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to staRt

selection of bread, sticks and dips,
cheese and chive, hummus, wasabi,
guacamole | 4.50

Chunky fish soup , salmon, monkfish,
mussels and king prawns, served with
gruyere cheese, rustic croutons, aioli
mayonnaise | 7.95

Pressed terrine of ham hock, Brae-
burn apple and black pudding, salad
leaves, homemade orchard chutney |
6.25

Winery sticky pork ribs, marinated in
soy, chilli, ginger and garlic | 7.50

Homemade bowl of delicious soup,
served with rustic croutons | 4.95

smoked Whitby salmon,
panko coated crunchy oysters, home-
made chilli jam | 10.50

Homemade garlic flatbread ‘tear and
share’, drenched in garlic bu3er,
fresh rocket leaves | 5.50

Flaked fresh salmon Caesar salad,
shaved avocado, baby gem le3uce, rus-
tic garlic croutons, Caesar dressing,
parmesan cheese | 7.25

salmon, haddock and spring onion
panko breaded fishcake, tartare sauce
and salad leaves | 6.95

Puff pastry case of natural smoked
haddock, wilted fresh spinach, mature
cheddar cheese glaze | 7.25

teriyaki marinated chicken skewers,
pickled cucumber, homemade satay
sauce | 6.50

Mixed vegetable fri>ata, fresh as-
paragus spears, heritage tomato salad,
gazpacho dressing | 6.95

Baked hake fillet, slow roasted tomato fondue,
cannellini beans and chorizo sausage | 15.95

teriyaki marinated chunk of salmon, Chinese
style stir fry vegetables and pak choi | 13.95

Whole lobster [aPPRox ½ kg] and king prawn
thermidor, English mustard, brandy cream
sauce, mature cheddar and gruyere cheese crust,
mixed leaves and skinny fries | 40.00

Whole grilled dover sole, lemon and chive but-
ter, parsley new potatoes | 35.00

goan vegetable curry, sweet potato, bu3ernut
squash, aubergine and courge3es, steamed rice,
mini naan bread | 12.50

Free range Packington chicken supreme,
mushroom, asparagus and shallots, creamy
mashed potatoes | 14.95

Chargrilled pork cutlet, caramelised pineapple,
curly kale, hand cut chips | 15.50

Crispy panko breaded goats cheese salad,
fresh pineapple, red onions, toasted pine nuts,
mixed leaves, maple syrup | 11.50

Chargrilled Cote De Lamb, lyonnaise new pota-
toes, spring greens, rosemary, honey and red
wine jus | 16.50

our famous fish pie, salmon, white fish, king
prawns, leeks and spring onions, white wine
sauce, topped with creamy gratinated mashed
potato | 14.50

slow braised blade of beef in real ale, baby
onions and mushrooms, mashed potatoes, roast
root vegetables | 15.95

grilled sea bass fillets, Goan curried
sweet potato, bu3ernut squash, aubergine
and courge3es, steamed rice, mini naan bread
| 16.25

Homemade beef burger, bacon, cheese, tomato
and le3uce, homemade ba3ered onion rings,
skinny fries | 12.95

Homemade cheese, onion, leek and potato
pasty, spring green vegetables | 10.50

Fajita marinated chicken salad, pepper, red
onion, baby gem le3uce, birds eye chilli, sweet
zested lime dressing | 11.95

S I d e S

skinny fries | 3.25
Hand cut chips | 3.25
zucchini fri>i | 3.50
Bu>ered new potatoes | 3.25
spring green vegetables | 3.25
Homemade ba>ered onion rings | 3.25
Roast roots, heather honey | 3.25
Creamy mashed potatoes | 3.25
salad leaves, house dressing | 3.50
Wilted kale, toasted almonds | 3.25
Peas French style, cream, bacon, onions,
le3uce | 3.25

MAIn couRSeS

S e r ve d M o n d ay t o S a t u rd ay | 6 . 0 0 p m t o 1 0. 0 0 p m
We use nuts and seeds in our kitchen. Although we take every care, we are unable to guarantee that dishes are free from these products. If you are
concerned about allergens or have special dietary requirements please inform your server and we will endeavour to cater for your request. Steak
weights denoted are uncooked approximate weights. Fish dishes may contain bones. All items are inclusive of VAT and are subject to availability.

steaks

We source all our steaks from award
winning butchers Owen Taylor &
Sons. Est. 1922 - a family owned
business providing only the finest
quality meat. Their beef is sourced
locally from farms in Derbyshire,
No3inghamshire and Leicestershire,
using only Heifers and Steers under
30 months old and is dry aged for a
minimum of 28 days.

10oz Ribeye | 24.50

6oz Heart of rump | 15.95

8oz sirloin | 22.50

7oz Fillet | 26.00

All our steaks are served with field
mushroom, hand cut chips, grilled
tomato and homemade ba3ered
onion rings

steak sauces | 2.95
Black peppercorn and brandy
Blue cheese and red onion
Garlic, shallot and parsley bu3er
Creamy wild mushroom, scented
truffle


