
STARTERS

MAIN MENU
SERVED ALL DAY

BUTTER POACHED CHICKEN
BREAST ( G F )

22

Conf i t  Po ta to ,  Creamed Kof fman Cabbage & Smoked
Bacon

CRISPY TURKEY SCHNITZEL 21

But tered  Sprouts ,  Bacon ,  Ches tnuts ,  F r ied  Egg ,
Tr ip le  Cooked Ch ips ,  Turkey  Jus

19BACON & CHEESE BURGER ( G F A )

Toas ted  Br ioche ,  L i t t le  Gem,  Gherk in ,  Bacon Jam,
Peppercorn  Mayo & Tr ip le  Cooked Ch ips

18HALLOUMI BURGER ( G F A ) ( V )

Toas ted  Br ioche ,  L i t t le  Gem,  Gherk in ,  Gr i l l ed  F ie ld
Mushroom,  Cranberry  Mayo & Togarash i  Ch ips

21POSH FISH PIE

Smoked Haddock ,  Sa lmon,  K ing  Prawn,  Cheddar
Cheese  Crus t  &  Min t  Greens

357OZ FILLET STEAK ( G F )

Tr ip le  Cooked Ch ips ,  Gr i l l ed  Mushroom,  Roas ted
Tomato  & Gar l i c  But ter  
Served Med ium Rare  or  Wel l -Done
Add Pink  Peppercorn/St i l ton  Sauce 4

MAINS
BATTERED HADDOCK ( D F ) ( G F ) 19

Tr ip le  Cooked Ch ips ,  Mushy  Peas ,  Tar ta re  Sauce

20BUTTERNUT SQUASH RIGATONI ( V )

Goats  Cheese ,  Cr ispy  Sage & Pumpk in  Seeds

20VENISON & RED WINE PIE

Whipped Creamy Mash ,  Bra ised  Red Cabbage &
Gravy

22BRAISED BEEF & BLACK TRUFFLE
RIGATONI
Aged Parmesan & Cr ispy  On ions

PLEASE MAKE A MEMBER OF STAFF AWARE OF ANY ALLERGIES OR INTOLERANCES WHEN ORDERING. 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

(V) - VEGETARIAN | (VGA) VEGAN AVAILABLE | (GF) - GLUTEN FREE | (GFA) - GLUTEN FREE AVAILABLE | (N) - CONTAINS NUTS | (DF) - DAIRY FREE | (DFA) - DAIRY FREE AVAILABLE

PULLED DUCK BON BON 9.5

Green Peppercorn  Mayo & Sp iced Orange Sa lad

10BAKED MINI CAMEMBERT ( G F A ) ( V )

House Chutney ,  Crud i tes  &  Toas ted  Focacc ia

ROSEMARY & SALT FOCACCIA ( G F A ) ( V G ) 8

Mis to l i v ia  O l i ves ,  Ex t ra  V i rg in  O l i ve  O i l ,  Ba lsamic  

8SOUP OF THE DAY ( V ) ( G F A )

Served w i th  Crus ty  Bread

9.5BEETROOT & WHISKY CURED SALMON
 ( D F ) ( G F A )

Apple  &  Walnut  Sa lad ,  App le  Ge l  &  Focacc ia

9PRAWN & CRAB COCKTAIL ( G F A ) ( D F )

Cold  Water  Prawns ,  Crab ,  Baby  Gem Let tuce ,
Cockta i l  Sauce & Focacc ia

SIDES
TRIPLE COOKED CHIPS

CHIPS W’ TRUFFLE MAYO & PARMESAN

BUTTERED SPROUTS, CHESTNUT & BACON

APPLE , WALNUT & HONEY MUSTARD SALAD 

ONION RINGS

5

7

6

6

6

DESSERTS
CHRISTMAS PUDDING 8

Brandy  Snap B iscu i t  &  Brandy  Custard

DARK CHOCOLATE TART 9
Pis tach io  Crumb,  Orange Sorbet  &  Choco la te  Rock

STICKY TOFFEE PUDDING ( V ) 9

Sal ted  Caramel  Sauce & Van i l l a  Ice  Cream

PASSIONFRUIT PAVLOVA ( G F A ) 9

Pass ion f ru i t  Cream,  Pass ion f ru i t  Sorbet  &  Mer ingue

NOTTINGHAM CHEESE SELECTION ( G F A ) 15

Blue  Murder ,  B lack  Bomber ,  Br ie ,  Dr i f twood Goats
Cheese ,  Crackers ,  On ion  Chutney ,  Ce lery  &  Grapes

