
 

 

 

Evening Menu – Thurs, Fri & Sat – 17:30 – 20:00 
 

Sharing Board – Honey Glazed Chorizo, Focaccia Bread, Balsamic Oil & Olives - £13 
 

Starters 
Pan Fried Local Scallops – Pea Puree, Bacon strips & Maple Syrup - £8 

Deep Fried Breaded Brie – Tomato Chutney -   V - £7 
Chicken Liver & Brandy Pate – Caramelised Onion Chutney, Pumpkin Seeds & Toasted Rustic Breads - £7 

Creamy Garlic Mushrooms – Rustic Breads - V - £6.5 
Add Stilton on Top - £1.5 

Sweetcorn Fritters – Mint Yoghurt Dip - V - £6.5 
 

Mains 
Chicken Parmesan – Breaded Chicken, Tomato Sauce, Parmesan, Mozzarella, Rosemary Sauteed Potatoes, Medley of Veg - £15 

Maple Glazed Grilled Pork Belly – Creamed Potato, Honey & Mustard Sauce, Medley of Veg - V - £15.5 
Grilled Cod Loin – Prawns & Lemon and Garlic Parsley Butter Sauce, Rosemary Sauteed Potatoes & Medley of Veg - GF - £18.5 

Mushroom Risotto – Parmesan Shard – V, Vegan available - £12 
Paprika Roasted Cauliflower - Butter Bean Puree and topped with Chimichurri Sauce – V, GF, Vegan available - £12 

Steaks 
Grilled Tomato, Flat Mushroom, Chunky Chips & Homemade Onion Rings 

8 oz Rump - £17 
8 oz Ribeye - £20 

7 oz Fillet Steak - £27 
 

Steak Sauces 
Peppercorn - £2.5     Parsley & Garlic - £2.5 - GF  Port & Stilton - £2.5 

Sides 
 

Skin on Fries - £3.35 Parmesan Truffle Fries - £4.35 Homemade Barber Slaw - £2.2 
Homemade Tempura Onion Rings - £4 Sweet Potato Fries - £4.25 Chunky Chips - £3.45 

 
 

Kids  £7 
Breaded Chicken Strips – Skin on Fries & Peas   Cod Goujons – Skin on Fries & Peas Macaroni Cheese V
  

Desserts 
Raspberry Pavlova – Meringue, Cream, Raspberries on a Meringue Base - £7.5 

Lemon Biscoff Mess – Whipped Cream, Meringue, Lemon Curd & Biscoff Crumb – GF- £6 
Warm Chocolate Brownie – Vanilla Ice Cream – Chocolate Sauce - £7.5 

Affogato Martini – Salted Caramel Ice Cream served on top of Espresso Martini -GF - £8 
Gelato – Salted caramel or Vanilla – 3 Scoop -GF -  £4.5 

 
All food is cooked to order, so please bear with us whilst we prepare your food for you. 
Please see a member of staff for any dietary requests, and we will do our best to help. 

V – Vegetarian, VG – Vegan, GF – Gluten Free  
 

Selection of Barista Coffees Available 


