
Bread, Olives, Hummus & oils £7/£11

Seasonal soup, creme fraiche, chives, focaccia, salted butter (V) £7
Crispy tempura prawns, Asian slaw, sweet chili, creme fraiche £12
Pak choi, pear, pomegranate & fennel, coriander & lime dressing,

crushed peanuts (VE\GF) £8
Ham hock & pea terrine, piccalilli, beetroot, house pickles & toasted

sourdough £9
Shetland mussels, white wine, chorizo & shallot cream, parsley, crusty

bread £11/£18
Crispy pig cheek, satay sauce, fennel & chili remoulade, toasted peanuts

£11

Roast Sirloin of Beef £19
Roast Shoulder of Lamb £18

Roast Chicken £18
Roast Pork £17

Trio of Meats Beef, Pork, Lamb £21
Vegetarian Nut Roast (can be made vegan) £16

All served with Yorkshire Pudding, Roast Potatoes, Creamy Mash,
Seasonal Vegetables & Gravy

Pan-fried Hake, sun blushed tomato & chorizo stew, new potatoes,
buttered samphire, dill oil (GF) £23

Beer Battered Fish & triple cooked chips, mushy Peas, Tartare, chip
shop curry sauce £18

Steak & Ale Pie, Creamy mash honey glazed carrots, tenderstem, bone
marrow gravy £18

Why not add a Cauliflower Cheese £5 or Extra Yorkshire pudding £1
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