
 

 
FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your 
requirements. Some fish may contain small bones. All dishes are prepared in areas where allergens are present. Please ask a team 

member if you would like further information. Company reg: 00170679 

 

Available Monday – Friday 12 noon till 6pm 

 

2 courses £14 3 courses £18 

Starters

Soup of the day 

Crusty bread & butter 

 

Black pudding stack 

Crispy streaky bacon, poached egg 

& hollandaise sauce 
 

Goats cheese and red onion tart 

Baby leaf salad and balsamic 

dressing 

Whitebait 

Baby leaf salad & citrus mayonnaise 

Mains 

Roast chicken supreme  

Wild mushroom, asparagus, lemon 

thyme risotto, Prosciutto ham & 

parmesan crisps. 

 

Cauliflower satay curry (vgn)  

Seasoned roasted cauliflower, 

onions, peppers in a peanut free 

satay sauce, coconut rice. Add 

Chicken for £2.50 

 

 

Smoked haddock, cod & mussel 
chowder 
Celery, potato & creamed corn with 
granary bread  

Slow roasted pork belly  
Black pudding bon bon, cauliflower 
purée, roasted carrot, broccoli, apple 
& sage jus, fondant potato 

Slow braised beef brisket  
Rich stock gravy, horseradish 
mashed potato, savoy cabbage & 
roasted root vegetables

 

 

Choose any dessert from our selection to complete your meal, 

supplement for cheeseboard
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