
STARTERS
Soup of the day VGO	 6.75
See specials for today's soup

Beetroot, sage 
& stilton risotto V 676 CAL

Wild mushroom tartlet VG	 6.50
Topped with toasted walnuts and rocket 561 CAL

Flash fried whitebait	 6.75
with lime & chive mayonnaise 704 CAL

Chicken liver pâté	 7.00
with pear chutney and garlic & herb crostini 576 CAL

FOOD MENU

MAINS
Aubergine & apricot tagine VG . 14.00
With lemon & herb cous cous, tzatziki and rocket 1418 CAL 

Butternut squash, spinach V 
& ricotta lasagne 795 CAL

with garlic bread and a side salad 

Slow roasted ham rib	 15.50
with Dijon & maple glaze and colcannon 1750 CAL

Chicken schnitzel	 14.50
with a warm potato salad, dill and cucumber
crème fraîche, rocket and lemon 1125 CAL

True North Beer battered 
fillet of Haddock 1444 CAL

with hand-cut chips, mushy peas and tartare sauce

Warm salad of torched 
harissa cauliflower VG 1750 CAL

with chicory, orange, ancho chilli and fermented vegetables
with a coconut yoghurt & toasted pine nut dressing

Add 
Grilled chicken 165 CAL, Sweet chilli sausage 390 CAL

or Halloumi 313 CAL

Crispy fried blade of beef	 15.00
with fermented vegetable slaw, sweet chilli
sauce and fries 841 CAL

Slow braised lamb shank	 18.50 
with roasted root vegetables and confit garlic
mashed potatoes 1191 CAL

Beetroot, sage 
& stilton risotto V 1352 CAL	

MONDAY
Burger & a selected drink

TUESDAY
Any pie & a selected drink

THURSDAY
Quiz night from 8.30pm

SU NDAY
Join us for our famous Sunday 

roasts served from 12 noon

If you have a question, food allergy or intolerance, please let us know before placing your order. 
Full allergen information is available on request or can be accessed via the QR code. 
Food is prepared in an area where other allergens are present and our menu descriptions do not list all ingredients. 
Fish and poultry products may contain small bones. V Vegetarian, VO Vegetarian Option Available, 
VG Vegan, VGO Vegan Option Available 

WHATS ON? 

4.25
each

14.00

7.00
14.00

15.00

15.00



If you have a question, food allergy or intolerance, 
please let us know before placing your order. 
Full allergen information is available on request 
or can be accessed via the QR code.
 
Food is prepared in an area where other allergens are 
present & our menu descriptions do not list all ingredients. 
Fish and poultry products may contain small bones. 
V Vegetarian, VO Vegetarian Option Available, 
VG Vegan, VGO Vegan Option Available 

FOOD MENU

BURGERS
All burgers are served in a toasted 
brioche bun with gem lettuce, 
tomato, deep-fried pickle slice, 
fries, & house ketchup.

House beef burger	 14.50
Single 4oz beef patty with candied bacon
and jack cheese  1632 CAL

Extra beef patty 400 CAL 4.25

Buttermilk fried chicken burger	 15.00 
With candied bacon & jack cheese 1849 CAL

Deluxe burger	 16.50
Single 4oz beef patty, sweet chilli sausage,
Henderson’s onions and Applewood
smoked cheddar 1868 CAL 
Extra beef patty 400 CAL 4.25

Garden burger VG	 14.00 
A lightly spiced mix of broad beans,
peas & spinach, coated in oat
& herb-flecked breadcrumbs with
red chilli, cumin and coriander 1217 CAL

Gourmet vegan burger VG	 16.00  
Moving mountains burger topped with facon,
BBQ jackfruit, Henderson’s onions,
and whipped feta 1423 CAL 
Extra beef patty 400 CAL 4.25

BURGER TOPPINGS
Blue cheese rarebit V 217 CAL 
Sweet chilli sausage 185 CAL 
Henderson's onions VG 196 CAL 
Onion rings VG 323 CAL 
Candied bacon & jack cheese 185 CAL 
Double fried egg V 150 CAL

PIES
All served with mushy peas, gravy, 
chunky chips, or mashed potato.

See specials for today's pies

ALL
14.50

ALL
3.00

SIDES
Garlic bread VG 228 CAL

Hand cut chips VG 462 CAL

Fries VG 515 CAL

Salad bowl VG 330 CAL

Beer battered onion rings VG 323 CAL

ALL
4.00


