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Roast Beef (pgf) £16.00
Roast Ham (pgf) £16.00

Our roasts are served with roast potatoes, dauphinoise potato, honey glazed carrot and parsnip,
tenderstem broccoli, cauliflower cheese, Yorkshire pudding and a rich red wine gravy.

Why not choose both Roast Beef & Roast Ham for an extra £2.50
Small Roast Beef or Ham (pgf) £14.00

Roast Chicken Dinner (pgf) £16.00

Our roast chicken supreme is served with roast potatoes, dauphinoise potato, honey glazed carrot and
parsnip, tenderstem broccoli, cauliflower cheese, Yorkshire pudding and a rich red wine gravy.

Wild Mushroom & Dark Ale Pie (v, pvg) £14.50
Our individually baked wild mushroom and dark ale pie is served with roast potatoes, dauphinoise
potato, honey glazed carrot and parsnip, tenderstem broccoli, cauliflower cheese and a rich red wine
gravy. (can be prepared vegan)

Luxury Fish Pie £14.00
A medley of salmon, cod and smoked haddock cooked in a rich and creamy sauce with hints of dill and
parsley. Topped with buttery mash and melted cheese. Served with a side of fresh vegetables.

Salt & Pepper Chicken Tower Burger £14.00

A spicy salt and pepper chicken fillet is topped with a halo hash brown, smokey chic sauce, lettuce,
pickles, crispy onions, Mexicana cheese and served with a side of skinny fries.

Puddings

Steamed Jam Sponge (V) £7.00
Served with a jug of custard.

Butterscotch & Toffee Steamed Pudding (v) £7.00
Served with a jug of custard.

Winter Berry Crumble (v, pgf) £7.50
Served with a jug of custard. Can be prepared gluten free.

Chocolate Fondant (v) £7.50
Our rich melt in the middle chocolate pudding is served with a jug of custard

3 Scoops of Ice Cream £5.00
Vanilla Clotted Cream Ice Cream (v, gf)

Dairy Raspberry Ripple Ice Cream (v, gf)

Dairy Chocolate Ice Cream (v, gf)

Vegan Salted Caramel Ice Cream (vg, gf) MAIN MENU ALSO AVAILABLE
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Main Courses

Roast Beef (pgf) £15.00
Our roast beef is served with roast potatoes, dauphinoise potato, honey glazed carrot and parsnip,

tenderstem broccoli, cauliflower cheese, Yorkshire pudding and a rich red wine gravy.
Roast Gammon Ham (pgf) £15.00

Our roast ham is served with roast potatoes, dauphinoise potato, honey glazed carrot and parsnip,
tenderstem broccoli, cauliflower cheese, Yorkshire pudding and a rich red wine gravy.

Roast Chicken Dinner (pgf) £15.00

Our roast chicken supreme is served with roast potatoes, dauphinoise potato, honey glazed carrot and
parsnip, tenderstem broccoli, cauliflower cheese, Yorkshire pudding and a rich red wine gravy.

Wild Mushroom & Dark Ale Pie (v) £14.00
Our individually baked wild mushroom and dark ale pie is served with roast potatoes, dauphinoise
potato, honey glazed carrot and parsnip, tenderstem broccoli, cauliflower cheese and a rich red wine
gravy. (can be prepared vegan)

Luxury Fish Pie £14.00

A medley of salmon, cod and smoked haddock cooked in a rich and creamy sauce with hints of dill and
parsley. Topped with buttery mash and melted cheese. Served with a side of fresh vegetables.

Puddings

Sticky Toffee Pudding (v) £7.50
Served with toffee sauce and vanilla clotted cream ice cream.

Cheesecake (V) £7.00
Check out our specials menu for todays cheesecake.

Winter Berry Crumble (v) £7.50
Served with a jug of custard.

Warm Chocolate Brownie (v,gf) £7.00
Served with vanilla clotted cream ice cream.

3 Scoops of Ice Cream £5.00
Vanilla Clotted Cream Ice Cream (v, gf)

Dairy Raspberry Ripple Ice Cream (v, gf)

Dairy Chocolate Ice Cream (v, gf)

Vegan Salted Caramel Ice Cream (vg, gf) MAIN MENU ALSO AVAILABLE



