
BRUNCH  served 9.30am - 12.00pm.

Pancakes banana, maple syrup, crispy streaky bacon  5.00

Herby mushrooms on toast poached hen’s eggs, watercress (V)*  7.00

Smoked Salmon scrambled eggs with chives, watercress, 
sourdough* 11.00

Full English Breakfast 2 rashers of bacon, pork sausage, 
baked beans, hash brown and fried egg  11.50

Vegan Breakfast Tofu, vegan sausage, smashed avocado, 
roasted cherry tomatoes and bloomer bread (Ve) 11.50

STARTERS
Soup of the Day bread rolls and butter (always vegetarian) 6.00

Smoked Haddock, Mozzarella & Spring Onion Fish Cake, 
tomato salad (GF)  11.50

Ham Hock Terrine piccalilli, and sour dough toast* 8.00

Sharing Camembert apple chutney, dipping bread*  14.00

Smashed Avocado and Chilli Bruschetta (Ve)*  6.00

MAINS
8oz Ribeye Steak chargrilled to your liking with grilled plum
tomato, flat mushroom and fries* 22.00

Beefburger Swiss cheese, crispy bacon, pickles, relish,
slaw and fries*  14.50

Portobello Mushroom red pepper burger, vegan cheese,
pickles, relish, slaw and fries (Ve)  10.00

Buttermilk Chicken Burger gem lettuce, lime and chilli
mayonnaise, bloomer or gluten free toast with skin on fries  14.00

Club Sandwich chicken, bacon, fried egg, lettuce, tomato,
mayonnaise, bloomer or gluten free toast with skin on fries*  10.50

A.L.T avacado, lemon, lettuce, tomato, vegan mayonnaise,
bloomer or gluten free toast with skin on fries*  11.00

Buttermilk Chicken Katsu Curry basmati rice with peas 12.50

Chickpea & Spinach Curry basmati rice, vegetable pakora
and chapati (Ve)  14.00

Beer Battered Fish & Chips smokey mushy peas & tartare sauce  12.50

SALADS

Chicken & Bacon Caesar grilled chicken, streaky bacon,

cos lettuce, croutons, Parmesan, anchovies, Caesar dressing* 11.50

Avocado & Tofu smashed avocado, tofu, kale, spinach, 

tomato, dressed leaves (Ve)* 12.00

Salmon Fillet quinoa and mixed bean salad with a soya 

and ginger dressing 14.50

SIDES

House Salad (Ve) 3.50

Herby Mushrooms (Ve / GF) 3.50

French Fries  3.50

Truffle and Parmesan Fries 4.00

Onion Rings                                     3.50

DESSERTS  served 12.00pm - 9.30pm.

Chocolate Brownie with Berries (Ve)* 6.50

Warm Bakewell Tart with Cream (V)  5.95

Sticky Toffee Pudding with Vanilla Ice Cream (V) 6.95

British Cheeses, Biscuits, Bread and Chutneys (V)* 7.95

DRINKS 

Jugs served are 1.5L, served with 2 glasses delivered to your table 
following our Covid-19 social distancing procedure.

PITCHERS, JUGS & FIZZ 

Bottle of Prosecco 25.00

Gin Fizz 19.95
Tanqueray gin, lemon juice and sugar syrup, shaken and topped 
up with soda

Pitcher of Pimms Classic Pimms served traditionally 14.95

Aperol Spritz 19.95
Aperol, prosecco, topped up with soda and served with orange slices

Homemade Lemon & Limeade 9.95
Lemons, limes and sugar syrup topped with soda

Mint Iced Tea Iced tea and smashed mint 9.95
 
 

Please make us aware of any allergies or dietary requirements you may have. Please also let us know if you are gluten free as some of the dishes can be made with this requirement. *Can be made as Gluten Free on request. (GF) Gluten free (V) Suitable for Vegetarians (Ve) Suitable for Vegan.

Smoked Salmon & Cream Cheese Bruschetta 
Chicken Coronation Wrap

Roast Vegetable & Hummus Ciabatta 
Prawn Cocktail Gem Cup

Plain and Fruit Scones, Clotted Cream & Jam

Bakewell Tart
Chocolate Brownie 

Lemon Cake 
Victoria Sandwich

TRADITIONAL AFTERNOON TEA - £19.95 per person 

VEGAN AFTERNOON TEA* - £19.95 per person

AFTERNOON TEAS

Avocado & Smashed Broad Bean Bruschetta
Roasted Vegetable & Hummus Ciabatta

Tofu Coronation Wrap 
Mushroom & Spinach Tartlet

Vegan Scones with Sweetened Yogurt & Jam

Chocolate Brownie (GF) 
Cinnamon & Sultana Flapjack 

Apple & Plum Tart
Fruit Skewer (GF)


