
Our food is locally sourced, homemade & freshly cooked to order 

At busy times there will be an extended wait however we will inform you of this 
We are unable to guarantee that our food is ‘completely free from’ any specific ingredient or allergen as our food 

is prepared and cooked in an open kitchen.   We are proud to hold a 5* Food Hygiene Rating

NIBBLES
Mixed Olives £3.95
Focaccia, Olive Oil & Balsamic £4.95
Mini Oven Baked Chorizo, Artisan Bread £5.95

SHARERS
Cheesy Nachos - melted cheese, salsa, sour cream, jalapeños, sweet bell peppers £5.95
Cheese Board- selection of cheese with butter, frozen grapes, celery, crackers, onion chutney £10.95
Melting Camembert - baked focaccia to dip £10.95
Charcuterie Platter- charcuterie meats, olives, cheese, focaccia, oil & balsamic £10.95

STARTERS
Halloumi - Pistachio & Maple Syrup Salad  £6.50
Panko Crispy Squid - roasted garlic & chilli mayo £6.50
Mushroom Pepper Pot - in peppercorn sauce, blue cheese, toasted baguette £5.95
Boudin Noir - French Black Pudding egg, crispy bacon, salad, house dressing £6.95

SIDES
Traditional Homemade Chips £3.95
Skinny Fries £3.95
Skinny Sweet Potato Fries £3.95
Homemade Beer Battered Onion Rings £3.95
Garlic Bread £3.95   with cheese £4.25



MAINS

Battered Haddock Regular £14.95 / Small £10.95
chips, mushy peas, tartare sauce, lemon

Breaded Whitby Scampi Regular £13.95 / Small £9.95
chips, petit pois, salad, tartare sauce, fresh lemon

Nduja & Beef Shin Lasagne £13.95
(nduja is a soft spicy sausage from the Calabria region of Italy) salad, garlic bread & fries

Spicy Beef Chilli £12.95
garlic bread, rice, chips or 1/2 & 1/2

Mince & Leek Dumpling £11.95
mashed potatoes, seasonal vegetables

Steak & Ale Pie £14.95
homemade chips or mashed potatoes, mushy peas & gravy
A proper pie, fully encased in puff pastry, baked to order (25 mins) in its own copper pot

Sweet Chilli Chicken £12.95
battered chicken breast, carrot pepper & onion, sweet chilli, rice, chips or 1/2 & 1/2

8oz British Rump Steak £15.95
homemade chips, mushrooms, onion rings, tomatoes & peas
add a sauce, Blue Cheese or Peppercorn £2.50

Lamb Rump £17.95
with minted gravy, mashed potatoes & vegetables

Trio of Homemade Pork Sausages £13.95
(Old English with Herbs, Venison & Pork, Pork & Chorizo)
creamy mashed potatoes, vegetables, caramelised onion gravy 

Homemade Kashmiri Chicken Curry £12.95
basmati rice, naan bread & mango chutney

Burgers
Smashed Burger with mature cheddar £13.95
Black & Blue Burger with blue cheese £13.95
Buttermilk Chicken Burger with mature cheddar £12.95

All served with two aberdeen angus patties / chicken patties, sesame bun, smoked 
bacon, tomato, lettuce, skinny fries, onion ring, side of relish



DESSERTS

Traditional Sticky Toffee Pudding £7.50
toffee sauce, salted caramel ice cream

Lemon Meringue Pie  £5.95
blood orange sorbet

Chocolate Pudding £6.95
with ice cream

Syrup Sponge Pudding  £6.95 
with custard

Jam Sponge Pudding  £6.95
with custard

Apple Crumble   £6.95
with custard

Apple & Blackberry Crumble  £6.95
with custard

Ice Cream / Sorbet £1.70 Per Scoop
Ice Cream: madagascan vanilla, salted caramel, fresh strawberry, mint choc chip
Sorbet: blood orange

Affogato £3.95
madagascan vanilla ice cream, amaretti biscuit, shot of espresso to pour over

COFFEE & A CAKE £4.95
Choose any Tea or Coffee & Muffin

(Red Velvet, Carrot or White Chocolate & Raspberry) 

HOT DRINKS

Tea £2 Decaffeinated Tea £2

Americano £2.20 Flat White £2.50

Caffe Latte £2.85 Cappuccino £2.85

Hot Chocolate £3 Double Espresso £2.50

Add a shot of syrup for 50p Caramel, Hazelnut or Vanilla



NON GLUTEN CONTAINING INGREDIENTS MENU

We provide a number of dishes wish do not contain gluten to the best of our knowledge. 
However we are unable to guarantee that our food is ‘completely free from’ any specific ingredient or allergen as 

our food is prepared and cooked in an open kitchen.   

