
S M A L L  P L AT E S

Salt & Pepper Crispy Chicken 7.5
Seasoned with aromatic Chinese five-spice, salt, and cracked 
black pepper, tossed with sautéed peppers, onions, and garlic

Triple-Cooked Chips (VG)(NGCI) 5
Add gravy or chip shop curry sauce +1.5

Parmesan Truffle Chips  (V)(NGCI) 7

Sweetcorn Ribs (VG)(NGCI) 5
Served with fajita butter and lime

Chilli Squid Bites 7.5
Served with fresh chilliesMac & Cheese Croquettes (V) 7

Served with chipotle mayo

For allergen and calorie information, simply scan the QR code provided. We have a comprehensive allergen 
management system in place to ensure food safety, as we handle all 14 allergens on our premises. While we 
strive to accommodate all customers, please note that we cannot guarantee the absence of allergen traces 
or that any item will be gluten-free. If you have any food allergies, intolerances, or dietary requirements, 
please inform us when booking.

VEGAN (VG) VEGETARIAN (V)NO GLUTEN CONTAINING ITEMS (NGCI)

Cider Battered Fish and Chips 19
Battered cod fillet served with triple-cooked chips, minted mushy 
peas, homemade tartar sauce, curry sauce and a lemon wedge

Caesar Wedge Salad 12.5
Crisp iceberg lettuce topped with grilled chicken, 
crispy bacon and croutons, drizzled with creamy Caesar 
dressing and finished with parmesan shavings

The House Burger 16
Beef patty with cheddar cheese, house sauce, lettuce, 
tomato, pickles and onions

Crispy Chicken Burger 16.5
Fried chicken breast with cheddar cheese, house sauce, 
lettuce, tomato, pickles and onions

Plant Burger (VG) 16
Beyond Meat patty with vegan cheese, house sauce, 
lettuce, tomato and pickles

M A I N  P L AT E S

Smoked Streaky Bacon + 1

Gravy or Chip Shop Curry Sauce + 1.5

Extra Patty + 3

Upgrade to Parmesan Truffle Chips + 2

M A I N  P L AT E  U P G R A D E S

Our burgers are served on a brioche bun with triple-cooked chips 
Ask to swap for a gluten-free bun

Roast Dukesmoor Aged Beef Sirloin 18
Served with Yorkshire pudding and horseradish sauce

Slow Roasted Pork Porchetta 18
Served with Yorkshire pudding and apple sauce

Beetroot Wellington (VG) 18
Beetroot baked in crisp puff pastry

R O A S T S

Seasonal Vegetables (V)(NGCI) + 5

Cauliflower Cheese (NGCI) + 5

Yorkshire Pudding and Gravy + 1.5

Roast Potatoes and Gravy + 5

S I D E S

All our roasts are served with honey glazed carrots and 
parsnips, butter-braised cabbage, roast potatoes and 
homemade gravy

Jam Roly-Poly (V) 6.5
Served with custard

Sticky Toffee Pudding (V)(NGCI) 6.5
Served with toffee sauce, vanilla ice cream

D E S S E R T S


