
 

Small Plates 

Great as a starter or to share! 
 
 

1 dish 5.95 or choose 3 dishes for 15.25 
 

King Prawns coated in crushed filo, sweet chilli sauce df 

Lamb Kofta, pitta bread, tzatziki   

Mac ‘n’ Cheese Bites, relish v 

Southern Fried Chicken Strips, mayo df 

Vegetable Spring Rolls, sweet chilli sauce df  

Mozzarella Sticks, coated in breadcrumbs, mayo v 

Breaded Blanchbait, tartare sauce df 

Brussels Pate, bread & chutney  gf opt. 

Moroccan style Falafels, vegan mayo ve  

Roasted Red Pepper Houmous & Nachos v, ve, gf, df 

Cheese & Ham mini pastries   

Spicy Corn Fritters, sweet chilli sauce gf, df. ve  

Halloumi Fries, chipotle mayo v, gf 

Vegan Meatballs in Arrabiata Sauce, bread ve, v, df, gf opt. 

Soup of the Day, ½ a warm baguette. Please ask as this varies  

 

Sharer 

Baked Camembert 15.75 gf opt.   

oven baked with garlic & thyme, drizzled with olive oil, served with 

warm baguettes & cranberry sauce  

 

Roast Meat Baguettes 

A warm crusty baguette generously filled with hand carved 

roast meat with 2 roast potatoes, parsnip, pigs in 

blankets, stuffing ball & gravy.  
 

 

Loin of Pork    16.75 

Leg of Lamb    17.75 

Sirloin of Beef  18.75 
 

Gf white ciabatta rolls are also available.  

Desserts 
Crème Brûlée 6.75 gf  

with gluten free shortbread biscuits 
 

Apple & Cinnamon Crumble 7.95 ve opt. gf opt. 

        cream, vanilla ice cream, custard or vegan ice cream 
 

Trillionaires Tart 6.95 gf. ve. df.  

A crumbly chocolate pastry case filled with a layer of rich toffee sauce and 

topped with an indulgent chocolate style ganache 

    cream, vanilla ice cream, custard or vegan ice cream  
 

Warm Chocolate Brownie Slice 7.50 gf. 

toffee sauce, fudge pieces & vanilla ice cream 
 

Sticky Toffee Pudding 7.95 gf opt.  

                 cream, vanilla ice cream or custard  
     

Today’s Cheesecake 6.95 
 

 

 

Ice Cream & Sundaes! 
 

 

Chocolate Brownie Sundae 8.50 gf opt. 

chocolate & vanilla ice cream, chocolate brownie chunks, chocolate 

& toffee sauce, squirty cream, café curl & fudge pieces 

gf opt - no café curl  

 

Lotus Biscoff Sundae 8.50 

salted caramel & vanilla ice cream, toffee sauce. biscoff crumb 

squirty cream, fudge pieces & a biscoff biscuit     
 

Eton Mess Sundae 8.50 gf 

chunks of meringue, vanilla & strawberry ice cream, fruits of the 

forest compote, squirty cream  
 

Ice Cream Scoop - Per Scoop 2.50 

Vanilla, Chocolate, Strawberry, or Vegan Vanilla 

*Salted Caramel & Honeycomb (*contains Barley)  
 

Ice Cream Sauces gf & df. 

toffee, strawberry, chocolate 
 

 

The Main Event! 
 

A roast with all the trimmings… 
  

 

Sirloin of English Beef     22.65 

Rolled Leg of English Lamb     21.95 

Loin of Orchard Farm Pork                         19.95 

A Trio of Roast Meats, a slice of each   21.95 

 
 

All our hand carved roast dinners are served with roast potatoes 

& parsnip, our own Yorkshire pudding, pigs in blankets, sage & 

onion stuffing ball, 3 types of vegetables & jugs of our own 

gravy. 

  
 

Kids Roast Dinner 11.95  

(recommend for children 12 & under) gf opt, df opt. 

1 slice of lamb, pork, beef or 2 chicken goujons, with 2 roast 

potatoes, parsnip, Yorkshire pudding, pigs in blankets, stuffing 

ball, vegetables & gravy. 

 

All our Roast Meat Dinners can be Gluten Free. 
                                                                                                                                                            

 

Why not add cauliflower cheese… 

For 1   2.75    For 2  5.50 v. gf 
 

Or an extra dish of potatoes, parsnips or vegetables 2.50 

 

 

Vegan Wellington of the Day  17.95                                           

with roast potatoes, parsnip, stuffing & vegan gravy 
 

 

Pie of the Day  17.75 
with either roast potatoes or fries, parsnip, vegetables & gravy 

 

 

 

Look out for our Specials ! 
 

Please let us know if you have any dietary requirements. Allergen information is available on all our dishes.  Please ask to see our allergen folder which highlights the 14 main allergens.  Every effort is made to make sure cross-

contamination does not occur but, due to all meals being prepared in the same kitchen, we cannot guarantee this.  

We cannot guarantee a nut free environment. We do not stock nuts of any sort, but some products that are purchased by us have manufacturers guidance saying they ‘may contain nuts’.  
 

Gf. Gluten Free.   Df.  Dairy Free.   V. Vegetarian.   Ve. Vegan. 

 


