Starters

Freshly Prepared Soup | Served with warm crusty bread. £4.50 (V)
Slow Cooked BBQ Ribs | Hand-reared pork ribs, slow cooked in our
very own tangy, BBQ marinade. £5.50

Wild Mushroom Ciabatta | Wild mushrooms, button mushrooms,
mixed sweet peppers & sun dried tomatoes sautéed with garlic

& double cream. Piled high over garlic toasted ciabatta wedges.
£6.00 (V)

Stuffed Belly Pork | Gloucester Old Spot organic pork rolled with
lime zest, garlic, red chilli & ginger root. Oven roasted and served
with sesame infused noodles & hoi sin sauce. £6.50 (N)

Goats Cheese, Fig & Pine Nut Salad | Mixed leaves tossed with fresh
figs & roasted pine nuts. Topped with grilled goats cheese and finished
with a sweet mixed fruit coulis. £7.00 (V) (N)

Salmon, Roasted Pepper & Coriander Fish Cakes | Chunks of salmon
& roasted sweet peppers mixed together with lemon, fresh coriander,
white wine & creamed potatoes. Served with a tomato chutney. £6.00 (N)

Gravlax Smoked Salmon | Scandinavian salmon cured in salt, sugar
& dill. Served with a rocket, watercress, cucumber & dill salad, wholemeal
bread and finished with freshly grated horseradish. £7.50 (N)

Shredded Spring Lamb Salad | Slow roasted shredded lamb shoulder
served on a bed of mixed salad consisting of spring greens & roasted vine
tomatoes. Served with a black olive & rosemary dressing. £6.00

Grilled Sardines | Butter flied sardine fillets, topped with a fresh tomato,
shallot & chilli salsa, sprinkled with parmesan cheese and grilled.

Served on a bed of mixed leaves and drizzled with a citrus infused oil.
£6.50

Chicken Goujons | Chicken strips marinated in yoghurt, lime juice
and honey. Dusted with paprika, Cajun spices and bread crumbed.
Deep fried till golden & served with a roasted pepper salad & a garlic
mayonnaise dip. £6.00 (N)

Mains
Steaks

8oz Fillet / Sirloin | Cooked to your liking & simply served with roasted
mushrooms & homemade matchstick potatoes.

8oz Fillet £19.50 - 8oz Sirloin £18.50

Add a home made sauce of your choice. (£1.50):

Creamy Dijon, oregano & mushroom. Green pepper-corn & brandy.
Wild mushroom & shallot jus.

Coarse grain Mustard & Parsnip Fillet | Medallions of fillet steak,
cooked to your liking stacked with cream cheese & basil. Served with

a creamy coarse grain mustard sauce and piled high with crispy parsnip
shavings. £22.00

Shropshire Blue Fillet | 8oz fillet cooked to your liking, served with
a wedge of melted Shropshire-blue cheese & a sweet honey & redcurrant
reduction. £20.50

Rolled Sirloin Steak | Flattened sirloin steak, rolled with a sautéed button
mushroom pate. Served with a fondant potato and finished with red
onions and rocket salad. Cooked pink or well-cooked. £19.50

Chicken

Smoked Cheese & Ham Chicken | Smoked cheese & fresh chive
stuffed chicken breast, oven roasted & served with Biarritz potatoes.
£13.50

Red Pepper & Cumin Chicken | Pan roasted chicken breast layered
over roasted red peppers and smothered with a creamy cumin sauce.
£12.50

Goats Cheese & Pancetta Chicken | Chicken breast stuffed with goat's
cheese & fresh rosemary, wrapped in pancetta and oven roasted.
Served on a bed of roasted sweet potato, button mushrooms, shallots
& wilted rocket. £13.00

Fish

Tuna Steak Nigoise | Fresh tuna steak pan-seared till pink & served on
a salad of watercress, French beans & new potatoes. Topped with a soft
boiled egg & drizzled with a crisp citrus & anchovy olive oil dressing.
£18.50

Roasted Sea Bass | Whole oven baked sea bass stuffed with lemon
wedges, pine nuts & summer herbs. £17.00

Cod Loin | Pan fried cod loin steak served over a pea guacamole
and topped with spring greens. £16.50
Pork

Pork medallions | Pan fried medallions of pork fillet layered with
Bury black pudding & served with a creamy wholegrain mustard sauce
and a glazed pear. £15.50

(N) Contain nuts (V) Vegetarian. we have pointed out for simplicity any items that are certain
to contain nuts, however, we cannot be sure that nut traces are exempt from all dishes.

