
Evening Menu

Small Plates & Starters

Steak Frites (GF) £24.00
A 8oz West Country flat iron steak cooked to your liking, served with skin-on fries, roasted vine
tomato, flat field mushroom and peppercorn sauce or garlic and herb butter.

Moroccan Cauliflower Bites (VG, GF) £7.00
Crispy spiced cauliflower florets coated in your choice of Korean glaze, Buffalo sauce or smoky
BBQ glaze.

Baked Camembert (V) £9.00
A whole baked Camembert topped with rosemary and hot honey, served with warm rosemary
focaccia and Cornish sea salt.

Crispy Whitebait £7.00
Lightly dusted whitebait, fried until golden and served with lemon aioli and a dressed leaf salad.

Chicken Wings (GF available) £8.00
Crispy chicken wings tossed in your choice of Korean glaze, Buffalo sauce or smoky BBQ glaze,
served with a cooling garlic aioli.

Served from 5.30pm to 9.00pm

Mains

Pea & Mint Ravioli (VG) £16.00
Fresh ravioli filled with sweet peas and mint, tossed in vegan butter with fresh herbs and finished
with plant-based hard cheese.

Thai-Spiced Sweet Potato & Squash Pie (V) £18.00
A fragrant pastry pie filled with roasted sweet potato, butternut squash and Thai spices, served with
buttery mashed potato, seasonal vegetables and rich vegetarian gravy.

Chicken, Ham Hock & Leek Pie £18.50
A hearty homemade pie filled with tender chicken, ham hock and leeks in a rich cream sauce,
served with buttery mashed potato, seasonal vegetables and red wine gravy.

Beer-Battered Market Fish & Chips £16.00
Fresh market fish in a light beer batter, served with chunky chips, mushy peas, homemade tartare
sauce and fresh lemon.

Chicken Schnitzel £18.00
Golden panko-coated chicken breast served with sautéed potatoes, fine green beans and a creamy
peppercorn sauce.

Please inform a member of our team before ordering if you have any food allergies, intolerances or dietary requirements. 

King Prawns & Crab Linguine £18.00
Pan fried king prawns in a crab, garlic lime chilli butter sauce on a bed of linguine with a garlic
bread

Pan Fried King Prawns £11.00
Served in a garlic & herb butter with crusty bread.



Sides

Desserts

Please inform a team member before ordering if you have any food allergies, intolerances, or dietary needs. While we take care to
accommodate your needs, our kitchen handles all allergens and we cannot guarantee any dish is trace-free. Please ask staff for full

allergen details.

Moving Mountains® Vegan Burger (VG, GF available) £17.00
A Moving Mountains® plant-based burger topped with vegan cheese, tomato salsa, crisp lettuce
and tomato, served in a toasted vegan bun with fries and house slaw.

Buttermilk Chicken Burger £17.00
Crispy buttermilk chicken breast topped with melted Applewood cheese, smoky BBQ sauce, crisp
lettuce and tomato, served in a toasted brioche bun with fries and house slaw.

The George Burger (GF available) £18.00
A 6oz West Country beef burger topped with mature Wyke Farms cheddar, smoked streaky bacon,
dill mayonnaise, crisp lettuce, red onion and pickles, served in a toasted brioche bun with fries and
house slaw.

Warm Chocolate Brownie (GF) £7.00
A rich Belgian chocolate brownie, served warm with chocolate sauce and indulgent clotted cream
ice cream.

Forest Berry Cheesecake £7.00
A creamy baked cheesecake on a buttery biscuit base, topped with a mixed forest berry compote
and served with vanilla ice cream.

Lemon Tart £7.00
A crisp buttery pastry filled with smooth, tangy lemon curd, served with vanilla ice cream and
raspberry coulis.

Sticky Toffee Pudding £7.00
A traditional moist date sponge served warm with rich homemade toffee sauce and fresh double
cream.

Seasonal Vegetables (VG, GF) £4.50
Seasonal Side Salad (VG, GF) £4.00
Skin-On Fries (VG, GF) £4.00
Beer-Battered Onion Rings (VG) £4.00
Truffle & Parmesan Fries £5.50

Burgers

Garlic Bread £4.50

V - Vegetarian, VG - Vegan, GF - Gluten Free
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