appetisers
grilled garlic bread (v)
with parmesan and garlic mayo

chilli cheese on toast (v)
with pickled red onions

£5.95

£5.95

poached salmon and prawn cocktail

with locally baked bread

£5.95

£5.95

starters

wild mushroom tartlet (v)
with rocket, parmesan and truffle oil

with an orange, rocket and hazelnut salad

£7.95

£7.95
baked goats cheese (v)

honey glazed chipolatas

with pickled red onion and hot mustard

£6.95

soup of the day

with garlic croutons and locally baked bread

smoked duck

with cucumber ribbons and melba toast

soups

roast tomato
and red pepper (v)

£6.95
pan roasted scallops

with roast beetroot, tomatoes,
pine nuts & croutons

with roasted black pudding, chorizo,
vine cherry tomatoes and paprika oil

£6.95

£8.50

sandwiches

all served with chips and coleslaw

sandwich of the day

crispy breaded chicken

peppered steak

with rocket, onion and peppercorn sauce
served on a sub roll

with roast pepper, parmesan & garlic mayo
served on a ciabatta

roasted meat of the day served
with rich onion gravy

£10.95

£9.95

£9.50

breaded fish goujons

grilled vegetable spiced wrap (v)

with mild cheese, tartare sauce and pickled onions

£9.50
chicken and bacon caesar

with curried mayo

£8.95

salads

grilled steak

with parmesan
and garlic croutons

with rocket, roast tomato
and red onion

£9.50

£10.50

poached salmon & avocado
with cucumber ribbons, watercress,
tomato and garlic mayo

superfood (v)
with butternut squash, fennel, cous cous,
pumpkin seeds and kale

£9.95

£8.95

classics

with fried duck egg and hand cut chips

with red cabbage and crusty bread

meat and potato hash

traditional breaded haddock
with chips, peas and curried sauce

bacon, chilli cheese and chipotle mayo on
a toasted brioche bun served with chips

£12.50

£12.95

£12.50

£12.50

honey roast handcarved ham

homemade beef burger

mains board
honey glazed pork belly

braised feather blade beef

chicken ballotine

with horseradish mash, kale
and parsnip crisps

with puy lentils. chorizo and an apple
and spring onion salad

with wild mushroom, roast cherry tomatoes,
kale, new potatoes and butternut squash purée

£16.95

£16.50

£16.50

rack of lamb

torched mackerel fillet
with a pea shoot risotto, rocket
and parmesan

with shaved fennel, crushed new potatoes,
samphire and salsa verde

£17.50

£15.50

£16.50

with sweet potato fondant, broccoli,
celeriac purée and a rich jus

pan roasted sea bass

finest quality grills

all served with chips, garlic butter, watercress and tomato

8oz locally reared
sirloin steak

8oz locally reared
fillet steak

tomahawk rib of
beef for two

chateaubriand
for two

lemon and thyme
half roast chicken

whole fish
of the day

£21.95

£28.50

£55.00

£58.00

£16.95

£16.95

sauces

peppercorn | mushroom | blue cheese | bearnaise
£2.50

vegetarian
beetroot risotto (v)
with goats cheese, pumpkin seeds and an orange zest
£12.95

sides

fresh papadelle pasta (v)

with roast butternut squash,
cherry tomatoes and pine nuts

£12.95

hand cut chips | horseradish mash | roasted root vegetables
garlic creamed spinach | wild mushrooms | honey glazed carrots
£3.95

sunday lunch

served every sunday from 12 until it’s gone!
locally reared roasts
£13.50
with roast potatoes, mash, seasonal vegetables,
yorkshire pudding and gravy

sunday roast sharing platter for two
£25.00
roast dinner with all the trimmings
and choice of two meats

desserts
white chocolate and raspberry cheesecake

toffee panna cotta

with a raspberry coulis and chocolate shavings

with caramelised banana and sugar shards

£6.50

£6.50

seasonal fruit crumble

warm chocolate brownie
with chocolate sauce
and salted caramel ice cream

£6.50

with vanilla ice cream

with clotted cream and fresh strawberries

warm eccles cakes

regional and continental cheese

£6.50

£6.50

£8.50

with crackers, chutney and pickles

we are proud to work in partnership with local and regional suppliers | please ask a member of staff for specific allergen advice

