
Evening Menu
Starters

Soup of the day (GF) £6.95

Ham Hock & Black Pudding Terrine, Red Onion Chutney, Toasted Ciabatta. (DF) £7.75

Salmon Gravlax cured with Honey, Dill & Wholegrain Mustard & Dressed Leaves (DF, GF) £9.25

Woodland Mushrooms on Toasted Sourdough, Garlic white Wine Cream Sauce. (V) £7.50

Cantaloupe Melon, Parma Ham, Roast Fig with Balsamic Leaves. (V) £7.25

Chargrill Asparagus, Poached Duck Egg with Hollandaise Sauce. (V) £7.75

Handmade Thai Crayfish Cakes & Sweet Chilli Dipping Sauce £9.50

Panko Breaded Halloumi, Sumac & pomegranate Yoghurt. (V) £8.25

Tomato & Mozzarella Salad & Black Olive Tapenade. (V,GF) £7.95

Mains
Herb & Lemon Crusted Ravensthorpe Trout, White Wine & Tarragon sauce, Panfried Veg. £15.75

Pesto Chicken Pasta Bake, Panko Topping with Parmesan Crisp. £14.95

BBQ Pork Ribs with Potato Wedges & Chared Corn Salad. £18.95

Crispy Chicken Burger, Chips, Garlic Mayonnaise & Salad. £14.95

Katsu Chicken Curry, Sticky Rice with House Pickled Veg. £15.25

Homemade Five Bean Burger, Roast Pepper & Aubergine, Beetroot Hummus, Chips. (V,VG,DF)
£14.25

Pub Classics
10oz Rump Steak, Cherry Vine Tomatoes, Field Mushroom & Chips (GF & DF) £22.95

10oz Sirloin Steak, Cherry Vine Tomatoes, Field Mushroom & Chips (GF & DF) £25.95

Hand Battered Haddock served with Chips, Minted Peas & Tartar Sauce (DF) £17.95

Honey Glazed Ham, 2 Free Range Eggs & Chips (GF, DF) £12.95

Classic Homemade Burger in a Brioche Roll, Chips, Burger Sauce & Side Salad £14.95
Extra Toppings chose from: Bacon, Cheese, Fried Egg or Mushroom £1.50 extra

VG = Vegan, V = Vegetarian, GF = Gluten Free, DF = Dairy Free – Options are available


