
FOOD 
MENU

Before you order your food and drinks please speak to a team member about our ingredients. Whilst we are pleased to offer gluten free options on  our food menu, we are not a gluten free restaurant 
and cannot ensure that cross contamination will never happen. We have process in place to minimise this happening but there is a great deal of gluten both in the air and on work surfaces. GFO 
= Gluten Free Option V = Vegetarian. Whilst we take every care to preserve the integrity of our vegetarian products, we must advise that these products are handled in a multi-use kitchen. *All 
weights quoted are approximate, prior to cooking. All prices include VAT. Some dishes may contain bones. All dishes are subject to availability. Please note we operate Challenge 25.



S TA R T E R S
Homemade Soup of the Day V GFO �  �  �  �  £5�95
Please ask for today’s flavour – served 
with granary bread & butter

Prawn Cocktail GFO �  �  �  �  �  �  �  �  �  �  �  �  £6�95
Succulent prawns in Marie Rose sauce, served on mixed 
leaves, with a wedge of lemon, granary bread & butter

Salmon & Dill Fishcakes GFO �  �  �  �  �  �  �  £6�95
Served with rocket, lemon wedge & a sweet chilli dip

Breaded Brie Wedges V   �  �  �  �  �  �  �  �  � £6�25
Mini breaded wedges of brie, with 
mixed leaves & tomato chutney

Glazed Chicken Goujons   �  �  �  �  �  �  �  �  £6�75
With a choice of Bourbon BBQ glaze & ranch 
dressing or Buffalo hot sauce & blue cheese 
dressing served with mixed leaves

Marinated Olives & 
Sundried Tomatoes V GFO   �  �  �  �  �  �  �  �  £4�95
with warm sliced ciabatta bread

Black Pudding Fritters  �  �  �  �  �  �  �  �  �  £6�95
Beer battered black pudding served on a bed of rocket, 
topped with a poached egg & served with HP™ sauce.

Creamy Mushroom & 
Stilton Bruschetta V  �  �  �  �  �  �  �  �  �  �  �  £6�75
Toasted ciabatta laden with mushrooms in a 
creamy Stilton sauce & topped with rocket

S H A R E R S
Loaded Nachos V GFO  �  �  �  �  �  �  �  �  �  �  �  £7�95
Tortilla chips topped with melting cheddar, guacamole, 
salsa, sour cream, jalapenos & pickled red onions
Add a portion of Chilli con carne or 
Mushroom & Black bean chilli V for £3�50

Box Baked Camembert V �  �  �  �  �  �  �  �  �£12�95
Whole camembert, oven baked with roasted 
garlic & rosemary, served with warm 
ciabatta & celery sticks for dipping

Ultimate Sharing Platter  �  �  �  �  �  �  �  �£12�95
BBQ glazed chicken goujons, breaded brie wedges, 
onion rings, garlic bread & nachos topped with 
cheese & salsa, with ranch & BBQ sauces to dip

S A L A D S
Ploughman’s Salad   �  �  �  �  �  �  �  �  �  �  � £11�50
Traditional carved ham, a wedge of Cheddar cheese & 
mini pork pie, accompanied by warm ciabatta, sliced 
apple, celery, mixed salad & an onion chutney

Falafel Salad V GFO  �  �  �  �  �  �  �  �  �  �  �  �£10�95
Selection of Beetroot, Sweet potato & Moroccan 
spiced falafel on mixed leaves with tomato, 
cucumber, peppers, olives & a pot of hummus

Mexican Salad V GFO  �  �  �  �  �  �  �  �  �  �  �  £9�95
Mixed leaves with peppers, tomato, cucumber, pickled 
red onion, black beans & crushed tortilla chips, with 
a lime & coriander dressing & a pot of guacamole
Add sliced chicken breast for £3�50

B U RG E R S
All served in a toasted brioche bun with lettuce, 

sliced tomato, red onion & a side of chips

Gourmet Beef Burger  �  �  �  �  �  �  �  �  �  �£12�95
6oz Owen Taylors beef burger topped with bacon, 
Monterey Jack cheese, sliced pickles & burger sauce