All weights are based on uncooked values. If you have any special dietary requirements, please do not hesitate
to mention them to the manager on duty and we will try our best to accommodate your needs.

Please ask the manager on duty for children’s portions.

A discretionary 10% service charge will be added to all parties of 6 or more.

Lamb

Lamb Rump | Rump of lamb, pan roasted till pink & served with
a beetroot & potato rosti, finished with a wild mushroom & shallot jus.
£16.50

Lamb Cutlets | Lamb cutlets roasted till pink, served with garlic
& rosemary crushed potatoes and glazed with a port reduction £17.00
Duck

Sweet Potato & Orange Duck | Gressingham duck breast, oven roasted
till pink and served on a bed of sweet potato, ginger & sesame seeds.
Finished with a light orange sauce. £16.50

All of the above are served with fresh seasonal vegetables.

Veegetarian

Spinach & Butternut Squash Risotto | Oven roasted butternut squash
& spinach risotto. Finished with creamy feta cheese & toasted almonds,
served with garlic ciabatta. £10.50 (V)

Goats Cheese Tartlet | Puff pastry tartlet filed with roasted sweet peppers
and onions, topped with goats cheese & served with a dressed rocket
salad. £11.00 (V)

Stuffed Aubergine | Aubergine, parsnip & butternut squash, roasted
with Moroccan spices & apricots, served with a fragrant cous cous.
£11.50 (V) (N)

Burgers | Served with skin-on chips & a choice of dressed salad
(please see sides for choices)

Ib Smoked Cheese & Streaky Bacon Beef Burger | 100% minced
beef lightly seasoned with paprika, black pepper & garlic. Served with
crispy streaky bacon & melted smoked cheese. £11.50

Ib Pork & Apple Burger | 100% minced pork, mixed with chunks
of sweet apple & fresh sage leaves. Served with mixed leaves and
a home made beetroot chutney. £12.00

Ib Minted Lamb Burger | 100% minced lamb infused with fresh mint
& honey. Served with mixed leaves, cherry tomatoes, red onion & a
homemade mint mayonnaise. £12.50

Cajun Chicken Burger | Butter-flied chicken breast, rolled in Cajun spices
& oven baked with lime wedges. Served with melted mozzarella,
sour cream & mixed leaves. £13.00 (N)

Sides

Fresh Seasonal Vegetables | Please ask the waiting-on staff for details.
£2.50 (V)

Sautéed Mushrooms | A bowl of whole button mushrooms, sautéed with
garlic, butter & white wine. £3.00 (V)

Garlic Ciabatta | Plain. £4.50, with melted mozzarella. £5.00, or with
melted mozzarella & sun dried tomatoes. £5.50 (V)

Side Salad | Fresh mixed salad leaves, spring onions, sweet pepper
strips, red onion, cherry tomatoes & cucumber batons. Choose from
the following to finish your salad:

Greek Salad | Finished with feta cheese, oregano, black olives and
drizzled with a home made vinaigrette. £3.50 (V)

Caesar Salad | Finished with parmesan shavings, crispy back bacon,
garlic baked croutons and drizzled with creamy Caesar dressing. £3.00

Plain Salad | Simply finished with a drizzle of olive oil. £2.50 (V)

Mixed Olives | A bow! of our very own marinated queen black & green
olives. £3.50 (V) (N)

Skin-on Chips | Home made chunky skin-on chips lightly seasoned.
£2.50 (V)

Sautéed Leeks & New Potatoes | Sliced new potatoes & leeks,
pan fried in butter & mixed herbs. £3.00 (V)

Biarritz Potatoes | Home made creamy mash mixed with smoked ham
& roasted peppers. £3.50

Matchstick Potatoes | Very finely cut chips seasoned with salt. £3.00 (V)

Early Dining.
Available from 5pm to 6.30pm every day.
2 courses £15.50 3 courses £19.00

(£1.50 supplements for Stuffed Belly Pork | Goats Cheese, Fig & Pine
Nut Salad Gravlax Smoked Salmon | Grilled Sardines | Shredded Spring

Lamb Salad)

(£3.00 supplements for Sirloin Steak | Tuna Steak Nigoise

Roasted Sea Bass | Cod Loin | Lamb Rump | Lamb Cutlets | Sweet Potato
& Orange Duck)

(£4.50 supplement for all Fillet Steak dishes & Rolled

Sirloin Steak)




