
STARTERS 

Olives £4.95 (V,GF*)

 French Onion Soup £8.50 (GF*) 
crusty bread 

 Parfait of the Day £8.55 (GF*) 
Sourdough toast & homemade chutney

Crispy Halloumi  £9.75  (V,GF*) 
thyme honey glaze, mixed salad

Moules  £10.95 (GF*)
marinière or à la normande, crusty bread

Skagen Toast £9.75 (GF*) 
Cold water prawns, crème fraiche, red onion, dill, mayo, 

sourdough toast

Wild mushroom & Whipped Goat's Cheese on Toast £8.95 
(V, VE*, GF*) 

cream, thyme, garlic

Calamari £9.55 (GF*)
lemon aioli

Prawn Tempura £11.95  (GF*) SS£3
lemon aioli

A La Carte until 22nd November 
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you order 

any food or drink item. Our staff will be able to suggest the best dishes and drinks for you. 

SERVICE  IS  NOT  INCLUDED
(GF) - Gluten free (V) – Vegetarian, (VE) – Vegan

GF*, VE* =Option available upon request, SS- Sunday set menu Supplement

SHARING PLATTERS

SEAFOOD SHARER £35
calamari, prawn tempura, mini skagen toast, fish goujons, mussels, 
tartare sauce, bread , fries, lemon aioli, lemon

BAKED CAMEMBERT  £22  (GF*) see mon-wed wine offer!

house chutney, crusty bread, cornichons, candied nuts

BURGERS

Served on a toasted bread bun with chips or fries
We have GF and VE buns upon request

make it a double burger £5
Add Homemade Onion Rings £4.95

OWH BURGER £17.95 (GF*)
BBQ sauce, cheddar, bacon, lettuce, tomato, gherkin and crispy onion 

GARDEN BURGER (VE,GF*) £16.95 
Plant based patty, vegan cheese, sundried tomato pesto, lettuce, tomato, 
red onion
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FROM THE GRILL 
Steak 

Fries, Green Leaf Salad, Vinaigrette 

10 oz Rump Steak £24.95 (GF*)
Add a sauce  £2.95 

peppercorn, garlic butter or béarnaise 

CHEF'S  RECOMMENDATIONS

Seabass Provençale £24.95 (GF*)
tomatoes, aubergine, courgette, capers, olives, onion, garlic, herbs, 

parmentier potatoes, crispy kale

Lobster Ravioli £22
lobster bisque

Fillet of  Salmon  (GF*) £23.95 (GF*)
asparagus, buttered new potatoes, hollandaise

Chicken Supreme Fricassée £21.95 (GF*)
cream and white wine sauce with wild mushrooms, 

creamy mash & green beans

Seafood   Risotto   £26 (GF*)
fish, mussels, prawns, scallop in a light white wine, cream, garlic 

sauce with a hint of chilli, lemon & parsley

Creamy Wild Mushroom, Spinach & Truffle  Risotto
£19.50 (GF*,V,VE*)

Chèvre Chaud (V*,GF*)  £16.95
Grilled goat’s cheese, croutons, red onion marmalade, bacon 

lardons, leaves

Beef Bourguignon  £23.95
beef cheeks, creamy mash, green bean parcel

Sweet Potato Fries

CHEF'S HOME COMFORTS
Moules Frîtes £18.95  Moules Monday £14.95

 in a marinière or à la normande sauce, crusty bread and fries 

Wild Boar Sausage & Mash £17.95
creamy mustard mash, seasonal greens, caramelised onions, gravy

Pie Of the Week  £17.95  (V*)  Pie & Pint Wednesday £18.95 

Served with chips or fries, seasonal vegetables & gravy 

Beer Battered Fish & Chips    £18.95 (GF*)
homemade chunky chips, mushy peas and homemade tartare sauce

PUDDINGS
Cheese Board £10.95 SS£3 
Sticky Toffee Pudding  £8.95 

Creme Brulee £8.25 (V,GF*) 
Chocolate Brownie £8.25

Ice Cream & Sorbets (V,VE*,GF) £6.95  Cheesecake of the day £8.50 
Crumble £8.95   

SIDES £4.95
Garlic Bread  (gf*)  
Homemade Chunky Chips  
Seasonal Vegetables (gf*,v,ve*) 
 £5.45     
Truffle & Parmesan Fries   

Fries (gf*) 
Side Salad (gf*) 
OnionRings (v,ve*) 
New Potatoes 

Cheesy Garlic Bread 

MONDAY TO WEDNESDAY 

Buy two large glasses of wine and 

receive the rest of the bottle for free

SANDWICHES monday-saturday until 5pm. 
with salad, chips, fries or a mug of soup 

club sandwich £14.95 chicken, lettuce, tomato, bacon, mayo
beef bourguignon yorkshire pudding wrap £14.95 gravy cheese & 
house chutney £10.95 
fish butty £12.95 tartare sauce