Buttermilk Chicken Burger �  �  �  �  �  �  �£12�95
Buttermilk fried chicken pieces with chipotle mayo 
served with a pot of honey mustard coleslaw

Great Northern Burger  �  �  �  �  �  �  �  �  �£14�95
6oz Owen Taylors beef burger & a Buttermilk 
chicken breast topped with bacon, Monterey 
Jack cheese, BBQ sauce & onion rings

Halloumi Burger V �  �  �  �  �  �  �  �  �  �  �  �£12�95
Fried Halloumi topped with grilled red pepper, 
hummus & a sticky sweet chilli sauce

C L A S S I C S
Hand Battered Cod & Chips �  �  �  �  �  �  �£12�95
Cod battered by our Chef’s in our own 
Pedigree ale batter, served with chips, mushy 
peas, tartare sauce & a lemon wedge

Homemade Beef Lasagne  �  �  �  �  �  �  �  � £11�95
Rich beef lasagne with layers of pasta & 
bechamel sauce, topped with melting cheddar 
served with mixed salad & garlic ciabatta

Homemade Chilli Con Carne GFO   �  �  �  � £11�95
Rich & spicy, served with a choice of steamed 
white rice or homemade jacket wedges, topped 
with melting cheddar & a pot of sour cream

Wholetail Scampi   �  �  �  �  �  �  �  �  �  �  �  � £11�95
Scampi coated in crispy breadcrumbs, served with 
chips, garden peas, tartare sauce & a lemon wedge

Owen Taylor’s Steak & Ale Pie  �  �  �  �  �£12�95
Chunks of beef in a rich Ale gravy encased in shortcrust 
pastry, served with chips, garden peas & gravy

Owen Taylor’s Chicken, 
Stilton & Leek Pie  �  �  �  �  �  �  �  �  �  �  �  �£12�95
Chicken breast & leeks in a Stilton & mushroom 
sauce encased in shortcrust pastry, served 
with chips, garden peas & gravy

Ham & Eggs GFO �  �  �  �  �  �  �  �  �  �  �  �  �  �£10�95
Hand carved ham topped with two free 
range fried eggs, served with chips

Lambs Liver, Bacon & Onions GFO �  �  �  �£12�95
Pan fried lambs liver with onion & bacon in a red wine 
gravy served with mashed potato & seasonal vegetables

Owen Taylor’s Brie & 
Red Onion Quiche V   �  �  �  �  �  �  �  �  �  �  �£12�45
Served with buttered new potatoes and a mixed side salad

Maple BBQ Chicken Breast  �  �  �  �  �  �  �£12�95
Marinated grilled chicken breast served with chips, 
mixed salad & honey & mustard coleslaw

Seabass Fillet GFO �  �  �  �  �  �  �  �  �  �  �  �  �£14�95
Served with new potatoes, green beans & a 
cherry tomato, olive & caper dressing

Chana Masala V �  �  �  �  �  �  �  �  �  �  �  �  �  �£10�95
A mild spiced chick pea & tomato based curry 
served with steamed white rice & garlic Naan

G R I L L S
Mixed Grill �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �£18�95
Rump steak, gammon steak, Cumberland sausage 
whirl, chicken breast & pork steak topped 
with a free range fried egg, served with chips, 
grilled tomato, onion rings & garden peas

8oz* Rump Steak GFO �  �  �  �  �  �  �  �  �  �  �£14�95
Cooked to your liking, served with chips, 
grilled tomato, onion rings & garden peas

8oz* Sirloin Steak GFO  �  �  �  �  �  �  �  �  �  �£16�95
Cooked to your liking, served with chips, 
grilled tomato, onion rings & garden peas

10oz* Gammon GFO  �  �  �  �  �  �  �  �  �  �  �  �£12�50
Juicy gammon steak topped with a free-range fried egg 
& grilled pineapple, served with chips & garden peas

