STARTERS

SOUP 5.25
mini granary loaf & butter (V) (GFO)

WILD MUSHROOM FRICASSEE ~ 5.95

garlic, focaccia, gran mantovano (V) (GFO)

HAM HOCK & PEATERRINE 5.95

piccalilli, mini granary loaf & butter

SMOKED SALMON 5.95

potato salad, beetroot carpaccio, dill (GF)

SMALL PLATES

we recommend one or two small plates as a
starter or lots to share for a main course

BREAD & OLIVES 3.95
foccacia, halkidiki olives (v) (VE) (GFO)

HALLOUMI FRIES 495
harissa yoghurt (V) (GF)

MEATBALLS 4.95

smoky tomato sauce, gran mantovano

RIBS 5.95
honey & hoisin glaze
WINGS 4.95

chipotle barbeque

BABY SQUID 5.95
lemon & black pepper mayo

CHORIZO SAUSAGE ROLLS 495
chilli jam

STICKY CAULIFLOWER 3.95

honey & hoisin glaze (V) (VE)

POLENTA CHIPS 3.95
smoky tomato sauce (V) (VE) (GF)

FALAFEL 3.95
vegan tzatziki (V) (VE)

THE GRILL

GAMMON 10.95
fried free range eggs, hand cut chips,
garden peas (GF)

CHICKEN 12.95
thyme & honey marinated half chicken, sweet
potato fries, slaw (GF)

SIRLOIN 14.95/22.95
60z / 100z cut from the loin, hand cut chips,
dressed rocket (GF)

RIBEYE 24.95

120z cut from the forerib, hand cut chips,
dressed rocket (GF)

BURGERS

CLASSIC 9.95
gem, tomato, onion, tomato relish, brioche bun,
slaw, gherkin, skin on fries (GFO)

BUTTERMILK CHICKEN 10.95
gem, tomato, onion, lemon & black pepper mayo,
brioche bun, slaw, sweet potato fries (GFO)

HALLOUMI 9.95

gem, tomato, onion, tomato relish, brioche bun,
slaw, skin on fries (V) (GFO)

ADD MONTEREY JACK CHEESE (v)(cr) 1.00

ADD SMOKED BACON (cF) 1.00
ADD JALAPENOS (v) F) 1.00
ADD CHORIZO 2.00

SALADS

CRISPY DUCK 9.95
spring onion, carrot, mixed baby leaves, hoisin,
sweet chilli, sesame seeds

SUPERFOOD 10.95
beetroot, pomegranate, spinach, chick peas,
walnuts, green beans, tzatziki, seeds (V) (VE) (GF)

ADD HALLOUMI FRIES (v) (GF) 2.00
ADD CHICKEN BREAST (Gr) 3.00
ADD SMOKED SALMON (GF) 3.00

THE STOVE

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

WILD BOAR SAUSAGES 10.95
buttered mash, crispy red onions, kale

& golden ale gravy

CHICKEN BREAST 13.95

potato gratin, braised baby gem, peas, ham hock
& cream sauce

PORK BELLY 13.95
black pudding fritter, sage buttered mash, kale,
golden ale gravy

SALMON FILLET 15.95

new potatoes, samphire, cherry tomatoes, dill,
lemon and black butter (GF)

BEEF SHORT RIB 18.95
buttered mash, honey glazed carrots, spinach,

ale jus

PAPPARDELLE 10.95

butternut squash, spinach, cherry tomatoes,
pecan, burnt sage butter (V) (VE)

ADD CHORIZO 2.00
ADD CHICKEN BREAST (GF) 3.00

PIES

STEAK & ALE 12.95

buttered mash, honey glazed carrots, green

beans & golden ale gravy

CHICKEN & MUSHROOM 12.95
buttered mash, honey glazed carrots, green
beans & golden ale gravy

