Soup of the day with crusty bread (G*) £6
Creamy garlic mushrooms on toast with balsamic (VG*) £7
Beetroot hummus, avocado, pickled veg & hazelnut dukkah on toast (VgNG*) £7.5
Blue cheese & walnut pate, caramelised walnuts, apple & puff pastry (VN) £7.5
Crispy tempura prawns & sweet chilli sauce £7
Halloumi fries, lime, ginger, mint yogurt, pomegranate £7.5

Slow roast pork belly, pomme puree, creamed cabbage, shallot, apple & black pudding puree & cider jus £18
Seafood risotto with peas,saffron & nori (G*) £17
Yellow jungle veggie curry with sticky rice balls & crispy salad (VgG*) £14
Add chicken £15
Crispy battered haddock fillet, mushy peas, tartar sauce, hand cut chips £14
Corbett’s premium 10oz sirloin, tomato, mushroom, hand cut chips (G*) £24
Add a homemade peppercorn sauce or port & stilton to your steak £2
Roast carrot & fennel, harissa green lentils, lemon soya yogurt & mint (VgG*) £15

All served in brioche, lettuce, tomato, slaw & skinny fries
Hand made steak burger, cheddar, gherkin, mustard mayo £15
Cajun Chicken, bacon, cheddar, bacon sauce £15
Ultimate vegan black bean burger, burger sauce (VgN) £14
Halloumi, mushroom, chilli jam (V) £15

Hand cut chips/ skinny fries (G*) £4- Sweet potato chips (G*) £4.5 - Buttered carrots (G*) £4 - Onion rings £4
Seasonal buttered greens, pine nuts (G*) £4 - House salad (G*) £3.5
Garlic ciabatta £3.5 with cheese (V) £4 - Bread & butter (ciabatta, granary or white) £2.5
Enjoy our relaxed atmosphere & informal service. Fish dishes may contain bones, game may contain shot. Weights are
uncooked weights. While we do our best to reduce the risks of cross contamination our food is freshly prepared in a kitchen where
nuts, gluten & other allergens are present so food cannot be guaranteed to be completely free from allergens.