Why not add six pieces of scampi for £3.75

S I D E  O R D E R S
Chips V GFO   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  £2�95
Garlic Ciabatta V  �  �  �  �  �  �  �  �  �  �  �  �  � £3�25
Cheese Topped Garlic Ciabatta V  �  �  �  � £4�25
Peppercorn Sauce V   �  �  �  �  �  �  �  �  �  �  � £2�50
Stilton Sauce  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � £2�50
Mixed Salad Bowl V GFO   �  �  �  �  �  �  �  �  �  £2�95
Homemade Coleslaw V GFO �  �  �  �  �  �  �  �  £3�75
Onion Rings V �  �  �  �  �  �  �  �  �  �  �  �  �  �  � £3�50
Side of Bread & Butter �  �  �  �  �  �  �  �  �  �  £1�95
Side of Seasonal Vegetables �  �  �  �  �  �  �  £2�95

FAVO U R I T ES

Grilled Lamb Chops  �  �  �  �  �  �  �  �  �  �  �£16�95
Served with roasted new potatoes, braised 
red cabbage & a red wine jus

Wild Mushroom & 
Black Bean Chilli V GFO �  �  �  �  �  �  �  �  �  � £11�95
topped with melted cheese and sour 
cream served with rice or wedges

Tomato, Mozzarella 
& Basil Risotto V GFO  �  �  �  �  �  �  �  �  �  �  �£12�95
Cherry tomatoes & basil in a rich risotto, 
finished with melting Mozzarella, pea 
shoots & served with garlic ciabatta

Sundried Tomato Tagliatelle V  �  �  �  �  �£12�95
Sundried tomatoes, mixed olives & red pesto mixed 
through tagliatelle pasta, finished with Italian hard 
cheese, pea shoots & served with garlic ciabatta
Add chicken for £3�50

Parmesan Chicken GFO �  �  �  �  �  �  �  �  �  �£13�95
Grilled chicken breast topped with a delicious 
creamy garlic & Parmesan sauce served with 
roasted new potatoes & tender stem broccoli

Wild Mushroom Risotto V GFO �  �  �  �  �  �£12�95
A creamy risotto topped with Italian hard cheese, 
pea shoots & served with garlic ciabatta
Add chicken for £3�50

C O L D  S A N DW I C H ES
All served on your choice of white or granary 

bread with salted Piper’s crisps & salad 
garnish. Upgrade to chips for £1.95

Cheddar & Pickled Red Onion V �  �  �  �  �  £6�95
Prawns in Marie Rose Sauce  �  �  �  �  �  �  £7�95
Tuna Mayonnaise  �  �  �  �  �  �  �  �  �  �  �  �  £6�95
Carved Ham & Tomato �  �  �  �  �  �  �  �  �  �  £7�25
Egg Mayonnaise V  �  �  �  �  �  �  �  �  �  �  �  �  £6�95

H O T  S A N DW I C H ES
Sausage & Stilton   �  �  �  �  �  �  �  �  �  �  �  �  £9�95
Owen Taylor’s traditional country sausage 
topped with melting Stilton

Rump Steak   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �£10�95
Cooked to your liking with a horseradish 
mayo, onion chutney & rocket

Melted Mozzarella, Sundried 
Tomato & Red Pesto V  �  �  �  �  �  �  �  �  �  �  £9�95
Chicken BLT  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  £9�95
Buttermilk chicken breast, bacon, lettuce, tomato, mayo

all of the above served on toasted ciabatta 
with a portion of chips & salad garnish

Hand Battered Fish Finger Sandwich  �  �  £10�95
Served on a choice of white or granary bread – with 
lettuce, tartare sauce, a pot of mushy peas & chips

JAC K E T  P O TAT O ES
All served with a side salad & butter

Cheddar & Baked Beans V GFO  �  �  �  �  �  �  £6�95
Cheddar & Homemade Coleslaw V GFO �  �  £6�95
Tuna Mayonnaise GFO  �  �  �  �  �  �  �  �  �  �  £6�95
Mushroom & Black Bean Chilli V GFO �  �  £6�95
Chilli Con Carne GFO  �  �  �  �  �  �  �  �  �  �  �  £7�50
Prawn & Marie Rose �  �  �  �  �  �  �  �  �  �  �  £7�50

SUNDAY ROASTS £11.95
A choice of either silverside of beef or pork loin 

served with homemade Yorkshire pudding, mashed 
potato, roast potatoes, sage & onion stuffing, 

cauliflower cheese, seasonal veg & gravy

Only available on Sunday