BOOZY DESSERTS
CARAMEL ESPRESSO MARTINI 9 .9

Van i l l a  Vodka ,  Kah lua ,  Espresso ,  Caramel  Syrup

CINNAMON OLD FASHOINED 9.9
Woodford  Reserve ,  C innamon Gomme,  B i t te rs



JACKET POTATOES

LUNCH MENU
SERVED 12-4PM

8

10

BAKED BEANS & MATURED
CHEESE ( V )

PULLED BEEF BRISKET &
TRUFFLE MAYO

SANDWICHES

SHARING BOARDS

MONDAY MONDAY - THURSDAY

MONDAY - FRIDAY

TUESDAY

THURSDAY

FISH FINGERS ( G F A )

PLOUGHMANS PLATTER

PIE & A PINT FEED THE FAMILY

HAPPY HOUR

MONDAY - THURSDAY 4-6PM

4-6PM

35

FISH & CHIPS

BURGER & A PINT

MEAT & CHEESE ( G F A )

ULTIMATE CHICKEN

12

18

17

TWO FOR 25

17

18

14

Class ic  F ish  F ingers  &  Tar ta re  Sauce

Class ic  Pork  P ie ,  Honey  G lazed Ham,  Eng l i sh
Cheeses ,  Chutney  & Breads .

Grab Any  o f  Our  Week ly  P ie  Spec ia ls ,  w i th
Mash & Red Cabbage & Gravy .  Served w i th
Your  Cho ice  Of :  Amste l ,  Inches  Or  Gu inness

Choose any  Two Ma in  Mea ls* ,  Any  Two K ids
Mains  &  the  Who le  Fami ly  Can D ine  fo r  Jus t  35 .

Inc ludes  Two Fru i t  Shoots  fo r  the  K ids .
*Exc ludes  Steak

Two D ine  for  25 ,  our  C lass ic  Ba t tered  Haddock ,
served w i th  Tr ip le  Cooked Ch ips ,  Mushy  Peas ,
Tar ta re  Sauce

Any o f  our  Week ly  Burger  Spec ia ls ,  w i th  Ch ips .
Wi th  Your  Cho ice  Of :  Amste l ,  Inches  Or
Gu inness

P in ts  From
House Wine  Bot t les  From:
Doub le  G in  &  Ton ic  From:

4 .5
20

7 .5

Our  House  Se lec t ion  o f  Cured Meats ,  Cheeses ,
P ick les ,  Chutney  & Focacc ia .

Ch icken ,  Bacon ,  Br ie  &  Cranberry  Sauce

ALL SERVED WITH CRISPY ONIONS
ADD EXTRA CHEESE

OFFERS VALID WHILST STOCKS LAST - MANAGEMENT RESERVE THE
RIGHT TO ADJUST OR WITHDRAW AT ANY TIME - CANNOT BE COMBINED

WITH ANY OTHER OFFER OR DISCOUNT 

ALL SERVED WITH TRIPLE COOKED CHIPS

PLEASE MAKE A MEMBER OF STAFF AWARE OF ANY ALLERGIES OR INTOLERANCES WHEN ORDERING. 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

10COLD WATER PRAWN &
MARIE ROSE SAUCE

12

2

CHICKEN CURRY, PICKLED
GINGER & MINT YOGURT

POSH CHEESE ON TOAST ( G F A ) 10

Toas ted  C iabat ta  &  Cheese

(V) - VEGETARIAN | (VGA) VEGAN AVAILABLE | (GF) - GLUTEN FREE | (GFA) - GLUTEN FREE AVAILABLE | (N) - CONTAINS NUTS | (DF) - DAIRY FREE | (DFA) - DAIRY FREE AVAILABLE

ALL SERVED WITH TRIPLE COOKED CHIPS

SIDES
TRIPLE COOKED CHIPS

CHIPS W’ TRUFFLE MAYO & PARMESAN

BUTTERED SPROUTS, CHESTNUT & BACON

APPLE , WALNUT & HONEY MUSTARD SALAD 

ONION RINGS

5

7

6

6

6


