
 

Wet your whistle? 
Passion fruit martini | £7.95 Expresso Martini | £7.95 Apricot & Raspberry Spritz | £7.50 

 
Nibbles 

Mixed olives | £4.00   
Sourdough & Butter balsamic & olive oil | £5 

 
To Start  

 
Duck Bon Bons, Served on house salad hoisin sauce | £7.95 

Creamy Garlic Mushrooms Wild mushrooms  creamy garlic & Stilton sauce on toasted sourdough | £7.50 
Pork Belly Bites, Crispy pork belly bites served on slaw with apple sauce | £7.95 

Moroccan cauliflower bites, cauliflower coated in quinoa breadcrumb served with a chilli jam | £7.50 (GF) 
Calamari, Salt & paper calamari served with a wasabi mayo | £7.95 

Beetroot falafel, hummus flatbread | £7.50 
 

Mains Event 
 

Pan fried lamb rump, herby mash spring greens red wine jue | £22.95 
Risotto, Spring green risotto topped with pan fried sea bass roasted on vine cherry tomatoes | £19.95 

Lemon Chicken, Italian pasta salad with mozzarella, parmesan, pesto & cherry tomatoes | £19.95 
Double Beef Burger, house burger sauce monetary jack cheese smoked bacon | £18.95 

Southern fried chicken burger, garlic mayo red onion, chips | £18.95 
Vegan garden burger, vegena burger sauce tomato red onion chips |  £18.95 (VE) (GF)  

Fish & Chips, Timothy Taylor beer battered fish served with chips homemade tartan sauce, mushy or garden peas | £18.95 
gluten free option available please ask your server  

Chefs pie, homemade pie served with choice of mash or chips vegetables gravy | £18.95 
Vegan option available please ask your server  

Sirloin steak, cooked to your liking served with flat field mushrooms on vine cherry tomatoes  
choice of garlic & Stilton sauce or pepper corn sauce | £26.95 

 
 
 

Sides 
Chips - £3.95 | Truffle Fries - £4.95 | beer battered  Onion Rings - £3.95 | 

 


