
Our roasts are now served all week! Choose from our classic roasts below, all served with a homemade
regular Yorkshire pudding, roast potatoes, selection of vegetables and beef based gravy.

Battered king prawns with a choice of garlic mayo or sweet chilli dip
Smoked haddock fishcakes homemade smoked haddock fishcakes with a lemon mayo dip
Bruschetta (VG) fresh tomatoes mixed with red onion and pesto on toasted ciabatta
Haddock goujons homemade goujons served with tartare sauce
Bread & olives (VG) warm ciabatta bread, olives and sundried tomatoes with an olive oil &
balsamic dip
Garlic mushrooms (V) served in a creamy garlic sauce with toasted ciabatta
Garlic ciabatta  /  Garlic ciabatta with mozzarella (V)
Pork belly bites (sharer for 2) pork belly pieces in an oriental style sauce

MAIN MENU
Starters

Pub FAVOURITES
Gammon steak a hearty 10oz steak served with chips, mushrooms, tomato and garden peas
               add egg and/or pineapple  -  1.00ea
Lasagne a firm favourite! homemade lasagne with a choice of chips & peas or garlic bread & salad
Fish & chips a regular or small battered haddock, mushy or garden peas and optional tartare sauce      
               add 1 or 2 slices of bread & butter  -  0.75 / 1.50
Guinness & ale steak pie homemade with prime pieces of steak in a rich Guinness & ale gravy with
a shortcrust pastry top served with chips and veg
Scampi & chips wholetail scampi, mushy or garden peas and optional tartare sauce
Sausage & mash (VO) 3 Lincolnshire sausages on creamy mash with onion gravy and veg

OTHER Mains
Chicken, ham & mushroom pie homemade with tender chicken, ham and mushrooms in a
creamy sauce with gravy, a shortcrust pastry top and served with chips and veg
Chilli con carne hot and spicy and made with fresh chillies and served with Basmati rice
               add grated cheddar ; sour cream ; nachos  -  1.50ea
Thai green chicken curry a medium curry with fragrant Thai spices in coconut milk served with
Basmati rice
Thai red vegetable curry (VG) with fresh aubergine, spinach, peppers, mushrooms, lentils &
baby corn served with Basmati rice
Cajun spiced chicken with chips, garden peas and salad garnish
Mushroom & spinach stroganoff (V) in a cream and brandy sauce served with Basmati rice
               add chicken  -  3.00
Aubergine & roasted pepper tagine (VG) with pea & mint cous cous and toasted almonds
               add sour cream  -  1.50
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CLASSIC ROASTS

Topside of Beef, Leg of Lamb or Turkey breast & stuffing
Homemade nut roast (V)

Cauliflower cheese £4.00 - Sundays only Swap your regular Yorkshire pudding for a large £1.00

Opt for a smaller portion on any of our roasts for £2.50 less than price shown,
or for those with a bigger appetite go large for an additional £2.50
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Cheese burger with mature cheddar
Cheese & bacon burger with mature cheddar and bacon
Meat feast burger with pepperoni, chorizo, bacon, mature cheddar and a chipotle mayo
Tennessee Ranch burger with Jack Daniels BBQ pulled pork, bacon and Monterey Jack cheese
Blue cheese burger with Stilton, bacon & red onion chutney
Moroccan bean burger (V) homemade breaded mixed bean burger with Moroccan spices and
a harissa mayo
Spicy Mexican chicken burger chicken breast with chilli cheese and homemade salsa
Grilled halloumi burger (V) with sweet chilli sauce

BURGERS
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All our burgers and sauces are homemade and come in a brioche bun with skin on fries & optional slaw

Double up any burger for just £3.99

sides / NIBBLES desserts
Halloumi fries (V) with sweet chilli dip
Chunky chips or Skin on fries (VG)
Sweet potato fries (VG)
Mozzarella sticks (V) with salsa dip
Onion rings (V)
Cheesy chips/fries (V)
Cheesy chips/fries with jalapenos (V)
Bread & butter (1 slice) (V)
Bread & butter (2 slices) (V)
Mixed vegetables (VG)

Apple & mixed fruit crumble (V) and custard
Lemon meringue pie (V) with vanilla ice cream
Sticky toffee pudding (V) with butterscotch
sauce and vanilla ice cream
Cheesecake of the day with pouring cream
Hot chocolate fudge cake (V) with vanilla ice
cream
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ice creams
Eton Mess Sundae (V)
Biscoff Caramel Sundae (V)
Affogato (V) vanilla ice cream with a shot of
espresso coffee
          add Baileys Irish cream  -  2.00
Ice cream / sorbet 1 scoop (V)
Ice cream / sorbet 2 scoops (V)
Ice cream / sorbet 3 scoops (V)
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Ice cream flavours - vanilla; chocolate, strawberry;
salted caramel & honeycomb
Sorbet flavours - raspberry; lemon

hot drinks
Regular coffee
Cappucino
Flat White
Latte
Espresso
Liqueur coffee
Pot of tea
Speciality tea
Hot Chocolate
       add cream & marshmallows - 1.50
      add Baileys Irish cream - 2.00
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(V) Vegetarian          (VG) Vegan          (VO) Vegetarian option available

ALLERGEN & DIETARY ADVICE
All our meals are prepared in the same kitchen where allergens, including gluten, are present. If you have a food allergy,
intolerance, or are coeliac please speak to a member of our team about the ingredients in our food before you order.  

Pastas & SALADS
Surf & Turf Linguini king prawns & chorizo in a rich tomato & garlic sauce
Pepper, Spinach & Tomato linguini (VG) a tasty mixed vegetable pasta with linguini
               add chicken  -  3.00
Mac & Cheese with pieces of bacon and served with garlic bread
Caesar salad lettuce, cherry tomatoes, croutons and homemade Caesar dressing with either
chicken & bacon or grilled halloumi
Prawn & pineapple salad with cashew nuts and Thai sweet chilli dressing
Half Moon ploughmans ham, cheddar, stilton, pickles, crisps, pork pie, coleslaw and ciabatta
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