
FISH TACOS     10.00
Two corn tortillas, with beer battered cod, avocado, pico de gallo, lime and chilli aioli, pink pickled onions

GF

SOUP OF THE DAY    (GFA) 8.00 
Served with buttered sourdough toast

PADRON PEPPERS    (VEOA) 9.50
Grilled padron peppers, n’duja cream cheese, hot honey, pine nuts and lemon

ROAST SIRLOIN OF BEEF 21.95
SUPREME OF CHICKEN 19.95
SLOW ROASTED LAMB 20.95

BUTTERNUT SQUASH & LENTIL WELLINGTON    (VEOA) 16.95

SUNDAY MENU
Available from 12pm

GOCHUJANG CRISPY CHICKEN (VEOA) 11.00
Buttermilk fried chicken strips tossed in a gochujang glaze, topped with sesame, ranch and spring onions
(vegan Quorn ‘chicken’ available) 

BAKED MEATBALLS 10.00
Our beef and pork meatballs, baked in house vodka sauce and topped with parmesan

CREAMY GARLIC MUSHROOMS    (VEOA)(GFA) 9.50
Wild mushrooms, cream, garlic, parmesan served on toasted brioche

SUNDAY ROAST
All served with mash and roast potatoes, buttered greens, roasted carrots, Yorkshire pudding and gravy

MAINS

CHICKEN SCHNITZEL 15.50
Classic breaded chicken fillet. Served with fries and dressed rocket salad. Upgrade your schnitzel:

Add caper brown butter, anchovies and a fried egg 2.00
Add house tomato sauce, prosciutto and mozzarella 2.00

FISH & CHIPS (GFA) 17.50
Beer battered haddock fillet, scraps, chunky chips, mushy peas, house tartare sauce and grilled lemon

PIE OF THE WEEK 17.50
Served with mash, buttered greens and gravy

HOMEMADE GNOCCHI     15.50
In house vodka sauce, with burrata and house pesto

Add spicy n’duja 2.00

STARTERS

BANGERS AND MASH (VEOA)(GFA) 17.50
Three Cumberland sausages, creamy mashed potatoes, caramelised onions, buttered greens and gravy

SIDES
CAULIFLOWER CHEESE     6.00
CREAMY LEEK AND PANCETTA GRATIN (GFA) 6.00

VEV SAGE AND ONION STUFFING BALLS     5.00
PROPER SAUSAGE STUFFING 6.00
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CHICKEN CAESAR SALAD 12.00
Grilled chicken, crispy bacon lardons, baby gem lettuce, parmesan, sourdough croutons, Caesar dressing 

SALADS

SUPERFOOD SALAD         (VEOA) 11.00
Mixed leaf with baked beetroot, sweet potato, sun dried tomato, roasted peppers, pickled onions, falafel and feta.
Dressed with a balsamic dressing. Swap feta for tofu to make it vegan!

add smoked salmon 3.00
add spiced chicken 3.00

SKIN ON FRIES        4.50

SIDES
VE GF

HALLOUMI FRIES    7.00V

ONION RINGS     5.00
RED CABBAGE COLESLAW       4.00VE GF

VE

V

MARGHERITA     (VEOA) 12.95
House tomato sauce, mozzarella, parmesan, basil

PEPPERONI & HOT HONEY 14.95
House tomato sauce, mozzarella, pepperoni, hot honey

SPICY SALAMI 14.95
House tomato sauce, mozzarella, salami, spicy spreadable n’duja, roquito peppers, parmesan

CHOKE ON THIS     (VEOA) 13.95
House tomato sauce, artichoke hearts, caramelised onions, whipped ricotta, garlic oil, fresh basil, chilli flakes

PIZZAS
11" stonebaked crispy base pizza

CLASSIC CHEESEBURGER (GFA) 14.95
6oz beef patty, American cheese, lettuce, tomato, gherkins, house burger sauce

BUTTERMILK CHICKEN BURGER (VEOA) 15.95
Buttermilk fried chicken, American cheese, lettuce, tomato, gherkins, house burger sauce. 
Vegan option: same as above but everything vegan friendly, including Quorn ‘buttermilk chicken’ fillet

BURGERS
Served on a brioche bun with skin on fries and red cabbage coleslaw

TRIPLE BACON SMASH BURGER (GFA) 15.95
Two 3oz smashed beef patties, American Cheese, streaky bacon, bacon jam, lettuce, baconnaise

DESSERTS

STICKY TOFFEE PUDDING
Served with toffee sauce and vanilla
ice cream

GOOEY CHOCOLATE BROWNIE 
Served with chocolate sauce and vanilla
ice cream

NAN’S APPLE PIE
Warmed, served with toffee sauce and
vanilla ice cream

7.50 each

PASSIONFRUIT CHEESECAKE 
Served with vegan pouring cream

VE

GF

We are a small kitchen and always try our best to avoid cross contamination. If you have a food allergy or dietary requirement then please inform a
member of the team for advice. Thank you.

FOOD ALLERGY NOTICE

V GF

SUNDAY MENU
Available from 12pm

V

V


