
 

 

 

 

 

SNACKS 
 

Bread selection with aged balsamic & olive oil v                             £6 
 

Calamata olives with lemon & parsley v+, gf      £6.5 
 

Padron peppers, sherry vinegar, Maldon salt v+, gf                           £5.5 
 

STARTERS/ SMALL PLATES  
 

Baked Camembert 

With tomato & red chilli jam, crusty baguette gfo        £8/ £14 
 

 

Sizzling Tiger Prawns 

Tiger prawns with garlic, chilli olive oil and tomato served with warm bread gfo £9 
 

 

Pork Belly Bites          

Crispy pork belly with a spicy BBQ sauce finished with crispy fried onions               £8 

and chilli gfo                                                             
 

Wild Mushrooms on Toast       

Selection of wild mushrooms, sauteed in garlic, white wine, a dash of double          £8 

cream & truffle oil served on toasted ciabatta v, v+o, gfo 
 

Meze Plate          

Chorizo, Mediterranean veg, olives, goats cheese, hummus &    £11 

toasted ciabatta gfo 
 

Ham and Manchego Croquettes  

Served with harissa salsa gf        £9 
 

LIGHT MAINS – Served 12pm – 4pm  
 

Shepherd & Dog Ploughman’s       £18  

Gammon ham, cheddar, Coulston Basset Blue, cornichons, piccalilli,  

pickled onions, fresh baguette, butter, dressed mixed leaves gfo 

Vegetarian ploughman’s available upon request  
 

Toasted Ciabatta - 

all served with side salad, crisps        £11 
 

Ham & cheddar ciabatta 

Mediterranean veg, rocket & hummus ciabatta v+ 
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MAINS 
 

Chicken, Chorizo & Mushroom Pie 

Served with seasonal greens, chips or crispy fried potatoes & gravy   £18 
 

Aubergine and Goats Cheese Al Forno         

Aubergines in a mild tomato sauce, topped with goats’ cheese and oven baked      £18 

served with potato bravas and dressed rocket v+o, gf 

Smokey Pork Ribs          
Half or full rack of BBQ pork ribs with house slaw and skinny fries gf      £19/ £24 
 
Pan Fried Fillet of Wild Brill          
Served on crushed potatoes with tender stem broccoli and a caper hollandaise gfo £21 
 
Twice Cooked Belly of Pork 
Served with fine beans, sautéed potatoes & cider cream gf     £19 
 
Chicken Parmigiana 
Panko crumb chicken breast, Neapolitan sauce and mozzarella, served with chips & £19 
side salad gf  
 

Fish and Chips 

Battered line caught haddock, chunky chips, mushy peas, tartare sauce gf     £17.5  

 

OFF THE GRILL 
 

Cheeseburger 

Beef patty, cheddar, homemade burger sauce, gherkin, chunky chips     £18.5                                     

Add smoked streaky bacon, cheddar, blue cheese -  £2 each                                            

Add beef patty - £4 
 

Halloumi & Mushroom Burger 

Roasted field mushrooms, grilled red pepper, battered halloumi, rocket,   £18 

Harisa mayo, skinny fries gfo v+o 
 

300g Sirloin Steak           

Served with roasted vine tomatoes, confit mushroom, pea shoots, chips   £29 

and peppercorn sauce gfo v+o 
 

SIDES 
Skinny fries           £6 

Chunky chips           £6 

Seasonal greens          £5 

Side Salad v+o          £5.5 
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