
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

G R I D D L E D  C I A B A T T A  F I N G E R S 
With Olive Oil & Balsamic Dipping Pot, Garlic Infused Butter & Marinated  

Olives, Peppers, Garlic & Gherkins (V) – 8.5 (GF OPTION AVAILABLE ON REQUEST) 
 

O L I V E S 
Marinated In Olive Oil With Roasted Peppers, Garlic & Gherkins(V/VE/GF/DF) – 5.0 
 

 

 

B R E A D E D  W H I T E B A I T 
Blanch Bait Served With A Chunky Tartare Sauce With Charred Lemon (DF) – 8.0 
 

M A N G O  &  B R I E  P A R C E L S 
Filo Pastry Parcels Filled With Mango & Brie Served With Caramelised Red Onion  

Chutney (V)  - 9.75   
 

B U T T E R M I L K  C H I C K E N 
Buttermilk Chicken Topped With Crispy Onions & Served With A Blue Cheese Dip – 8.5 
 

R O A S T E D  M I X E D  M U S H R O O M S 
Baked In Smoked Sea Salt & Truffle Oil, Topped With Stilton & Crispy Fried Onions – 7.75 

(GF OPTION AVAILABLE WITH SUBSTITUTE ON REQUEST) 
 

B E L L Y  P O R K 
Oven Roasted Belly Pork In Teriyaki Glaze With Fried Leeks & Sesame Seeds  - 9.0 
 

G A R L I C  &  C H I L L I  K I N G  P R A W N S 
Sauteed In A Garlic, Chilli & Coriander Butter With Toasted Ciabatta – 10.50 

(GF AVAILABLE)  
 

B A N G  B A N G  C A U L I F L O W E R 
Spicy Battered Cauliflower Florets With A Coconut Curry Dipping Sauce (V/VE/DF) – 7.5 
 

S A L T  &  C H I L L I  S Q U I D 
Garlic & Paprika Dusted Calamari With Sea Salt, Chilli Flakes, Spring Onion, Lime &  

Chilli Mayonnaise (DF) – 8.0 
 

S M O K E D  B A C O N  &  C H I C K E N  L I V E R  P A T É 
Topped With An Orange Liquor Glaze, Served With Toasted Crostini - 7.50 
 

 
 

 
T W I C E  B A K E D  B E L L Y  P O R K   
Served With Dauphinoise Potatoes, Fine Green Beans, Topped With A Spiced Apple 
& Pear Jus – 20.0 
 

M A L A Y S I A N  F I S H  C U R R Y 
King Prawn, Cod, Haddock & Hake With Sweet Potato, Pineapple & Sliced Pepper In 

A Malaysian Coconut Broth With Coconut Steamed Basmati Rice  

(SPICY) (GF/DF) – 20.0                             A D D  M I N I  P R A W N  C R A C K E R S – 2.5 
 

C H E F ’ S  R E N O W N E D  S T E A K  &  A L E  P I E 
Shortcrust Pastry, Served With Hand Cut Chips, Peas And Gravy – 18.0 
 

H A L F  R O A S T E D  C H I C K E N  
Thyme & Sage Seasoned Half Roast Chicken Served With Roast Potatoes, Sage & 

Onion Stuffing & Seasonal Greens & Yorkshire Pudding Topped With Gravy - 19.0 
 

B A K E D  S E A B A S S  F I L L E T S  
Baked Seabass Fillets, Set On A Green Pea & Parmesan Risotto (GF) – 20.0 
 

V E N I S O N  B O U R G U I G N O N  
Slowly Braised Venison & Root Vegetables In A Rich Red Wine & Baby Onion Gravy, 

Served With Rice – 20.0 
 

B E E T R O O T  T O R T E L L I N I  
With Crumbled Goats Cheese, Beetroot & Pine Nuts In A Beetroot Cream Sauce 

Served With Ciabatta Fingers (V) - 17.0 
 

8 O Z  E X T R A  M A T U R E  S I R L O I N  S T E A K 
Served With Sauteed Mushrooms, Griddled Tomato, Onion Rings & Hand Cut Chips 

(DF/GF) – 27.50  
 
 

A D D  A  S A U C E – 4.0  PEPPERCORN  (V)    O R    STILTON & WHITE WINE  (V) 
 

