
Starters 

Soup OF THE DAY  |   7.50 
Baked bread  (v e* )  ( g f * )

Belly pork burnt ends  |  8 
Garl ic sourdough

Surf and turf  |  10 
Black pudding scotch egg on celer iac remoulade, smoke sa lmon and prawn f ishcake 
with di l l crème fra îche on samphire

Trio of pr awns  |  10 
Lemon and di l l At lantic prawns, tempura k ing prawns, langoust ine, smashed avocado, 
sourdough croute, charred lemon and torched cherr y tomatoes  ( g f * )

Burr ata Bruschetta  |  8.50 
Burrata cheese, sugar snap peas, green beans, radish, broad beans, f resh chi l l i and mint oi l  (v)  ( g f * )

Main Plates

Beef Short Rib  |  24 
18hr bra ised beef short r ib, pomme nerf, bourbon butter bra ised veg, smokey beef jus  ( g f )

Belly Pork  |  18.50 
Cider bra ised bel ly pork , garl ic and thyme fondant, turned apples, black pudding bon bon,
cr ispy ka le, creamed cider sauce  ( g f * )

Fish and chips  |  17.50
Milk bat tered haddock, tr iple cooked chips, minted pea purée, tar tar sauce, charred lemon  ( g f * )

Burger,  French fries &  coleslaw;
Hal loumi, tomato chi l l i jam, cr ispy onions  |  16  (v)  ( g f * )
Chipot le buttermilk chicken, candied bacon, smoked cheese  |  17.50  ( g f * )
Chorizo, stuffed chi l l i cheese poppers  |  18  ( g f * )
 
Tagine  |  16.50 
Moroccan spiced vegetables, cor iander coconut r ice  (v e)  ( g f )

Lemon sole  |  23 
Smoked leeks, langoust ine and c lam cream, citrus oi l  ( g f )

Pie of the day  |  18
Creamed mash, seasona l vegetables

Sirloin steak    |    30
Triple cooked chips, cherr y v ine tomatoes, conf it garl ic, 
bra ised sha l lot  ( g f )
Sauces  -  Diane  /   Peppercorn  /   Port & Stilton  |  4 .50

S IDES
fries  |  4 .50

TRIPLE COOKED CHIPS  |  4 .50

onion rings  |  4

TEMPURA PRAWNS  |  8

SIDE SALAD  |  4

seasonal veg  |  4 

Ple ase adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
DIETARY KEY :   (v)  V egetar ian  |   (v e)  v egan  |   ( g f )  gLuten free  |   ( g f * )  Gluten free op tion ava il able



DESSERTS

Crème Brûlée  |  8.50
Homemade short bread biscuit ( g f * ) 
Please ask for today' s f lavour 

Affogato  |  7.50
Espresso, a f fogato ice cream, homemade shortbread ( g f * )

Chilli  chocolate brownie  |  8
Cherry gel , raspberr y sorbet

Stick y toffee pudding  |  8 
Toffee sauce, sa lted caramel ice cream

cheese BOARD  |  13 /  18
3 or 5 cheeses, crackers, celer y, grapes, apple, chutney

Cheese notes

Beauvale
Made by Robin Scales at Cropwell Bishop Creamery in the Vale of Belvoir. Robin wanted
to make a soft British blue to rival its continental cousins. The cheese has a smooth, mellow
f lavour which melts in the mouth.

Wigmore
Made by Anne and Andy Wigmore of Village Maid Cheeses in Berkshire. The cheese is their 
namesake and is matured for 5 to 6 weeks. A bloomy rinded cheese with a creamy texture and 
a sweet, delicate and wildf lower f lavour.

Minger
Made by Highland Fine Cheeses in Tain, Scotland, Minger is a soft washed rind cheese with 
a pungent aroma that you’d expect from this type of cheese. The texture is soft and silky with 
a satisfying ooze when the cheese is cut,  giving way to a strong, yet not aggressive f lavour. 
She might be called a Minger, but really she’s a true lady.

Long Clawson stilton
Long Clawson Blue Stilton is an award-winning cheese taking home UK Supreme Champion 
Cheese at the Global Cheese awards. It is made in the heart of the Vale of Belvoir by Master 
Cheesemakers who began crafting cheese over 100 years ago. Matured for 8 weeks, this stilton 
has a crumbly yet creamy texture.

Fat Cow  (v)
A semi hard, washed rind cheese handcrafted by Ruaraidh Stone, Highland Fine Cheeses 
in Tain. Fat Cow has a strong meaty aroma with a delicate sweet f lavour and smooth texture.
The cheese is pasteurised and suitable for vegetarians.

Ple ase adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
DIETARY KEY :   (v)  V egetar ian  |   (ve)  v egan  |   ( g f )  gLuten free  |   ( g f * )  Gluten free op tion ava il able


