
 

A discretionary service charge of 12.5% may be added to your table, where table service is provided.  

Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimize risk and safely 

handle the foods that contain potential allergens, please be advised that cross contamination may occur.  

(v) vegetarian (ve) vegan 

 

Starters 

Cumberland scotch egg, red onion chutney £7    

Pork & smoked bacon sausage roll, brown sauce £7 

Padron peppers, smoked paprika & rock salt £7 (ve) 

Breaded whitebait, tartar sauce & grilled lemon £9 

Moroccan spiced hummus, kalamata olives, sesame flat bread £7.5 (v) 

Baked rosemary & garlic camembert, toasted flatbread, red onion chutney £18 (v) 

 

Mains  

Beer battered cod, triple cooked chips, tartar sauce, mushy peas  £18 

Barrett’s beef burger, gouda, beer onions, relish, house fries £17.50 (Plant-based available) 

Grilled halloumi salad, roasted mediterranean vegetables, mustard dressing £16.50 (v) Add smoked bacon £1.50 

 

Sides  

Cheddar & mozzarella cauliflower cheese  £7 (v) 

Heirloom tomato salad, red onion wild rocket, balsamic glaze £6 (ve) 

Triple cooked chips/House Fries  £5 (ve) 

Truffle & parmesan fries  £7 (ve) 

 

Dessert  

Sticky toffee pudding, toffee sauce, salted caramel ice cream £8.5 (v) 

Forest fruits crumble, vanilla crème anglaise  £8.5 (v) 

Strawberry meringue cheesecake, vanilla ice cream £8.5 (v) 

Ice cream £2 per scoop (v/ve) 

 

For bookings, scan the QR code  

or ask one of the team: 

  

Roasts 
Served with garlic & herb roast potatoes, carrot, parsnip, cabbage, Yorkshire pudding, gravy 

 

21-day aged prime British rib-eye £22      Pair with Malbec, Man Meets Mountain 

Lemon, garlic & herb marinated half chicken £21   Pair with Albariño, El Camarón 

Chestnut mushroom & lentil wellington £20 (v/ve)   Pair with Côtes du Rhône, Berthète 

 

+ Extra roast potatoes £4  + Extra vegetables £3  + Extra Yorkshire pudding £1   

 


