
If you require information regarding the 
presence of allergens in any of our foods, 
please ask a member of staff who will be 

happy to provide this information. Whilst we 
have protocols in place to address the risk of 
cross-contamination or removal of bones in 

our food, we cannot guarantee that any 
product is “100% Free From” these after 

production, supply, and preparation. Because 
of this, some dishes may need to be modified 
to fit your specific needs/requirements. Ask a 

member of staff for more information 
 

V= Vegetarian 
VE = Vegan 

GF= Gluten Free 
DF= Dairy Free 

 

All dishes are subject to seasonal 

availability.  

See a staff member for more details 

Baileys Cheesecake | V £7.25 

Vanilla Ice Cream & Raspberry Dust 
 

Dark & White Chocolate Mousse | V, GF on request 

£7.25 

Amaretti Biscuit & Strawberries 
 

Crème Brûlée | V, GF on request £7.25 

Shortbread Biscuit & Raspberries 
 

Cheese Plate | V £9 

Brie, Cheddar, Stilton,  

Celery, Grapes, Crackers, Butter & Onion Chutney  
         

Selection of Ice-Creams & Sorbets | V, GF (Sorbet DF) £5 

Vanilla Ice Cream 

Chocolate Ice Cream 

Strawberry Ice Cream 

Lemon Sorbet 

Mango Sorbet 

Blackcurrant Sorbet 
 

Fresh Fruit Salad | V, VE, DF, GF £4 

 

  
 

Chunky Chips | French Fries| Battered Onion Rings | 

Seasonal Vegetables| Cheesy Garlic Bread | Side Salad 

£4.50 each 

                          

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Margherita | V £11 

 Mozzarella & Rich Tomato Sauce 
 

 

Pepperoni | £12.50 

Pepperoni, Mozzarella & Rich Tomato Sauce  
 
 

Ham, Mushroom & Olive| £12.50 

Ham, Mushroom, Black Olives, Mozzarella & Rich 

Tomato Sauce 
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Pan Fried Chicken Supreme | GF £19.50 

Truffle Infused Mashed Potatoes, Tenderstem Broccoli & Wild 

Mushroom Cream Sauce 
 

Braised Ox Cheek| GF £19.50 
Roasted Root Vegetables, Gratin Potato & Thyme Scented Gravy 

 

Grilled Fillet of Sea Bass| DF £19.50 

Sauteed Potatoes, Confit Cherry Tomatoes on the Vine & Fried Leeks 
 

Chicken Caesar Salad £15 or Vegetarian Option £11 

Dressed Gem Lettuce, Boiled Egg, Croutons, Parmesan & Caesar 
Dressing 

 

Chef’s Beer-Battered Haddock Fillet | DF £17 

Chunky Chips, Tartare Sauce, Garden Peas & Lemon 
 

Breaded Pork Escalope | £19 

Melted Brie, Leek Infused Mashed Potatoes, Tenderstem Broccoli, & 

Napoletana Sauce 
 

Creamy Grilled Salmon Tagliatelle | £17 

Parmesan & Herb Oil 
 

Root Vegetable Risotto| V, GF, DF, VE £16 

Herb Oil & Vegan Cheese 

 

 

 

 

 

 

 

 

 
 

Soup of the Day | V, VE, DF |GF on request £7 

Toasted Bloomer Bread & Butter  
 

Heritage Tomato & Mozzarella Salad | GF, V £8 

Micro Herbs, Herb Oil & Balsamic Glaze 
 

Antipasti|£9.50 

Chorizo, Salami, Prosciutto, Olives, Parmesan Shaving, 
Sun-Dried Tomatoes, Toast, Rocket & Herb Oil  

 

Tempura Tiger Prawns | DF £10 

Dressed Salad Leaves & Sweet Chilli Sauce 
 

Smoked Salmon Salad | DF £10.50 

Asparagus, Quails Egg, Capers & Pea Shoots drizzled 
with French Dressing 

 

Beetroot Carpaccio with Whipped Goat’s Cheese| V, 
VE on request £8 

Pumpkin Seeds, Diced Cucumber, Shredded Carrots & 
French Dressing 

 

Grilled Lamb Cutlets | GF £23.50 

Gratin Potato, Tenderstem Broccoli & Chimichurri 

Sauce 
 

Grilled 8oz Gammon Steak | DF £15.50 

Chunky Chips, Garden Peas & Fried Egg 
 

Grilled 8oz Sirloin Steak | £26 

Battered Onion Rings, Grilled Tomato, Chunky Chips & a 

Mustard Brandy Sauce 
       

Double 4oz Angus Beef Burger | £17 

Toasted Brioche, Gem Lettuce, Bacon, Cheddar Cheese,  

Tomato Chutney, Sliced Tomato, Coleslaw & Fries 
 

Grilled Halloumi Burger | V £14.50 

Toasted Brioche, Gem Lettuce, Tomato Chutney, Sliced 

Tomatoes, Coleslaw & Fries 
 

 

 

DESSERTS 


