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Chicken, bacon, caramelised | 1
onion, chipotle mayo, rocket
(D,E,G)

Hot roast beef, horseradish, | 13

landcress, chef’s gravy (E,G,M,P,S)
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Fish finger, baby gem & tartare = | 11.
sauce (D,E,F,G)
Whipped vegan feta, grilled | 12

vegetables, olive tapenade,
rocket (G,S,VG)

The above served with house salad & coleslaw.
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Skin on French fries/ Chunky |5
skin on chips (D,E)

Roasted butternut squash & LB
cumin seed hummus, gilled
ciabatta (G,S,SS,VG)

Onion bahji, onion seed & mango | 5
chutney (s,vG)

Some of our dishes contain the following allergens or are suitable for
vegetarian/vegan:

(C - CELERY, CR - CRUSTACEAN, D - DAIRY, E - EGGS, F - FISH,
G - GLUTEN,
M - MUSTARD, MO - MOLLUSCS, N - NUTS, P - PEANUTS, S -
SULPHITES, SS - SESAME, SY - SOY,
V - VEGETARIAN, VG - VEGAN)

5

Maple glazed pigs in blankets,
BBQ cranberry compote (D,F,G)

Whipped smoked cods’ roe,

seaweed crackers (F,M,P,S)

Chunky chips, truffle &

Parmesan (D)

Crab & smoked paprika fries
(CR,E,M,P)

Crispy pork belly bites, spiced
apple & chilli jam (s$)

Doreen’s black pudding scotch
egg, Tewkesbury mustard,
pickled shallot (D,E,G,M,P)

Coal grilled vegetable platter,
olives, hummus, sun-blushed
tomatoes, mixed leaf salad,
toasted sourdough (G,S,5,vG)

Baked camembert, garlic &
rosemary, truffle honey, gilda
croltes (D,G,V)

Rump steak burger, potato bread
bun, coleslaw, Monterey jack,
gherkin ketchup, skin on fries
(D,G,M,P)

Local beer battered fish &

chunky chips, fresh peas, tartare
\, & curry sauce (D,E,F,G)
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