
WINTER MENU 

Lunch: Wednesday to Friday 12pm-2pm  
Dinner: Monday to Friday 6pm-9pm, 

Saturday 12pm - 9pm 

Garden vegetable soup, sourdough bread and butter  (GFO)   £5 

Smoked salmon salad with avocado and creamed horseradish (GF)   £6 

Pulled pork with BBQ sauce on granary toast (GFO)  £5 

Moroccan chicken soup, sourdough bread and butter (GFO)  £6 

Hash brown, poached hens egg, hollandaise (GF)    £5 

Antipasti platter; Parma ham, salami, olives, cheeses, breads, oil, balsamic  £14 

Sharing baked Camembert with apple and ale chutney, breads (GFO)  £11 

Traditional Irish stew with local Lamb, served with sourdough bread  (GFO)  £14 

Hunters chicken, bacon and cheese with slaw, chips or fries (GF)  £11 

Baked salmon fillet, garlic and chilli, cous cous  (GFO)   £12 

Home cooked ham with free range egg, chunky chips (GF)   £9 

Gnocchi in a Neapolitan tomato sauce, mozzarella and garlic bread   (V)   £10 

Fish (cod) in beer batter and chips with tartare sauce  (GFO) £10 

Chicken Katsu curry with rice  (GF)   £12 

Field mushroom risotto with rocket and garlic bread (GFO) (V)  £11 

Butchers sausage with onion mash, peas, onion gravy (GF)   £10 

8oz Angus rump steak with chips / fries, salad (GF)  £15 
add a sauce; black pepper,  bearnaise or Diane  3 

Mediterranean vegetable tart with choice of fries, salad or new potatoes (VE)  £10  

Burgers;  beef steak / minted lamb  / chicken breast in a brioche bun, fries   £12 
add Cheddar cheese / Hash brown / bacon  £1 

Please let us know if you have an allergy or intolerance. 



SANDWICHES & LIGHT BITES 

Wednesday to Friday 12pm to 2pm 
Saturday 12pm to 5pm 

Please let us know if you have an allergy or intolerance. 

We are happy to provide you with any information you may need 

SANDWICHES 

Choice of breads; white / granary / baguette (GFO) 

Chicken, bacon lettuce tomato    £7 

Pulled pork in BBQ sauce   £6 

Tuna in a rich creamy mayonnaise    £5 

Home roasted gammon ham and mustard    £5 

Brie, bacon and cranberry   £5 

Welsh Tew Valley Cheddar cheese and caramelised onion chutney   £5 

Smoked salmon and cream cheese  £6 

JACKET POTATOES 

Chicken, bacon, mayo    £7 

Pulled pork in BBQ sauce   £6 

Tuna in a rich creamy mayonnaise    £5 

Mature cheddar and baked beans    £5 

 



SUNDAYS - 12pm to 5pm 

Garden vegetable soup, sourdough bread and butter  (GFO)   £5 

Smoked salmon salad with avocado and creamed horseradish (GF)   £6 

Pulled pork with BBQ sauce on granary toast (GFO)  £5 

Grilled halloumi salad with green beans, spinach, red onion, sweet chilli (GF)   £5 

Moroccan chicken soup, bakers bread and butter (GFO)   £6 

Hash brown, poached hens egg, hollandaise (GF)    £5 

Antipasti platter; Parma ham, salami, olives, cheeses, breads, oil, balsamic  £14 

Sharing baked Camembert with sweet chilli, breads (GFO)  £11 

Roast; beef / pork belly / vegetarian nut roast 

with Yorkshire pudding, roast potatoes, root vegetables and greens   (GFO)   £14 
 

Traditional Irish stew with local Lamb, served with sourdough bread  (GFO)  £14 

Baked salmon fillet, garlic and chilli, cous cous  (GFO)   £12 

Field mushroom risotto with rocket and garlic bread (GFO) (V)   £11 

Chicken Katsu curry with rice (GF)   £12 

Gnocchi in a Neapolitan tomato sauce, mozzarella and garlic bread   (V)   £10 

Hunters chicken, bacon and cheese with slaw, chips or fries (GF)  £11 

Butchers sausage with onion mash, peas, onion gravy (GF)   £10 

8oz Angus rump steak with chips or fries, salad (GF)  £15 
add a sauce; black pepper,  bearnaise or Diane  3 

Mediterranean vegetable tart with fries, salad or new potatoes (VE)  £10  

Burgers;  beef steak / minted lamb  / chicken breast /w brioche bun, fries   £12 
add Cheddar cheese / Hash brown / bacon  £1 

 

Sweet potato fries   £3 

Please let us know if you have an allergy or intolerance. 