Please Make Clear At The Point Of Ordering 
You Are Doing So From The Non Gluten Containing Menu.

NIBBLES
GF Mixed Olives £3.95

STARTERS
GF Halloumi - Pistachio & Maple Syrup Salad  £6.50
GF Cheesy Nachos - melted cheese, salsa, sour cream, jalapeños, sweet bell peppers £5.95

MAINS

GF Lamb Rump £17.95
with minted gravy, mashed potatoes & vegetables

GF Battered Haddock Regular £14.95 / Small £10.95
chips, mushy peas, tartare sauce, lemon

GF Breaded Whitby Scampi Regular £13.95 / Small £9.95
chips, petit pois, salad, tartare sauce, fresh lemon

GF 8oz British Rump Steak £15.95
homemade chips, mushrooms, GF onion rings, tomatoes & peas

GF Smashed Burger £13.95
two aberdeen angus patties,  GF sesame bun, mature cheddar, smoked bacon, 
tomato, lettuce, skinny fries, GF onion ring, side of relish

DESSERTS

GF Traditional Sticky Toffee Pudding - toffee sauce, salted caramel ice cream £7.50
GF Syrup Sponge Pudding - with custard £6.95 
GF Apple & Blackberry Crumble - with custard  £6.95
GF Ice Cream / Sorbet - Ice Cream: madagascan vanilla, salted caramel, fresh strawberry, 
mint choc chip. Sorbet: blood orange £1.70 Per Scoop



KIDS MENU - All £7.50

Main Meal & Ice Cream To Follow 

Chicken Breast Nuggets, Fries & Beans 

Freshly Bartered Fish Goujons, Chips & Peas

Gluten Free Fish Goujons, Chips & Peas

Scampi, Chips & Peas

Smashed Burger & Fries

Vegan Nuggets Fries & Beans 

We have beans, mushy peas and gravy on request.
Please let us know if you want to swap to fries / chips / mash

Scoop Of Ice Cream or Sorbet

Ice Cream: madagascan vanilla, salted caramel, fresh strawberry, mint choc chip

Sorbet: blood orange



VEGETERIAN & VEGAN MENU

We provide a number of dishes wish do not contain gluten to the best of our knowledge. 
However we are unable to guarantee that our food is ‘completely free from’ any specific ingredient or allergen as 

our food is prepared and cooked in an open kitchen.   

Please Make Clear At The Point Of Ordering 
You Are Doing So From The Vegetarian & Vegan Menu.

NIBBLES
(VE) Mixed Olives £3.95
(VE) Focaccia, Olive Oil & Balsamic £4.95

SHARERS
(V) Cheesy Nachos - melted cheese, salsa, sour cream, jalapeños, sweet bell peppers £5.95
(V) Cheese Board- cheese with butter, frozen grapes, celery, crackers, onion chutney £10.95
(V) Melting Camembert - baked focaccia to dip £10.95

STARTERS
(V) Halloumi - Pistachio & Maple Syrup Salad  £6.50
(V) Mushroom Pepper Pot - in peppercorn sauce, blue cheese, toasted baguette £5.95
(VE) Butterbean Salad - Pistachio & Maple Syrup Salad  £6.50

MAINS
(VE) Cauliflower & Oyster Mushroom Tacos, tomato salsa, chilli lime dip £12.95
(VE) Kashmiri Cauliflower Curry - basmati rice, naan bread & mango chutney £14.95
(VE) Sweet Chilli Quorn - carrot, pepper & red onion, rice, chips or both £11.95
(VE) Vegan Spinach & Falafel Burger Vegan cheese, tomato, lettuce, skinny fries, onion 
ring, side of relish  £11.95

DESSERTS
Please see our full dessert menu as all of our deserts are suitable for vegetarians
(VE) Apple Crumble - with vegan custard  £6.95
(VE) Sorbet blood orange £1.70 Per Scoop



LUNCH TIME SPECIALS

Monday - Saturday - 12 - 3:30pm
A Smaller portion ideal for a light lunch or small appetite

BARRA GALLEGA BAGUETTES
Warm Barra Gallega (Soft Baguette) Served With With Salad

Warm Goats Cheese & Caramelised Onion Chutney  £7.95
Cheese, Tomato & Chutney £7.95

Battered Haddock Goujons & Tartare Sauce £8.95
Hot Meat Sandwich (Ask For Todays Selection) With Mini Pan Of Gravy £8.95

