
Pie & PintWednesday 

£16.95 gets you the pie of the week & a pint 

All offers Exclude december, bank holidays and highdays 

Sunday Roasts 
Supplements apply, see a la carte menu 

 Two Courses - £20.95 

Three Courses - £25.95 

Monday to Thursday 

Buy two large glasses of wine and 

receive the rest of the bottle for free  Allergen Menu
The following allergen can be present in our ingredients 
or through cross contamination when stored, delivered 

or made. Always alert us, every time, of your allergens as 
our ingredients & suppliers can vary and change often. 

Guests with severe allergies are advised to assess their own 
risks. Our frying oil contains soya.  

level of risk and consume dishes at their own risk.
(V) Vegetarian, (V*) Vegetarian Option available,

(VE*) Vegan/dairy free options available; bread, ”sausages” 
”bacon,"mayo", "milk", "cheese", "ice cream", dressings, "butter"

GF* Gluten Free options available : pasta, bread, sausages, gravy, 
pesto, yorkshires, cheese biscuits, desserts. ) we have a GF fryer    
and will use this if advised only.Our milk frother is universal.

SERVICE CHARGE IS NOT INCLUDED

Moules Monday
Moules Frites

£13 .95
all day monday

Lunch Club
available monday-friday, 

earn points & earn freebies on the way

Taco Tuesday 
Any 2 tacos 

£12



Sides - £4 
Buttered New Potatoes m, Fries (GF*) s,g , Homemade Chips g,s Seasonal Vegetables m, Garlic Bread  s,g, m, Bread & Butter g, m,e, Onion Rings g,s,su

Desserts GF options available 

Chocolate Brownie e,m 
icecream m

Allergens;
CE-Celery/celeriac    G-Gluten E-Eggs
C-Crustaceans. F-Fish  L-Lupin
M-Milk Mu-Mustard N-Nuts
P-Peanuts S-Soya MO-Mollusc
SS-Sesame Seeds SU-Sulphites

MENU FIXE EARLY BIRD JULY
Monday to Friday 12 noon-7pm & Saturday 12-5pm 

Two courses £18.95, Three courses £21.95 

Pie of the Week (varies please ask)
chips, vegetables, gravy ce,g,m,s,su,e

Beer Battered Fish & Chips 
tartare sauce, mushy peas f,mu,c,mo,su,m,s,e

Seabream (GF*) f,mo,c,m,su,s
pea, asparagus & broadbean fricassé, new potatoes & salsa verde

Classic Chicken Caesar Salad (V*) m,su,g,e,mu,s
traditional salad of gem lettuce, parmesan shavings m, croutons g and 

Caesar dressing, topped with a choice fresh grilled Chicken, Halloumi 
m,s,g (v) or Falafel s (gf*,ve*)

Steak & Frîtes (GF*) g,su,s,mu,m,
5oz Rump steak, fries, green salad & vinaigrette, 

béarnaise m,e,g or peppercorn sauce g,m,su,s

Pasta of the Day (V*,GF*) (varies please ask)

TACOS x 2
Served with salad, salsa, avocado, sourcream m, pickled red onion su, soft 
tortilla g & fries s,g. Choose any 2 from: Spiced prawns c,g,ce,f,mo,m,s,su, 

Falafel m,g,s,lu (V), Chargrilled Spiced Chicken Strips m,g,s,ce, 
Steak Strips m,s, halloumi m,s (V)

MainsSTARTERS 

French Onion Soup  (V) g,m,s,ce,su
served with crusty bread

Moules su,m,s,g,mo,f,c,e,mu
crusty bread 

Chicken Liver Parfait  g,su,m,s
with sourdough toast and a red onion chutney 

Calamari s,g,e,mo,f,c,mu,su
 aioli

Goat's Cheese Tart (V) m,g,e,n
caramelised red onion, candied walnut & rocket salad

Eton Mess e,m Creme Brulee  e,g,m,su Brie, Chutney & Biscuits g,m,su,s,e,ce 