We are happy to provide you with any information you may need 



DESSERTS 

Warm chocolate brownie with vanilla bean ice cream  (GF) £5 

Belgian waffle with choice of vanilla or rich chocolate ice cream   £5 

Treacle sponge and custard   £5 

Rich double chocolate cake, served with cream or ice cream (GF)    £5 

Carrot cake, served with cream or ice cream (GF)    £5 

Warm open apple tart with choice of custard or cream   £5 

Real dairy ice cream; vanilla bean or Belgian chocolate 
1 scoop  £2  ~  2 scoops  £3  ~  3 scoops  £4 

 

Cheese board; selection of fine cheeses (GFO)    £8 
add a glass of ruby port   £3.80 

COFFEE AND TEA 

Enjoy our rich Italian roast coffee (decaf available) 

Americano    £2.00 
Latte   £2.30  

Cappuccino   £2.30 
 

Teas   £1.60 

English breakfast 
English breakfast (decaf) 

Peppermint 
Earl grey 
Green tea 

 



WHITE WINE 

125ml £2.95 175ml £4.10 250ml £5.80 Bottle £17.50 

Bella Modella Pinot Grigio (Italy) 

A beautifully light, vibrant white wine to be appreciated for its zesty, 
citrus character and refreshing quality. 

125ml £2.80 175ml £3.85 250ml £5.50 Bottle £16.50 

Tierra de Estrellas Sauvignon Blanc (Chile) 

A superb Sauvignon Blanc combines aromas of fresh grapefruit and 
lime followed by flavours of juicy ripe melon on the palate, balanced by 

a subtle minerality and a crisp refreshing finish. 

125ml £3.30 175ml £4.60 250ml £6.50 Bottle £19.50 

Navajas White Rioja (Spain) 

A dry, medium acidic white rioja with notes of tropical fruit, apple and 
pear. 



RED WINE 

125ml £2.90 175ml £3.90 250ml £5.60 Bottle £16.50 

Tierra de Estrellas Merlot (Chile) 

A superb Chilean Merlot combines aromas of rich black cherry and 
plum with hints of dark chocolate, well balanced tannins and lingering 

finish. 

125ml £3.00 175ml £4.20 250ml £5.90 Bottle £17.50 

Woolloomooloo Shiraz (Australia) 

Opaque and ruby red colour, this Shiraz displays a nose of smoky, 
ripe berry fruits with a touch of mint.  Smooth and rich on the plate 

with spicy flavours of luscious dark berry fruits, the balanced tannins 
help to deliver a tremendously concentrated finish. 

125ml £4.20 175ml £5.70 250ml £7.80 Bottle £22.00 

Santuario Malbec (Argentina) 

Subtle and filled with spicy, ripe dark fruit, this saintly Argentinian 
red will quench your eternal thirst. 



ROSE WINE 

125ml £3.00 175ml £4.10 250ml £5.90 Bottle £17.50 

Discovery beach Zinfandel (US, California) 

Strawberry and floral aromas together with a mix of tropical fruit 

flavours on the palate 

SPARKLING WINE 

200ml £7.10 

Il Caggio Prosecco (Italy) 

An extra dry Italian prosecco in an individual serve bottle. 

Bottle £24.50 

Le Calle Prosecco (Italy) 

An extra dry Italian prosecco, ideal for sharing 

Bottle £47.00 

Pierre Bertrand Champagne (France) 

Bold colour and aromatics, a very complete and commercially savvy 
Champagne. Excellent Pinot weight and Chardonnay lift; muscular 

and spicy, with the generous sweet fruit finish the work of nature ra-
ther than human intervention. 