Add A Small Chips Or Fries For £2.50

MAINS 
Beer Battered Haddock £10.95

homemade chips, mushy peas, tartar sauce, fresh lemon

Wholetail Whitby Scampi £9.95
homemade chips, petit pois, salad, tartar sauce, fresh lemon

Homemade Cheese & Onion Quiche £8.50
served warm with salad & chips

Small Mince & Leek Dumpling £8.50
mashed potatoes, peas, carrots & gravy

Small Sweet Chilli Chicken £8.95
battered chicken breast, carrot, pepper & red onion, sweet chilli sauce, rice, 

homemade chips or 1/2 & 1/2

Homemade Pie of the Day £9.95
homemade chips or mashed potatoes, petit pois & gravy

Duo of Homemade Pork Sausages  £8.95
creamy mashed potatoes, vegetables, caramelised onion gravy 

DESSERTS
Add A Small Pudding & Custard For £3.50

Chocolate Sponge, Jam Sponge, Syrup Sponge or Spotted Dick



SUNDAY LUNCH

Aberdeen Angus Silverside

Free Range Chicken Breast

Pork Loin with Crackling

Honey Roast Gammon

Vegetarian Nut Roast

Lamb Shoulder                                                                                                  
supplement (+ £1 Regular / + 50p Small)

All our Sunday lunches are served with homemade Yorkshire pudding, stuffing,       
pig in blanket, roast & mashed potatoes, seasonal vegetables, gravy and a side of 

cauliflower cheese.

Gluten Free Yorkshire Pudding, GF Pig In Blanket & GF Gravy Available On Request

Large Mixed Meats Sunday Lunch £17.95
A larger dinner with a selection of all meats

Regular Sunday Lunch  £13.95
choose one of this weeks meats or meat free options 

Small Sunday Lunch £9.95
ideal for a child or small appetite, 

choose one of this weeks meats or meat free options

Children’s Sunday Lunch £6.95
For Children Under 10



WEDNESDAY STEAK NIGHT 

35oz British Dry Aged Tomahawk Sharing Platter 
£49.95

(or conquer it alone)

homemade chips, tomatoes, mushrooms, onion nests, peas

Mac & Cheese

Scampi

Peppercorn Sauce or Blue Cheese Sauce

8oz British Rump £15.95

homemade chips, tomatoes, mushrooms, onion nest, peas

add a sauce, Blue Cheese or Peppercorn £2.50

Lamb Rump £17.95

with minted gravy, mashed potatoes & vegetables



SUNDAY DESSERTS

Traditional Sticky Toffee Pudding toffee sauce, salted caramel ice cream £7.50

Lemon Meringue Pie blood orange sorbet  £5.95

Chocolate Pudding with vanilla ice cream £6.95

Syrup Sponge Pudding with custard £6.95 

Jam Sponge Pudding with custard £6.95

Apple Crumble with custard  £6.95

Apple & Blackberry Crumble with custard £6.95

Ice Cream / Sorbet £1.70 Per Scoop

Ice Cream: madagascan vanilla, salted caramel, fresh strawberry, mint choc chip
Sorbet: blood orange

Affogato £3.95
madagascan vanilla ice cream, amaretti biscuit, shot of espresso to pour over

COFFEE & A CAKE £4.95
Choose any Tea or Coffee & Muffin

(Red Velvet, Carrot or White Chocolate & Raspberry) 

HOT DRINKS
Tea £2 Decaffeinated Tea £2

Americano £2.20 Flat White £2.50

Caffe Latte £2.85 Cappuccino £2.85

Hot Chocolate £3 Double Espresso £2.50

Add a shot of syrup for 50p Caramel, Hazelnut or Vanilla

NON GLUTEN CONTAINING DESSERTS

Please Make Clear At The Point Of Ordering  
You Are Doing So From The Non Gluten Containing Dessert Menu.

GF Traditional Sticky Toffee Pudding - toffee sauce, salted caramel ice cream £7.50
GF Syrup Sponge Pudding - with custard £6.95 
GF Apple & Blackberry Crumble - with custard  £6.95
GF Ice Cream / Sorbet - Ice Cream: madagascan vanilla, salted caramel, fresh strawberry, 
mint choc chip. Sorbet: blood orange £1.70 Per Scoop



SUNDAY LUNCH

Served 12 - 5pm

Our food is locally sourced, homemade & freshly cooked to order 

At busy times there will be an extended wait however we will inform you of this. 

We are unable to guarantee that our food is ‘completely free from’ any specific ingredient or allergen as our food 
is prepared and cooked in an open kitchen.  

We are proud to hold a 5* Food Hygiene Rating.