SPINACH & CHEESE 12.95

buttered mash, honey glazed carrots, green
beans & wild mushroom cream sauce (V)

our chefs cook to order so please allow up to 30

minutes if not ordering a small plate or starter

SANDWICHES

served on your choice of farmhouse white,
granary, seeded brioche or gluten free bun.
upgrade to sweet potato fries +50p

MATURE CHEDDAR 6.75
red onion marmalade, mixed leaves,
skin on fries (V) (GFO)

CHICKEN CAESAR 6.95

rocket, tomato, gran mantovano
skin on fries (GFO)

TUNA 6.95

light mayonnaise, cucumber, baby gem,
skin on fries (GFO)

PASTRAMI 7.95
monterey jack cheese, gherkin, horseradish,
mixed leaves, skin on fries (GFO)

FISH GOUJONS 7.95
battered haddock, baby gem,
skin on fries (GFO)

SUNDAY ROASTS

all our roasts are served from 12noon until 6pm
every sunday subject to availability

BEEF TOPSIDE 12.95
roast potatoes, yorkshire pudding, pork stuffing,
honey glazed carrots, green beans & gravy

PORK BELLY 12.95
roast potatoes, yorkshire pudding, pork stuffing,
honey glazed carrots, green beans & gravy

CHICKEN BREAST 12.95
roast potatoes, yorkshire pudding, pork stuffing,
honey glazed carrots, green beans & gravy

THE PLATTER 16.95
beef, pork & chicken, roast potatoes, yorkshire
pudding, all the trimmings & gravy

VEGAN NUT ROAST 10.95
roast potatoes, carrots, green beans,
vegan gravy (V) (VE) (GF)

ADD CAULIFLOWER CHEESE (v)(cF)  1.00

PUDDINGS

CHOCOLATE BROWNIE 6.95

chocolate sauce, praline ice cream (v)

APPLE & RASPBERRY CRUMBLE 6.95

vegan vanilla ice cream (V) (VE)

STICKY TOFFEE PUDDING 6.95

salted butterscotch sauce, vanilla ice cream (V)

RASPBERRY ETON MESS 6.95
pistachio, poppy seeds (V)

LEMON TART 6.95

chantilly cream (v)

ICE CREAMS & SORBETS 4.95

three scoops of your choice (V) (VEO) (GF)

CHEESE

ENGLISH SELECTION 7.95
lincolnshire blue, quickies cheddar, village maid

brie, red onion marmalade, biscuits (V)

PUDDING WINE

FLORALIS MOSCATEL (50m) 3.00
spain. great with all desserts, especially

good with cheese

SIDES

PEPPERCORN SAUCE (v) (GF) 1.95
BATTERED ONION RINGS (v) (ve) (GH 1.95
SKIN ON FRIES (v) (vE) (GF) 1.95
HAND CUT CHIPS (v) (VE) (GF) 2.50
SWEET POTATO FRIES (v) (ve)(cr)  2.50
GARLIC BREAD (v) 2.50
HONEY GLAZED CARROTS (v) (GH 295
HOUSE SALAD (v) (vE) (GF) 2.75

MINI GRANARY LOAF & BUTTER (v) 1.50

all of 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. (V) vegetarian (GFO) gluten free option available (GF) gluten free (VE) vegan (VEO) vegan option available



DRINKS MENU

DRAUGHT

HEINEKEN abv5.0% 4.80
AMSTEL abv4.1% 4.05
BIRRA MORETTI abv 4.6% 4.80
MALTHOUSE BAVARIAN abv 4.6% 4.80
ESTRELLA abv 4.6% 4.40
STRONGBOW abv4.5% 3.90
JOHN SMITHS SMOOTH  abv 3.6% 3.75

