOCOLATE BROWNIE
5.95
chocolate sauce, chocolate cream (V) (GF)

6.95

FISH & CHIPS
11.95
battered haddock, tartare sauce, mushy peas,
hand cut chips, lemon (GF)

CLASSIC BURGER
11.95
our recipe burger, gem, tomato, swiss cheese,
brioche, skin on fries, gherkin, slaw

ARTISAN BREADS & OLIVES
rapeseed oil, sherry vinegar dip (V)

BUTTERNUT SQUASH RISOTTO
6.95
toasted pumpkin seeds, gran moravia (V) (GF)

STEAK & ALE PIE
12.95
shortcrust pastry, slow braised steak, mashed
potato, black kale, ale gravy

DIRTY BURGER
13.95
classic burger with pit smoked ox cheek, black
garlic mayo, skin on fries, gherkin, slaw

CALAMARI
black aioli, lime (GF)

MOULES MARINIERE
cream, white wine, garlic, ciabatta (GFO)

PAN-ROASTED CHICKEN
12.95
confit potato, toulouse sausage & butterbean
broth, tenderstem broccoli

CHICKEN CAESAR BURGER
11.95
chicken breast, gem, caesar mayo, tomato,
parmesan, brioche, skin on fries, slaw

COLLAR OF BACON
11.95
braised root vegetables, dumplings, pickled
mustard seeds, cider jus (GFO)

QUINOA & BEET BURGER
11.95
multi-grain gluten free bun, gem, tomato,
squash hummus, skin on fries (V)

FRENCH TRIMMED PORK CHOP
13.95
creamed cabbage, chorizo, champ mashed
potato, caramelised pear

SALADS

SMOKED SALMON RISOTTO
red pepper, fresh dill (GF)
CHIPOTLE CHICKEN WINGS
chive creme fraiche (GF)

MAINS
BRAISED OX CHEEK
horseradish mash, dumplings, red cabbage (GFO)

5.25

7.95

SMALL PLATES
we recommend two small plates per person as a
starter or lots to share for a main
MIXED INTERA OLIVES
artichoke, marinade (V) (VE) (GF)

2.95

PAN-FRIED SALMON FILLET
confit potato, tenderstem broccoli,
hollandaise, tarragon, poached egg (GF)

14.95

PIT SMOKED OX CHEEK
potato crisps (GF)

5.75

HALLOUMI FRIES
cashew nut pesto mayo (V)

4.95

CHIPOTLE CHICKEN WINGS
chive creme fraiche (GF)

4.95

MAC-N-CHEESE
organic godminster cheddar, slow roasted
squash, watercress, sage crust (V)

SMOKED SALMON
dill, capers, bruschetta (GFO)

5.95

our chefs cook to order so please allow up to 30
minutes if not ordering a small plate or starter

COLLAR OF BACON
braised root vegetables, dumplings, pickled
mustard seeds, cider jus (GFO)

CRAB & SWEETCORN FRITTERS
satay, pickled cucumber, coriander

5.95

PUDDINGS

SERRANO HAM
walnuts, fig, fresh basil (GF)

5.50

CHOCOLATE BROWNIE
chocolate sauce, chocolate cream (V) (GF)

CALAMARI
black aioli, lime (GF)

5.95

MERINGUE
pomegranite, clementine, pistachio (V) (GF)

MAC-N-CHEESE BON BONS
gran moravia (V)

4.50

PECAN TART
clotted cream ice cream, cinnamon sugar (V) (GF)

ARTISAN BREADS
rape seed & sherry vinegar dip (V)

3.50

REAL DAIRY ICE CREAM
chocolate raspberry crunch (V)

LEBANESE SQUASH HUMMUS
multi-grain bread (V) (GF)

3.95

PAN-FRIED SEABASS
mussels, croquette, mariniere sauce, black kale
MAC-N-CHEESE
organic cheddar, truffle, watercress, crumb (V)
CAESAR SALAD
gem, tomatoes, anchovies, garlic croutons

9.95

BEET & SWEET POTATO SALAD
9.95
feta cheese, red & golden beets, roasted red
peppers, orange, honey cumin dressing (V) (GF)
CAESAR SALAD
gem, garlic croutons, cherry tomatoes,
anchovies, caesar dressing

9.95

ADD CHICKEN BREAST (GF)

3.00

ADD HALLOUMI (V) (GF)

2.00

5.95

STICKY GINGER PUDDING
marinated pineapple, creme anglaise (V)

5.95

PECAN TART
5.95
clotted cream ice cream, cinnamon sugar (V) (GF)
WHITE CHOCOLATE CHEESECAKE 5.95
cranberry & orange compote (V)
REAL DAIRY ICE CREAMS
chocolate raspberry crunch (V)

3.95

ENGLISH SELECTION
8.95
hartington stilton, godminster extra mature
organic cheddar, goats cheese (V)

PUDDING WINE
ORANGE FLORA & MUSCAT (50ml) 3.00
australia, brown brothers. great with all desserts,
especially good with cheese

ABOUT

SIDES

FLAT IRON STEAK
13.95
10oz cut from the shoulder, lean and full of
flavour. served pink or cooked through

PEPPERCORN SAUCE (V) (GF)

RIBEYE STEAK
22.95
12oz cut from the forerib. marbled fat makes it
flavourful. best served medium rare

SKIN ON FRIES (V) (VE) (GF)

1.95

HAND CUT CHIPS (V) (VE) (GF)

2.50

GARLIC CIABATTA (V)

2.25

HOUSE SALAD (V) (VE) (GF)

2.75

BRAISED RED CABBAGE (V) (VE) (GF)

2.95

TENDERSTEM BROCCOLI (V) (GF)

3.50

all our steaks are served with a mini steak &
mushroom pie, shallot beer jam & hand cut chips

PEAR UPSIDEDOWN CAKE
walnuts, cinnamon ice cream (V)

CHEESE

THE GRILL

SIRLOIN STEAK
20.95
10oz cut from the loin. flavoursome layer of fat
across the top. best served medium rare

MERINGUE
5.95
pomegranite, clementine, pistachio (V) (GF)

1.50

BATTERED ONION RINGS (V) (VE) (GF) 1.95

our philosophy is to serve great tasting seasonal
food. we will only ever use fish from sustainable
sources caught using responsible methods with
net to plate traceability
all our beef is dry aged for 28 days. dry ageing is
regarded as the best way to concentrate the
taste of the meat and maximise the flavour. the
selection of steaks we offer have been specially
chosen to give you the very best taste possible
working with our butchers we have developed
the recipes for our own sausages, burgers &
dogs. we use a mix of beef chuck & pork belly in
the burgers to deliver maximum flavour
(V) vegetarian (GFO) gluten free option available
(GF) gluten free (VE) vegan

all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions don’t always mention every single ingredient, so just ask if you’re unsure. please note that allergens contained within our condiments are not included in the allergen information. please inform one of our team of your specific allergy or dietary requirement
when ordering, even if you have eaten the dish previously. our suppliers and kitchens handle numerous ingredients and allergens and whilst we have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to guarantee that our dishes will be 100% allergen or contamination free. some of our fish dishes may contain small bones.

