
Starters
FRESH SPICY CAULIFLOWER SOUP  (VG)

with warm ciabatta bread
 £7

GARLIC & HERB WILD MUSHROOMS
shallots, garden herbs & truffle oil on toasted bread

 £8.75

ASIAN CRAB CAKE  
with mixed leaves and chilli jam

£8.75

 CRAB BRUSCHETTA
 hand picked white crab meat, lemon, peppers, shallot, 

chives & toasted sourdough 
 £9.25

  CHICKEN LIVER PÂTÉ 
spicy tomato chutney&toasted bread 

£9.25

Burgers from the griddle 
 HOMEMADE 8OZ BEEF BURGER

with bacon, monteray jack cheese & tomato chutney

£16

CHEF’S CAJUN CHICKEN BREAST BURGER
mozzarella and aioli

£16

 HALLOUMI  BURGER
field mushroom & aioli

£15

 MOVING MOUNTAIN VEGAN BURGER
  field mushroom & aioli 

£15

all burgers served with baby gem lettuce,  beef tomato & gherkin 
in a vegan toasted brioche bun with fries & coleslaw

Main courses
ROAST SIRLOIN OF BEEF

 Yorkshire pudding & horseradish sauce
 £17.75

ROAST PADFIELD’S PORK LOIN 
 Yorkshire pudding, crackling  & apple sauce

 £17.75

HAZELNUT, PECAN, BRAZIL NUT, WALNUT
 & ALMOND ROAST

Yorkshire pudding, shallot & rosemary gravy
 £15.75

All roasts are served with roasted potatoes, roasted 
vegetables, clapshot, fresh vegetables & gravy.

Smaller roasts available £11.25

FISH & CHIPS
beer battered fresh haddock fillet, crushed peas, twice

 cooked chips & tartare sauce
 £16

CLASSIC CAESAR SALAD
with garlic bread

£15.75 add bacon £1.00

 FRESH SALMON FILLET WITH SAMPHIRE
hollandaise sauce, broccoli & crushed new potatoes

£18.75

WILD MUSHROOM LINGUINE WITH CONFIT GARLIC 
& ROASTED RED PEPPER JUS

crisp salad & truffle oil
£16.75

FRESH WATERCRESS, RASPBERRY, BROAD BEAN, 
ASPARAGUS, SUN DRIED TOMATO & ROASTED 

QUINOA SALAD 
 with raspberry vinaigrette 

16.75
Sharing Boards

 FROM THE SEA
smoked salmon, homemade mackerel pate, fresh mussels, 

cockles, shell on prawns, dips, salad & crusty bread

£22.50

FROM THE FARM
homemade scotch egg, BBQ spare ribs, local pork pie, sumbler 

pork and leek sausage, dips salad & crusty bread

£25

If you have a food or drink allergy or intolerance and 
would like to know about any allergenic ingredient in 
our food or products, please speak to a member of our 

staff before placing your order.



Desserts 

£6.75

STICKY TOFFEE PUDDING (GF)
 with toffee sauce & vanilla ice cream

MIXED BERRY & APPLE  CRUMBLE
with custard

 BANOFFEE PIE
with a sprinkle of chocolate flakes

LEMON CHEESECAKE 
with ginger base

PIMM’S POSSET
with mint, strawberries & cucumber with shortbread

SELECTION OF ICE CREAMS 

Sunday Lunch


