Starters
Leek and potato soup with vintage cheddar crouton & chive oil - 7.5 (V, GFA, VEA)
Pigs in blanket scotch egg with celeriac & apple remoulade & quince jelly - 8.5
Smoked salmon & creme fraiche tart, roasted maple beetroot, blood orange & bitter leaf salad - 8.5
Pan roasted scallops, apple puree, apple compote - 11 (GF)

Mains

Chicken supreme with Thai sweetcorn sauce, sticky coconut rice & pak choi - 18.5 (GF)
Slow cooked treacle & ale feather blade of beef, parsnip pomme puree, parsnip crisps & savoury cabbage - 19
Pan fried loin of cod, crab bon bon, tender stem broccoli, dauphinoise potatoes, with a dill & caper sauce - 21.5 (GF)
Beer batter haddock, triple cooked chips, crushed minted peas, homemade picked onions, and tartar sauce - 18
Celeriac & wild mushroom pithivier with seasonal vegetables & potato terrine - 16.5 (V)
6oz Beef burger, cheese bacon & harissa mayo, served with skinny fries and kale slaw - 18
Panko Chicken burger, melted brie, bacon, red onion chutney. With skinny fries & kale slaw -17.50
8 oz Ribeye steak, thyme roasted portobello mushroom, confit vine tomato & dauphinoise & green
peppercorn sauce - 27.5

Sides

Pigs in blankets – 4.5
Mixed salad - 3.5
Seasonal Veg – 4
Confit garlic bread – 3.5
Three cheese chunky chips – 4.75

Desserts

Sticky toffee pudding with salted caramel sauce - 7.5
Apple & plum crumble, choice of ice cream or custard - 7
“It’s not Terry’s… it’s mine” cheesecake - 8
Lemon tart with thyme & maple crème freche - 7.5
Vegan pineapple upside down cake with vegan custard - 8

Sunday Menu
2 Courses £29

3 Courses £33

Starters
Leek and potato soup with vintage cheese crouton. (GFA)
Pigs in blanket scotch egg with celeriac remoulade and quince jelly.
Garlic and rosemary studded baked camembert with house made focaccia and red onion chutney.
Smoked salmon tart with maple roasted beetroot and orange salad.

Mains
Roast rump of beef or Roast pork loin.
Trio of beef, pork and turkey, pigs in blanket and stuffing. (+£3)
Celeriac, chestnut and mushroom pithivier.
All served with Roast potatoes, seasonal vegetables, and Yorkshire pudding.
Beer battered haddock with triple cooked chips, crushed minted peas and tartar sauce.
Panko chicken burger with melted brie and red onion chutney with triple cooked chips kale slaw.

Desserts
Apple and plum crumble.
Chocolate orange cheesecake.

Sticky toffee pudding.
Pineapple upside down cake. (VE)

