
 

Main plates 

Salmon, lemon, chive & dill fishcakes, fat cut chips & green salad (NF)                     14 

Buddha bowl – Moroccan roast carrots, smashed avocado, chilli, herb quinoa & 

chickpeas, cavolo nero, pomegranate & green tahini dressing (DF GF VG)    13 

Tart of the day (Please ask your server), warm buttered new potatoes,  

green salad (V, NF)              

13 

Ham hock & pea terrine, onion chutney, salad, sourdough toast (NF, GF) 13 

 

Smashed avocado, lime, chilli, sourdough toast & poached egg (NF DF)                    12 

                                                                                                               Add: Smoked 

salmon             5           

Steak & ale pie, fat cut chips, green salad (NF)          16 

 

 

Sourdough Toasted Sandwiches – served with salad & fries                 

10.5 

Parma ham, cheddar & sundried tomato 

Goat cheese, pesto & artichokes 

Chicken breast, chilli jam & mozzarella 

 

Plant based soup, sourdough toast & butter (V, NF)                    8.5 

Plant based soup, sourdough toast & butter with cheese and salad (V, NF)           10.5 

(Gluten free bread available upon request) 

 

Sides 

Fat cut chips (GF, NF, DF, VG)           5 

Green salad (GF, NF, DF, VG)           4 

Smoked almonds (GF, DF, VG)           4 

Queen & Kalamata olives (GF, NF, DF, VG)                                                                   

4 

 

Something sweet – take a look at our homemade cakes selection 

 



If you have any food allergies or intolerances let us know so we can help with your choice. Unfortunately as allergens 

are present in our kitchen we cannot guarantee any menu items will be completely free from particular allergens 

 


