WHILE YOU WAIT

Marinated Spanish Olives VE, GF £5.95
SD

Today’s Fresh Bread V, VEO £5.95
butter
G,SD /N, SE

Frickles and Garlic
Vegan Mayonnaise VE £7.45
SD,MU/S, CE, SE

STARTERS

Soup of the Day GF £6.25
sliced bloomer bread and butter
D,G/CE,D, MU, S

Salt and Pepper Squid £7.95
pickled veg, siracha mayo
G,M,S,E,SD/L,CE,SE,N

Fig and Goats Cheese Parcels £8.95
dressed leaves and toasted walnuts
SD,D,G,N

Truffle Wild Mushrooms on Toasted
Sourdough VE, GF £8.95

vegan parmesan, rocket

G/S,E,D

Prawn Cocktail GF £8.95
sliced bloomer bread and butter
G,C,F,E,D/MU

BBQ Glazed Chicken Wings £7.95
blue cheese dip and celery
F, G, E, D, MU, SD

Braised Beef Croquettes £7.95
mustard sauce, pickled red wine shallots
sD, D, G,E,MU/CE,S

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any

Mede forMem

MAINS

Roast Topside of Beef £18.95
seasonal vegetables, roast potatoes,
yorkshire pudding and gravy
G,E,D,CE,S/S

Glazed Gammon £17.95

seasonal vegetables, roast potatoes,
yorkshire pudding and gravy
G,E,D/S

Butternut and Lentil Wellington
VEO £18.95

seasonal vegetables, roast potatoes,
yorkshire pudding and vegetarian

gravy
G,E D,CE,S/N

Roast Chicken Supreme £18.95
seasonal vegetables, roast potatoes,
yorkshire pudding and gravy

G, E,D/S

this Mother’s Day

Curry of the Day GFO £16.95
fragrant rice, naan bread and
mango chutney

G/MU,D,N

Whole Roasted Plaice GF £20.95
Café de Paris butter, hasselback
potatoes, tenderstem

F, D, MU, SD

Smoked Mackerel Salad £16.95
mid potatoes, mixed leaves, pickled
shallots, horseradish dressing
F,E,D,MU,SD /L, CE

Trio of Sausages £17.95
creamy mash, fine green beans,
red onion gravy

D, G, SD

SIDES
Skin on Fries VE £4.45

Garlic Bread V £4.95
G,D

Beer Battered Onion Rings £4.95
G/C, MO, MU, D, S

Dressed House Salad VE £4.45
SD

Garlic Buttered Greens V £4.95
D

Cauliflower Cheese V, GFO £5.50
pangrattata G, D /S

DESSERTS

Black Forest Gateu V £7.95
G,S,D,SD/P,S

Cheese Selection for Two V £15.00
Cornish Yarg, Cornish Brie & Cornish Blue,
artisan crackers, chutney, butter & fruit
(£10.95 for one) G, CE, D/ N, S, MU, SE

Sorbet Selection VE, GF £6.95
lemon, raspberry and mango
N

Berry Eton Mess V £7.95
D, E

Lemon Posset VE £6.95
SD,G,S/N

Treacle Tart V £6.95
G,E,D/S

allergen. Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs « F: Fish - P: Peanuts - G: Gluten - L: Lupin + N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide - SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.



