Our menus change regularly to reflect the season and availability of produce, so should be regarded as examples
of our offer. Please contact us for further information or to discuss any special dietary requirements

Starters
Homemade soup – ask for today’s option

£4.75

Slow cooked belly pork and prune terrine served with a mini loaf

£5.75

Roasted vegetable and pesto tart (vg)

£6.00

Pan fried scallops with black pudding and pea puree

£8.25

Smoked venison, with a warm sesame potato salad

£7.25

Nachos with guacamole, salsa, and sour cream (v)

£6.50

Main courses
Italian slow cooked lamb ragu served with fresh egg pasta
Breaded pork escalope with gratin potatoes, tender sweet carrots, green beans
and wild mushroom sauce

Crisp paprika chicken served on a bed of chorizo rice, topped with fresh Basil
Sea bass fillet with mussels, saffron cream sauce, wilted spinach and roasted new
potatoes

Pan fried duck breast with redcurrant and red wine sauce. Served with a medley
of peas, leeks, and courgette, and a potato cake

Spiced Moroccan beef with roasted red peppers and couscous
Vegan specials from VeganPerks - ask for today’s selection.

£12.50
£11.50
£10.00
£11.50
£13.50
£12.25
£10.00

Curry with rice and a mini naan - ask for today’s selection.
Add poppadums – £1.00, vegetable side dish - £2.50

Sides
Chips (add cheese - 50p)

£3.50

Sweet potato fries

£4.00

Halloumi fries

£4.00

Garlic bread (add cheese – 50p)

£3.00

Breaded onion rings

£3.00

All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not contain all
ingredients. If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones. All weights
approximate when uncooked. Written allergy information is available on request.

Our menus change regularly to reflect the season and availability of produce, so should be regarded as examples
of our offer. Please contact us for further information or to discuss any special dietary requirements

Homemade Burgers
Served in a gourmet bun with lettuce, onion, tomato, mayo, and a basket of fries.
Approx. uncooked weight of our burgers is 8oz

Classic beefburger - seasoned with a little salt, pepper and herbs

£10.00

Chicken burger - Cajun spiced bread-crumbed chicken breast

£9.50

Falafel and spinach burger - (vg)

£9.50

Add - bacon, cheese, stilton, homemade onion chutney
or fried egg

75p each

Pub Favourites
Cod and chips with a masterbrew ale batter, mushy peas and homemade
tartare sauce

Home cooked gammon ham with 2 local, free range eggs and chips
Pork and hop sausages with mashed potato, onion marmalade, peas and ale
gravy

Chicken, ham and buttered leek pie served with a selection of vegetables
and mash

Three bean chilli served with rice (vg)
White Lion beef suet pudding with mashed potato and seasonal vegetables

£10.50
£9.75
£9.50
£9.00
£7.50
£10.50

Baguettes: choose white or wholemeal, served with salad garnish
Sweet chilli Quorn (vg)

£6.75

Chicken, bacon and mayo

£7.00

Rump steak and fried onions

£7.25

Home cooked ham, cheese and wholegrain mustard

£6.50

Brie, bacon and walnut

£6.75

Prawn and homemade Marie Rose sauce

£7.25

All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not contain all
ingredients. If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones. All weights
approximate when uncooked. Written allergy information is available on request.

