
           

October Menu 
 

Food served 12pm-2pm / 6pm-9pm 

Monday to Saturday  

 

 

Starters  

Focaccia & olives, olive oil & balsamic (gf, ve) £7.95 

Leek & potato soup, toasted focaccia (gf, ve) £8.50 

Wild mushroom arancini, parmesan & truffled mayonnaise £8.95 

Chicken satay skewers, spicy peanut sauce & Asian salad (gf) £9.50 

 Hummus, pitta bread (gf,ve) £7.50 

Smoked salmon, salt baked beetroot, celeriac remoulade, croutons £10.50 

Pan seared scallops, black pudding & crushed peas £11.50 

 

Mains 

Butternut squash & sage risotto, roasted squash & crispy sage (ve, gf) £18.95 

Add pan fried sea bass £23.95 

Seared venison haunch, glazed pork & venison faggot, fondant potato, salt baked beetroot, wilted chard & bone marrow jus (gf) 
£25.95 

Tandoori marinated chicken breast, Bombay potatoes, spinach & riata (gf) £20.95 

  Steak & stilton pie, mash, seasonal greens & red wine gravy £20.95 

Stone bass fillet, burnt butter corn puree, crispy leeks & crushed new potatoes & chive oil (gf) £24.95 

Slow braised lamb shank, harissa roasted carrots, dauphinoise potatoes, minted gravy (gf) £24.95 

Pan seared lambs liver, bacon, braised red cabbage, mashed potatoes & crispy onion (gf) £18.95 

Beer battered haddock fillet, hand cut chips, garden peas (gf) £15.50 / £19.50. Add tartare sauce for £1 

8oz smashed cheeseburger, house cured salt beef, Russian dressing, gherkin, slaw & fries (gf) £18.50 

Moving mountain plant based burger, Russian dressing, gherkin, tomato, slaw & fries (ve, gf) £18.50 

10oz bavette steak served medium rare, watercress, steak tomato & flat mushroom, fries (gf) £25.95. 

Add peppercorn sauce for £3.95 

Sides  
(vegetable portions are typically enough for 2 people) 

Fries (gf) £4.25 Onion rings (gf) £4.75 Hand cut chips (gf) £4.75 

Coleslaw (gf) £4.25 Seasonal vegetables (gf) £4.75 House salad (gf) £4.25 

   

Desserts 

Apple & blackberry crumble, vanilla custard £8.50 

Cinnamon sugar churros, warm chocolate sauce £8.50 

Double chocolate brownie, salted caramel ice cream & peanut brittle £8.95 

Crème caramel, vanilla tuile £6.95 

Affogato - double espresso, vanilla ice cream & shortbread (v, gf) £7.95 

Duo of cheese – Black bomber cheddar & Shropshire blue, crackers, celery, grapes & quince jelly (gf) £9.50 

Selection of chefs’ ice creams (ve), please ask for our current flavours, 1 scoop £1.85, 2 scoop £3.70, 3 scoops £5.50 

 

VE – a vegan option is available     V – a vegetarian option is available       GF – a gluten free option is available 

Please let your server know if you have any food allergies 

 


