
N E W
P OTATO E S

( V )

with parmesan and chive 
5 . 0 0

H A N D  C U T
C H I P S

( V ) 
4 . 0 0

M I X E D
S A L A D

( VG )
4 . 0 0

M A S H E D
P OTATO

( V ) 
4 . 5 0

Vegetarian (V)  Vegan (VG)  Vegetarian available (VA)  Vegan available (VGA)
Before placing your order please inform a member of staff if you or anyone in your party has a food allergy. Our products may contain wheat, egg, dairy, soy, gluten or fish allergens.  In addition our products 
may be processed in facilities that process nuts and peanuts.  Whilst every effort has been made to provide accurate dietary information we cannot guarantee that any product is free from allergens due to 

the risk of cross contamination in a preparation environment.

Starters

Mains

Desserts

Side dishes

S M O K E D  S A L M O N
with fennel and cucumber salad and capers on crostini

S O U P  O F  T H E  DAY  ( V )

with warmed artisan bread

W I L D  M U S H RO O M  &  B L U E  C H E E S E  ( V )

served on rustic toasted bread

ROA S T  TO M ATO  A R A N C I N I  ( V )

stuffed with mozzarella, served with tomato relish

ROA S T  P O R K  B E L LY
served with Korean barbecue sauce, sesame and spring onion

S E A S O NA L 
V E G E TA B L E S

( V ) 
4 . 0 0

BA K E D  C O D  ( G F )

with spinach and new potaotes, accompanied by a white wine and prawn sauce

C H I C K E N  S U P R E M E
 with creamed potatoes and seasonal vegetables, in a wild mushroom, onion and pancetta sauce

1 0o z  R I B E Y E  S T E A K
served with roasted tomato, mushrooms and hand cut chips

+ 7 . 0 0

T R I O  O F  S AU S AG E S  ( G F )

 with roasted onion gravy, mashed potato and seasonal vegetables

R I S OT TO  ( V )  ( G F )

with red peppers, sundried tomato, courgette and feta cheese 

C H O C O L AT E  F O N DA N T
with raspberry compote and vanilla ice cream

RO K E R  M E S S  ( V )

 mixed fruits layered with meringue and whipped cream

T R E AC L E  TA RT

S U N DA E  O F  T H E  DAY

S U M M E R  F RU I T  J E L LY  ( VG )

 with custard

S

M

M

S

Restaurant Week.
Restaurant Week.
Restaurant Week.

1 course £15.00   2 courses £20.00   3 courses £25.00      
6th - 14nd September excluding Sundays - Served from 6.00pm


