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MENU

STARTERS
*Homemade Soup of The Day 4.50
Served with bread SIDE ORDERS
Creamy Garlic Mushroom Gratin 6.00 Chips 3.00
Topped with herb breadcrumbs and served with Ch hi 3.75
garlic ciabatta eesy chips '
Tempura Prawns 6.25 Sweet potato fries 3.50
With sweet chilli sauce Basket of homemade bread 3.25
*Classic Prawn Cocktail 6.25 Mixed salad 3.50
With Marie rose sauce and bread and butter Seasonal vegetables 3.25
Homemade Deep Fried Brie Wedges 6.25
With strawberry coulis and mixed leaves
*Homemade Chicken Liver Parfait 6.25
With house chutney and toast
Deep Fried Whitebait 6.25
With salad garnish and tartare sauce
MAIN COURSES
*Hunters Chicken 7.25/10.25
Chicken breast layered with smoked streaky bacon and cheddar, served
with vegetables, BBQ gravy and your choice of chips or mash
*100z Ribeye Steak 17.50
Skin on fries, field mushroom, cherry tomatoes, onion rings and
peppercorn or stilton sauce
Local Butchers Sausage Ring 9.00
With mashed potatoes and roasted vegetables
Slow Braised Lamb Shank 14.00
With mint mash, vegetables and rosemary gravy
Homemade Steak, Mushroom & Ale Pie 10.25
With chips and peas or mash and vegetables
*Butternut Squash, Red Pepper & Coconut Curry 9.50
Served with basmati rice, naan and mango chutney
*Homemade Chicken Curry 6.50/9.50
Served with basmati rice, naan and mango chutney
Vegetable Hot Pot 9.50
Served with bread
60z Prime Beef Burger 11.00
Monterey jack cheese, streaky bacon, shallot jam, hand cut chips
and red cabbage slaw
Fish & Chips 11.00
Fillet of cod in beer batter with chips, mushy peas and tartare sauce
*Homemade Fish Pie 8.25/11.25
With vegetables
Homemade Lasagne 6.75/9.75

With chips and salad



