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SMALL PLATES gx*

CHICKEN WINGS 7.95
Buffalo Sauce and Spring onions

MAC & CHEESE BITES V 7.50

Marinara Sauce

HALLOUMI FRIES V 7.50 HAUEALL 3

Sriracha mayo, chives
GARLIC AND CHILLI KING PRAWNS GFO  9.50 v MEATS ON
OUR ROAST

With toasted ciabatta

SALT & PEPPER SQUID 7.50 N/, FOR q.gg Og
Garlic mayo

CHICKEN LIVER PATE GFO 8.00 HAUEA ROAQT
Red onion marmalade & ciabatta crostini Duo FOR

CHIPOLATAS 6.95
Glazed in honey and mustard

GARLIC CIABATTAV 4.90

Add mozzarella +1.50 ‘%‘

BﬁLARGE PLATES

BEEF DINNER 16.95 ﬁ
Buttered mash, roast potatoes, confit carrots, buttered savoy ° | .§
cabbage, tenderstem broccoli, yorkshire pudding and gravy. #\ | 't :
CHICKEN DINNER 15.95 ° \\ /

Buttered mash, roast potatoes, confit carrots, buttered savoy
cabbage, tenderstem broccoli, yorkshire pudding and gravy.

HAM DINNER 15.95

Buttered mash, roast potatoes, confit carrots, buttered savoy
cabbage, tenderstem broccoli, yorkshire pudding and gravy.

DESSERTS

All served with your choice of either Ice cream,

BEETROOT WELLINGTON (VE) 15.95 custard or pouring cream

Garden peas, chips, vegan gravy BROWNIE GF 7.50
STEAK AND ALE PIE 15.95 STICKY TOFFEE PUDDING 7.50
Garden peas, and a choice of mash or chips TIRAMASU 7.50
60z BEEF BURGER 15:95 BISCOFF CHEESECAKE 7.50
Crispy bacon, cheese, lettuce, burger relish and fries THREE SCOOPS OF ICECREAM 4.50
SUNDAY CIABATTA 13.95 GF

Chicken, stuffing,buttered mash, gravy and yorkshire BELGIAN WAFFLES 7.50

pudding with a side of gravy.

)

Please inform your server of any allergies



