
G R I L L S
8OZ SIRLOIN STEAK (GF)  19. 50

grilled tomato, roasted mushroom, chunky chips
Add peppercorn sauce (V, GF)  2.50

DOUBLE-STACKED BURGER 15. 50
pair of 3oz beef patties, toasted brioche bun, burger cheese, lettuce, tomato, 

gherkin, burger sauce, skin-on fries

SMOKED MUSHROOM BURGER (VE)  13 . 50
 vegan chorizo mayo, smoked Applewood, tomato, lettuce, gherkin, skin-on fries

SOUTHERN-FRIED CHICKEN BURGER 14.75
melted cheese, streaky bacon, burger sauce, tomato, lettuce, skin-on fries

Add streaky bacon (GF)  2.75

D E S S E R T S 
STICKY TOFFEE PUDDING  (V)  7. 25

Cornish clotted cream ice cream, salted caramel sauce

CHOCOL ATE BROWNIE  (V,  GF)  7.0 0
chocolate sauce, vanilla ice cream 

APPLE & BLACKBERRY CRUMBLE (V,  GF)  7. 25
custard

ICE CREAM  (V,  GF)  4.75
your choice of three scoops of ice cream

M A I N S 
FISH & CHIPS  (GF)  16.75

beer-battered North Sea haddock, tartare sauce  
and a choice of garden peas or mushy peas

Add curry sauce (VE, GF)  1.50
Add bread & butter (V, GFA)  1.50

SCAMPI & FRIES 13.75
 tartare sauce, choice of garden peas or mushy peas

HAND - CARVED ROASTED HAM (GF)  1 1 . 25 
fried eggs, chunky chips, wholegrain mustard

OLD ENGLISH BUTCHER’S SAUSAGES
 & MASHED P OTATOES  13 .0 0

buttered vegetables, onion gravy

HUNTER’S CHICKEN 13. 25
with melted Cheddar and mozzarella, bacon crumb,  
BBQ sauce, skin-on fries, onion rings, rainbow slaw 

STEAK , ALE & HORSERADISH PIE  16. 25
spring onion mash or chunky chips, seasonal greens, 

thyme-roasted carrots and red wine gravy 

CALVES LIVER  (GF)  18 . 50
champ mash, crispy bacon, buttered cabbage, onion gravy

VEGAN SWEET P OTATO ,  CHICKPEA  
& SPINACH CURRY  (VE,  GFA)  1 2 .75

basmati rice, naan bread, coriander, pickled red onion, chilli

S M A L L  P L A T E S 
A N Y 3  F O R 1 8 . 0 0 •  A N Y 5  F O R 2 6 . 0 0

SOUP OF THE DAY  (V,  GFA)  6.0 0
warm ciabatta

CRISPY P ORK BELLY BITES  7.75
Thai chilli honey, crispy shallots, coriander & lime 

HALLOUMI FRIES  (V,  GF)  8.0 0
garlic yoghurt, pomegranate, parsley & mint

CHICKEN WINGS  (GF)  6.75
choose from: Gochujang BBQ sauce, sesame seeds and aïoli or 

Frank’s hot sauce, celery and blue cheese dressing 

CRISPY SQUID  8.0 0
paprika, spring onion, chilli, aïoli, lime

CL ASSIC PRAWN COCKTAIL (GFA)  8 . 50
Atlantic prawns in Marie Rose dressing on a bed of mixed 

lettuce, served with malted bread and butter

COD & CRAB CROQUETAS  7. 25
aïoli, smoked paprika

PULLED BEEF & PEPPERCORN CROQUETAS 7.75
Parmesan, gravy

5  PIGS IN BL ANKETS  5.0 0
sticky mustard glaze 

S H A R E R S
SHARING PL AT TER  23. 25

chicken wings, onion rings, Southern-fried chicken strips, 
loaded Mexican nachos, garlic bread, fries & dips

MEXICAN NACHO BOWL  (V,  GF)  9.75
tortilla chips, cheese, guacamole, tomato salsa, sour cream, jalapeños

Add beef chilli (GF)   4.00

S I D E S 
FRIES  (VE,  GF)  3.75

CHUNKY CHIPS  (VE,  GF)  4.0 0

CHEESY FRIES  (V,  GF)  4. 50

CHEESY CHIPS  (V,  GF)  4.75

GARLIC BREAD  (V)  3. 50

CHEESY GARLIC BREAD  (V)  4. 50

BEER-BAT TERED ONION RINGS  (VE)  4. 50

COLESL AW (V,  GF)  4. 25

SEASONAL GREENS  (VE)  3.75

A L L  S E R V E D  W I T H  S K I N - O N  F R I E S 

CRISPY CHICKEN, BACON & GUACAMOLE 
SANDWICH 10.75

 tomato, rocket, mayonnaise 
on white or brown farmhouse bread or ciabatta 

SWEET POTATO FALAFEL & HUMMUS 
SANDWICH (VE,  GFA)   9.25
 rocket, pickled onion, chilli jam, 

on white or brown farmhouse bread, ciabatta, or GF option

BEER-BAT TERED FISH FINGER 
SANDWICH  (GFA)  10. 25

tartare sauce, rocket
 on white or brown farmhouse bread, ciabatta, or GF option

M O N D A Y T O S A T U R D A Y M I D D A Y T O 5 P M

L U N C H

DIRT Y FRIES  (GF)  8 .75
beef chilli, sour cream, Cheddar,  

jalapeños, guacamole

LOADED FRIES 8. 25
crispy bacon, BBQ sauce, burger sauce,  

cheese, red chilli, onion

CURRY CHICKEN LOADED FRIES 8. 50
chicken strips, curry sauce, 
crispy shallots, coriander

D I R T Y  F R I E S



(v) Suitable for vegetarians   (ve) vegan   (gf ) gluten free   (gfa) gluten free available
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any 

allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked 
weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and manufacturers and 

spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. 


