
Menu

C L A S S I C  D I S H E S

Bar & Bistro

Sausage and Mash
£18.75

cumberland sausages, creamy mash, carrots, seasonal
green vegetables and caramelised onion gravy

Beer Battered Fish & Chips
£18.95

fresh fish, homemade tartar sauce, peas, lemon and
house chips

FISH DISHES MAY CONTAIN BONES AND SOME DISHES MAY CONTAIN NUTS: PLEASE INFORM US OF ANY FOOD ALLERGIES OR
INTOLERANCES OR IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS. ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE

8oz Birch Beef Burger
£19.75

toasted brioche bun, gem lettuce, sliced beef tomato,
sliced red onions, gherkins, burger sauce, smoked

sticky bacon, cheese and house chips

Buttermilk Chicken Burger
£18.50

breaded butterflied chicken breast, toasted brioche
bun, gem lettuce, sliced beef tomato, sliced red
onions, gherkins, sriracha sauce, smoked sticky

bacon, cheese and house chips

D E S S E R T S

Apple & Forest Fruit Crumble (V)
£6.75

custard

Baked Vanilla Cheesecake (V)
£6.50

mixed berry compote

Selection Of Ice Creams (V)
£5.95

Vanilla, Chocolate, Strawberry, Salted Caramel

Sticky Toffee Pudding (V)
£6.75

butterscotch sauce and vanilla ice cream

Vegan Brownie (VE)
£6.75

vegan vanilla ice cream

Roasted Cauliflower Curry (VE)
£17.75

masala sauce, yellow rice, chickpeas, spinach, mango
chutney, and a papadum

Steak, Onion and Guinness Pie
£19.95

served with creamy mash, seasonal green vegetables
with a red wine jus

S T A R T E R S

Soup Of The Week (VE)
£6.95

served with a crusty bread roll

Pork Croquettes
£6.95

slow braised pork with onion and parsley seasoning
in béchamel dough served with Asian sticky sauce

Salt and Pepper Calamari
£7.95

served with paprika and aioli

Roasted Camembert (V)
£7.95

served with croustini and red onion chutney, with
garlic and rosemary

Scotch Egg
£6.95

served with a miso hollandaise sauce

Meat Of The Week
£19.95

dauphinoise potatoes, chantenay carrots, seasonal
green vegetables, red wine gravy

Catch Of The Week
£19.95

crushed new potatoes, bok choy, carrots and
seasonal green vegetables, butter caper dressing

Vegan (VE)
Vegetarian (V)


