
 

 

 

 
 

Pub Classics 
Chilli con Carne (GF) - spicy beef, tomatoes & kidney beans served with rice and sour cream £15.5 

Smoky Vegan Chilli (VG)(GF) - mixed beans, sweet potato and vegetable chilli served with rice £15.5 
Curry of the Day (GF option) - served with basmati rice and poppadums £15.5 

Homemade Fish Pie - cod, salmon, smoked haddock and prawns served with seasonal vegetables £16.5 
Battered Cod  - served with skin on fries mushy peas, garden peas or salad £17 

Wholetail Scampi - served with skin on fries, mushy peas, garden peas or salad £16.5 
Ham, Eggs and Chips (GF) - honey roast ham, eggs and skin on fries £14.5 

Cottage Pie (GF) - served with seasonal vegetables £15 
Pie of the Day - served with seasonal vegetables and creamy mash £16.5 

Sausage and Mash - sausages served with creamy mash, seasonal vegetables and onion gravy £15.5 
8oz Sirloin Steak (GF) - served with skin on fries, grilled tomato and Portobello mushroom £25 

add a sauce - Diane, Chimichurri or Peppercorn £3 

Sides 

Sweet Potato Fries (GF) £4.5 
Onion Rings (V) £4 

Halloumi Fries (GF)(V) £6 
Garlic Bread (V) £4.5 

Skin on Fries (GF)(VG) £4 
Cheesy skin on Fries (V) £5 

Coleslaw (GF)(V) £3.5 
Side Salad (GF) £4 

 
GF – gluten free   VG – vegan   V- vegetarian 

All dishes are prepared in-house by our chefs 

Please note, if a brought in celebration cake is consumed instead of dessert, a “cakeage” charge of £2 

per person will be made 

 


