
ALL DAY MENU

Something a little lighter for lunch…
or maybe you fancy a starter….

Proper Soup £6.50
Seasonal flavour, loads of chunks, crusty bread (gfa)

Classic French Pork Rillette on Toast £8
Red Onion Marmalade, Spring Onion & Pickle Dressing, house crunchy salad, chargrilled ciabatta (gfa)

King Prawn & Pancetta Mac ‘n’ Cheese £10
Bechamel, Parmesan, Herb Crust 

Bang Bang Chicken Salad £8
Garlic croutons, roasted peppers, shallot, Pickled Cucumber, Mixed Seeds (df, gfa)

Vegetarian Halloumi option available (veg)

Spiced Roasted Butternut £7
Chermoula, Straw Potato (df,gf,vg)

Slow Cooked Duck or Vegetable Gyoza £8
Soy Dipping Sauce, Toasted Sesame, Coriander 

Black Pudding & Welsh Rarebit on Toast £8
Rocket & Tomato Salad, Tomato Chutney (veg avail)

Home Made Smoked Salmon Pate £10
Sweet pickled cucumber, Toasted ciabatta  (gfa)

Main Courses
Slow Cooked Beef Slab £18

Celeriac & Potato Gratin, Fondant Carrot, Porcini Jus (gf)

Grilled Salmon Fillet £18
Thai Red Curry Sauce, Jasmine Rice, Asian Slaw (gf,df)

Classic Bangers £17
Own Recipe Sausages, Buttery Rich Mash, Caramelised Onion Jus 

Herb Fed Chicken Breast £18
Wild Mushrooms, Macaroni, Chorizo Crust 

Crisp Fried Gnocchi £17
Roasted Butternut, Pine nuts, chermoula, Spring Onion, Roasted peppers (gf,df,vg)

Beef Dripping Fish & Chips  £17
Beer battered haddock served with chunky chips, posh mushy peas and tartare sauce

The Hand Beef Stock Burger £18
2 x 5oz beef stock patties, Red onion, Tomato, Gem, Burger relish, skin on Fries, Red Slaw 

Vegetarian option with Butternut & roasted peppers (df,gfa)

10oz Limousin, Welsh Farmed, Sirloin Steak £28
Prime 32 day Aged Sirloin Steak, thick cut chips, roasted button mushrooms, 

slow roasted tomatoes, house salad, peppercorn or bourguignon sauce (gf,dfa)

A bit on the Side….
Triple Cooked Chunky Beef Dripping Chips   £5

Stealth Fries   £5
Buttery Rich Mash   £5

Seasonal Vegetables   £5
Peppercorn, Bourguignon or Gravy   £4

Garden Peas or Posh Mushy Peas   £4

 Wednesday-Thursday 12-8:30pm | Friday-Saturday 12-9pm



To Finish you off!!!

Our pastry chef thinks that he is the best…let us know 
what you think of our homemade desserts!!

Sticky Toffee Pudding £7.50
Butterscotch Sauce, Honeycomb Ice Cream 

Cheesecake Jar £7.50
Mixed winter berries, lemon & vanilla cheesecake, gingersnap base

Triple Chocolate Brownie£7.50
Marmalade ice cream, hot chocolate sauce

Bakewell Slice £8
extra jam, old school pink custard

Selection of ice creams and sorbets £6

Speciality Hot Drinks
Teas

Coffees

Hot Chocolate

ALL DAY MENU

Pot of Tea for 1
Earl Grey
Flavoured Tea

£3.25
£3.25
£3.25

Americano
Latte 
Cappuccino
Mocha 
Expresso
Various syrups available
Irish Coffee

£3.25
£3.25
£3.25
£3.25
£3.25
£0.50
£6.50

Hot Chocolate £3.25

Please ask for details of flavours available

Df= Dairy free     gf =Gluten free     gfa= Gluten free available      dfa =Dairy free available      veg=Vegetarian      vg =Vegan

Please inform your server should you have any dietary requirements and/or allergies. 
Full information on all our allergens are available upon request. 

We handle all known allergens in our kitchen and take every care to ensure 
we are compliant with current recommendation in terms of allergens,

 although we cannot guarantee no allergens in your food.


