Main menu

PLEASE CHECK OUR BLACKBOARDS FOR DAILY SPECIALS
V Vegetarian | VGN Vegan | VGNO Vegan option | GFO Gluten-free option
If you have a food allergy please let us know before ordering. Full allergen information is available upon request.
We are privileged to work alongside local farmers and artisan producers and
would like to thank them for their support in our journey so far.

To share

Main Courses

Camembert Sharer v£14.00

8oz sirloin steak 

£18.50

Fish Sharer

Tender old spot pork belly

£15.00

Steak & ale pie

£13.00

Pan roast hake

£16.00

Beer battered cod

£13.00

Box baked camembert with garlic and rosemary,
artisan bread and roast garlic jam

Oak smoked salmon, garlic and chilli king prawns, devilled
whitebait, peppered mackerel, dips and artisan bread

£16.50

Mezze Sharer V/VGNO£15.50
Roasted peppers, grilled halloumi, artichokes, hummus,
marinated olives, flat bread and tzatziki

Smoked salmon, broccoli and cheddar fishcake

£6.50

Jumbo king prawns 

£8.00

sautéed in a garlic and chilli butter with crusty bread

Chicken liver and brandy parfait 
with red onion jam and sourdough toast

with crispy black pudding bon bons, mustard mash,
fine beans, crackling and cider apple jus

Slow cooked in rich ale jus with buttered greens, chips or colcannon

Smoked paprika, cannellini bean and chorizo
cassoulet, spinach and basil oil

To Start
with salad and béarnaise sauce

with grilled portobello mushroom, slow roast
plum tomato and chunky chips

£6.00

Garlic & Rosemary flatbread V£5.00
Woodland mushrooms V/VGNO£6.00

truffle butter, sourdough toast, shaved parmesan and rocket

Chef’s soup of the day V£4.50

with chips, minted mushy peas and tartare sauce

Beer battered halloumi V£12.00
with chips, minted mushy peas and tartare sauce

Old spot beef burger

£13.00

Hasselback chorizo chicken

£14.00

Crispy buttermilk chicken

£12.00

with BBQ pulled pork, cheese, pig in blanket, chips and relish

with sautéed potatoes, garlic aioli and house salad

with red cabbage slaw, BBQ sauce and chips

Vegan pulled pork and portobello mushroom burger VGN£12.00

with artisan bread and butter

with chips and house salad

Beer battered halloumi V£6.50

Wholetail scampi 

£9.50

Ham, Eggs and chips

£9.50

with roasted garlic jam

with chips, peas and tartare sauce

Sandwiches

Monday to Saturday until 6pm
served on granary, white or gluten free bread
add chips for £2

On the side
Sunkissed tomato and red onion salad

£3.00

Rocket & parmesan salad 

£3.00

Roasted pepper and hummus VGN£6.00

Sweet potato fries 

£4.00

Mature cheddar and chutney V£5.00

Chunky chips 

£3.00

Chargrilled Chicken and Guacamole

£7.00

beer battered onion rings

£3.00

Sausage and Bacon

£7.00

Ham and English Mustard

£6.00

Something sweet

Roast beef, horseradish mayo and rocket

£7.00

Raspberry Bakewell Crème brûlée 

£5.00

Sticky toffee pudding

£6.00

Beer battered crispy cod
with tartare sauce and lemon

£7.00

with almond shortbread

Something light
Chicken Caesar salad

Baby gem lettuce, shaved parmesan, herb croutons,
anchovies and Caesar dressing

with butterscotch sauce and vanilla cream ice cream

£11.00

halloumi Caesar salad V£11.00
Baby gem lettuce, shaved parmesan, herb croutons,
anchovies and Caesar dressing

Peppered mackerel salad

New potatoes, cherry tomatoes, fine beans, lemon and lime aioli

£11.00

Flourless Chocolate Torte GF£7.00
Strawberry and White chocolate vanilla cheesecake

£7.50

Eaton Mess

£6.50

Ice Creams – Choose three scoops from:

£6.00

Rich chocolate brownie 

£6.00

Cheese and biscuits 

£9.00

Natural vanilla / Caramel toffee fudge / Chunky chocolate
Honeycomb / Mint chocolate chip / Strawberries & cream

with mint chocolate chip ice cream

with water biscuits, chutney and celery