GUINNESS aby 41% 4.05
OLD SPECKLED HEN  abv4.5% 4.25
61 DEEP abv3.8% 4.05
ABBOT ALE abv5.0% 425
BOTTLED LAGER

soL aby4.5% 395
DESPERADOS aby 5.9% 440

BREWDOG DEAD PONY abv 3.8% 4.05
BREWDOG PUNK IPA abv 5.6% 4.05
HEINEKEN abv 0.0% 2.95

BOTTLED CIDER & RTD

BULMERS ORIGINAL abv4.5% 4.70
BULMERS PEAR abv4.5% 4.70
OLD MOUT STRAWBERRY abv 4.0% 4.90
OLD MOUT BERRIES abv4.0% 4.90
OLD MOUT KIWI & LIME  abv4.0% 4.90

OLD MOUT P’APPLE abv4.0% 4.90
SMIRNOFF ICE abv4.0% 3.95

abv40% 3.10
abv 414% 3.70

BOMBAY SAPPHIRE
HENDRICKS NO.10

LARIOS abv 375% 2.80
SIPSMITHS LONDON abv 416% 3.70
JINZU abv 413% 3.70

BURLEIGHS SIGNATURE  abv40% 3.40
GIN MARE abv 427% 3.70
BROCKMANS PREMIUM abv 40% 3.70
EDEN MILL LOVE GIN abv42% 3.40
MARTIN MILLER’S abv 40% 3.40
MONKEY 47 abv 47% 4.00
THE BOTANIST abv46% 3.70
PLYMOUTH GIN abv 412% 3.40
SILENT POOL abv43% 3.70
VICTORIASRHUBARB  abv40% 3.70

VODKA

GREY GOOSE
RUSSIAN STANDARD
ZUBROWKA BISON
CHASE POTATO

RUM

BACARDI

KRAKEN SPICED
LAMBS NAVY
HAVANA CLUB 3YR
PAMPERO ESPECIAL
DON PAPA

RON ZACAPA 23YR

WHISKEY

JACK DANIELS
JAMESONS

SOUTHERN COMFORT

WILD TURKEY

JURA SUPERSTITION
BOWMORE 12YR
LAPHROAIG
GLENFIDDICH
OBAN 14YR
BALVENIE 14YR

SUNTORY YAMAZAKI12YR

LIQUEURS

ARCHERS PEACH
BAILEYS *
CHAMBORD
COINTREAU
DISARONNO
BRISTOL CREAM *
JAGERMEISTER
MALIBU

MARTINI BIANCO *
MARTINI DRY *
MARTINI ROSSO *
PIMMS *
SAMBUCA LUXARDO
TIA MARIA

TEQUILA

HORNITOS
PATRON XO CAFE

abv 40%

abv 40%

abv 40%
abv 40%

abv 375%
abv 40%
abv 40%
abv 40%
abv 40%
abv 40%
abv 40%

abv 40%
abv 40%
abv 35%
abv 41%
abv 43%
abv 40%
abv 40%
abv 40%
abv 43%
abv 43%
abv 43%

abv 17.2%
abv 17%
abv 16.5%
abv 40%
abv 28%
abv 17.5%
abv 35%
abv 21%
abv 15%
abv 15%
abv 15%
abv 25%
abv 38%
abv 20%

abv 38%
abv 35%

4.00
2.80
3.10
3.70

310
3.40
3.10
310
3.10
3.70
4.60

3.40

310

3.10
3.40
4.00
4.00
4.30
4.30
4.60
490
5.20

2.80
3.40
3.40
310
310
2.80
310
2.80
2.80
2.80
2.80
3.40
3.10
3.10

3.10
3.70

COGNAC & BRANDY
REMY MARTINVSOP by 40%  4.00
MARTELL VS abv 40%  3.40
COURVOISIER XO abv 40%  9.00
PORT

DOW'S FINERUBY*  abv19% 2.80
DOW'S CRUSTED * aby 20%  4.30
SOFT DRINKS

DRAUGHT COKE ZERO 230335
DRAUGHT DIET COLA 230|335
DRAUGHT LEMONADE 230]3.35
120 265
BRITVIC 55 275
BRITVIC PRESSED APPLE 265
BRITVIC SQUEEZED OJ 265
ELDERFLOWER PRESSE 265
BRITVIC BABY JUICES 200ML  2.30
BRITVIC BABY MIXERS 200ML  2.30
FEVERTREE TONICS 200ML 250
RED BULL 295
FRUITSHOOTS 195
STILL / SPARKLING WATER 195
COCA COLA 200ML 255
COCA COLA DIET 200ML 245
HEALTHY SMOOTHIES
KALE, MANGO & SPINACH 395

