
S TA RT
P A N -  F R I E D  K I N G  S C A L L O P S u

pan-fried king scal lops with curried parsnip purée,
parsnip crisps,  bury black pudding and pomegranate

H O M E M A D E  S O U P  O F  T H E  D A Y ´
with toasted ciabatta

P R A W N  A N D  C R A Y F I S H  S A L A D
prawns and cray1sh doused in marie  rose sauce

with shredded lettuce,  red onion,  avocado
and brown bread

B R E A D E D  B R I E  W E D G E S
a festive  favourite!  served melting in the middle  with

homemade cranberry sauce

D E V I L L E D  W H I T E B A I T u
l ightly  dusted with paprika and served with our house

tartare sauce

D U C K  P A R F A I T  W I T H  C H E R R Y  C O M P O T E
smooth duck l iver  parfait  with grand marnier  and cherry

jam served with morel lo  cherry  compote and toasted
brioche bread

I N D I A N A  C H I C K E N u
paprika marinated chicken,  spiced t ikka mayonnaise

and mango salsa

G L U T E N  F R E E  B R E A D  A V A I L A B L E  F O R  A L L  O F  T H E
A B O V E

K I D S
K I D S  R O A S T

any of  todays meats  are  avai lable  in smaller  portions for
the l i tt le 'uns

£6.95

K I D S  D E S S E R T S
choice of  :  kids  sundae of  the week,  fresh fruit  salad,

selection of  ice  cream and warm chocolate  brownie
£3.95

All  customers under the age of  25  wil l  require  ID to
purchase alcoholic  beverages.  Al l  our  food is  prepared in
a kitchen where nuts,  cereals  containg gluten and other

al lergens are  present.  Our menu descriptions do not
include al l  ingredients.  If  you have a  food al lergy please

notify  us  upon booking.

2  C OU R S E S  £ 2 1 .9 5
3  C OU R S E S  £ 2 6 .9 5

M A I N S
T H E  R O A S T

a choice of  :  roasted topside beef ,  honey roasted
gammon,  rosemary s low roasted lamb shank or  norfolk
stuffed turkey served with goose fat  roasted potatoes,

roasted root  vegetables,  yorkshire  pudding,  pigs  in
blankets  and homemade red wine gravy

C R A N B E R R Y  A N D  C A S H E W  N U T  R O A S T  A V A I L A B L E
W I T H  V E G E T A R I A N  P O T A T O E S  &  G R A V Y

P A N - F R I E D  S A L M O N  F I L L E T u
salmon 1l let  served with colcannon mash,  gri l led
asparagus,  buttered samphire and a  creamy wild

mushroom sauce

H O N E Y  G L A Z E D  P O R K  B E L L Y
with crispy pork crackling,  fennel  and pea puree,  goose

fat  roasted potatoes and roasted root  vegetables

T O A D  I N  T H E  H O L E
homebaked large yorkshire  pudding,  with creamed
leeks,  buttery  mash and thick cumberland butchers

sausages served with onion gravy

B U T T E R N U T  B R I E  A N D  B E E T R O O T  T A R T Æu
pastry  tart  1l led with butternut  squash,  beetroot

chutney,  brie,  cheddar and truff le  oi l  served with house
salad,  coleslaw and green tomato chutney

T H E  B R E A D  A N D  C H E E S E  B U R G E R
8oz steak patty,  with di jon mayonnaise,  st i l ton blue

cheese,  st icky port  wine sauce and caramelised onions
served in a  pretzel  bun with lettuce,  tomato and

gherkin.

S T E A K u
tender prime cut  r ib-eye steak cooked to  your l iking

served with chunky chips,  vine cherry tomatoes,
portobel lo  mushroom and peppercorn sauce

+ £ 2

E X T R A S
yorkie,  sage & onion stuf1ng and pigs  in blankets

E X T R A  £ 3 . 9 5

extra cheesy caulif lower cheese with cornish davidstow
mature cheddar

E X T R A  £ 3 . 0 0

extra meat  "2  s l ices"
E X T R A  £ 3 . 0 0

P L E A S E  A S K  T O  S E E  O U R  C U R R E N T
D E S S E R T  M E N U
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