I M A M  B A Y I L D I  
Baked Aubergine With Cherry Tomatoes, Pine Nuts, Crumbled Feta, Olive Oil & 

Roasted Garlic Puree, Served With Steamed Rice (V/GF)  

(VE/DF OPTION ON REQUEST) – 17.0 
 

B E E R  B A T T E R E D  F I S H 
Beer Battered Cod, With Hand Cut Jenga Chips, Pea Purée, Tartare Sauce & Charred 

Lemon (GF/DF OPTION AVAILABLE ON REQUEST) – 17.0 

  

P R I M E  6 O Z  W A G Y U  B U R G E R 
Grilled & Topped With Smoked Cheddar On A Bed Of Baby Gem Lettuce & Beef 

Tomato Served In A Toasted Pretzel Bun With Hand Cut Chips, Onion Rings & 

Coleslaw (GF OPTION AVAILABLE ON REQUEST) – 18.0 
 

B U T T E R M I L K  C H I C K E N  B U R G E R    
Panko Coated Buttermilk Chicken Thigh On A Bed Of Baby Gem Lettuce & Beef 

Tomato Topped With Smoked Cheddar, Smoked Streaky Bacon, Crispy Onions & 

Hickory BBQ Sauce Served In A Toasted Pretzel Bun, Hand Cut Chips & Coleslaw – 

17.0  
 

G R I L L E D  H A L L O U M I  &  M U S H R O O M  B U R G E R  
Grilled Halloumi & Mushroom Served In A Toasted Pretzel Bun With Baby Gem 

Lettuce & Beef Tomato Topped With Chilli Jam, With Hand Cut Chips, Onion Rings & 

Balsamic Dressed Leaves (V) – 16.0 
 

B U R G E R  T O P P I N G S 
H A L L O U M I,  C R U M B L E D  S T I L T O N,  

B A C O N,  S A U T E E D  M U S H R O O M S – 3.0         

F R I E D  E G G – 1.5 
 

S T A G S  H E A D 
T H E 

 

 

G R E A T  D O D D I N G T O N 

T H E  M A I N  E V E N T   N I B B L E S   

B A K E D  C A M E M B E R T   

P E R F E C T  A S  A  S T A R T E R , S N A C K , M A I N  O R  TO  S H A R E  
Infused With Rosemary, Garlic & Sea Salt Served With Toasted Crostini & Red Onion 

Chutney (GF OPTION AVAILABLE ON REQUEST) – 17.0 

 

 

T O A S T E D  P A N I N I S  
SERVED WITH HAND CUT CHUNKY CHIPS & STAG COLESLAW   
 

SMOKED BACON, CREAMY MELTED BRIE & SWEET THAI CHILLI – 11.95 
 

TUNA MELT - TUNA MAYO, CHEDDAR CHEESE & RED ONION – 11.50 
 

 

GRILLED MUSHROOM, CHEDDAR CHEESE & RED ONION (V) – 11.50 
 

EXTRA MATURE CHEDDAR CHEESE & BAKED BEANS (V) – 11.50 

 

O V E N  B A K E D  J A C K E T  P O T A T O  
SERVED WITH MIXED SALAD LEAVES & STAG COLESLAW  
 

SMOKED BACON, CREAMY MELTED BRIE & SWEET THAI CHILLI – 12.50 
 

TUNA MELT - TUNA MAYO, CHEDDAR CHEESE & RED ONION – 12.25 
 

 

GRILLED MUSHROOM, CHEDDAR CHEESE & RED ONION (V) – 12.25 
 

EXTRA MATURE CHEDDAR CHEESE & BAKED BEANS (V) – 12.25 
 

 

O N I O N  R I N G S  (V/VE/DF) – 4.0 

H O U S E  S A L A D  &  B A L S A M I C  (V/VE/DF/GF) – 5.0 

S A U T E E D  M U S H R O O M S  (V/VE/DF/GF) – 4.0 

 

S I D E S 

S N A C K S    

 

T O A S T E D  G A R L I C  C I A B A T T A (V) – 4.0 (GF/VE/DF OPTION AVAILABLE) 

H A N D  C U T  C H I P S  (V/VE/DF/GF)  – 5.0 

S K I N N Y  F R I E S  (V/VE/DF/GF) – 4.0 

A D D  C H E E S E  T O  A N Y  O F  T H E  A B O V E  (V/GF) – 1.5 

 

T O  S T A R T  