BLUEBERRY, BANANA & GINGER ~ 3.95
MANGO, BEETROOT & CARROT 3.95

HOT BEVERAGES

REGULAR COFFEE 225|320
CAPPUCCINO 290|3.65
LATTE 290
ESPRESSO 2103.05
MOCHACCINO 3.05(3.80
FLOATER COFFEE 3.05
HOT CHOCOLATE 3.05
POT OF TEA 210
LIQUEUR COFFEE from 5.85
TEAPIGS HERBAL TEAS 2.20
SYRUP SHOTS 0.50

DRY & DELICATE

PINOT GRIGIO

antonio rubini. italy

PINOT GRIS

dashwood. new zealand

RIOJA BLANCO 22.50

don jacobo. spain

PICPOUL DE PINET 21.50

petite ronde. france

GAVI 26.50

ca’bianca. italy

ZESTY & AROMATIC

4405951750

4.40]595]17.50

6.40(870|2550

SAUVIGNON BLANC

tekena. chile

SAUVIGNON BLANC

marlborough. new zealand

6.65]9.0026.50

VIOGNIER 18.50
la campagne. france
SANCERRE 36.50

domaine des chaintres. france

RICH RIPER FRUIT

CHARDONNAY 4.65|6.30(18.50
berri estates. australia

RUEDA 5.65]7.65|22.50
pagos del rey. spain

ALBARINO 29.50
pulpo. spain

CHARDONNAY 29.50
drifting. usa

PROSECCO 4.70|6.25|21.00
imperativo. italy

ROSATO SPUMANTE 21.00
da luca. italy

VEUVE CLIQUOT 65.50
yellow label brut. france

LAURENT PERRIER 85.50

brut rose. france

ROSE

PINOT GRIGIO ROSE

antonio rubini. italy

WHITE ZINFANDEL
wicked lady. usa

GRENACHE

lumiere estandon. france

4405951750
4.65(6.30[18.50

6.15]8.35]24.50

EASY LIGHT BODY

PINOT NOIR 4.9016.6519.50
rare vineyards. france

MONTEPULCIANO 22.50
vinuva. italy

FLEURIE 24.50

pascal clement. france

RIPE FRUIT MEDIUM

MERLOT 4.405.95]17.50
tekena. chile

CAB’ SAUVIGNON
son excellence. france

RIOJA 6.158.35(24.50

marques de morano. spain

4906.65]19.50

SHIRAZ 4.40(5.95]17.50
shortmile bay. australia

MALBEC 4906.65|19.50
callia lunaris. argentina

PINOTAGE 4.906.65|19.50
cullinan view. usa

PASSORI ROSSO 24.50
italy

SHIRAZ 26.50
chalk hill. australia

MALBEC 26.50

puro. argentina

INTENSE & FULL

PINOT NOIR 28.50
marlborough. new zealand
MONASTRELL 34.50

macho man. spain

weights & measures act 1985. unless supplied pre-packed, gin, vodka, whisky & rum are offered for sale or served on these premises in quantities of twenty-five millilitres or multiples thereof. liqueurs or spirits marked * are served in fifty millilitres. wine by the glass is sold in quantities of 125ml, 175ml & 250ml. sparkling wine is
served by the glass in either 125ml or 175ml measures. all our drinks are prepared in areas where nuts and other allergens are present. whilst we have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to guarantee that all beverages will be 100% allergen or contamination free.
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