
 

 

 
 All our food is cooked fresh to order, and our vegetables are served ‘al-dente’.  

The kitchen team thank you for your patience and understanding 

Allergies: Some of our menu items contain allergens, including gluten, nuts, milk, eggs, fish, 
shellfish, soya, celery, mustard, sulphites, sesame and lupin.  

Please ask a member of staff for more information 
Discretionary Service is not included, but much appreciated when given 

 

Cauliflower & Blue Cheese Soup served with malted mini-loaf and butter (v,gr) 

Grilled Halloumi Salad with toasted pine nuts and a balsamic glaze (v,gf) 

Crispy King Prawns with sweet chilli sauce and dressed leaves (gf) 

 Black Pudding & Bacon Bonbons with warm apple sauce and salad garnish 

 

   
Roast Striploin of Local Beef with Horseradish Sauce 

Roast Leg of Rosemary & Garlic Coated Lamb with Mint Sauce 
Roast Loin of Pork with Crackling, Sausagemeat Stuffing and Apple Sauce 

Pumpkin & Mushroom Roast Slice (v) 
The above main courses are served with yorkshire pudding, gravy, roast potatoes, roast parsnip,  

cauliflower cheese, carrots, savoy cabbage, and green beans (v,gr) 

Butternut Squash, Chickpea & Spinach Curry with basmati rice, naan, and mango chutney (v,gr) 

Roasted Cod with White Wine & Chive Cream Sauce 
served with seasonal vegetables and mashed potatoes (gf) 

Apricot & Honey Custard Tart with cream 

Honeycomb & White Chocolate Cheesecake with pouring cream 

Raspberry & Peach Almond Crumble with vanilla custard (gr) 

3 scoops of Bennetts Ice Creams & Sorbets 

 Local Cheese Board (£2.00 supplement) 
a selection of local cheeses with biscuits and homemade chutney 

 

Please let our staff know if you have specific dietary requirements 
 

Don’t forget to claim your free drink for Dad !!  
Choose from a pint of House Ale, Carling, Stowford Press or House Wine (175ml) 

 

Main Course £20.95; 2 Courses £28.95; 3 Courses £36.95  
(child portions for children under 12 are available at half-price)  


