
starters

PORK BELLY BITES (gf)
SERVED ON A BED OF RED ONIONS & PEPPERS,

SWEET CHILLI, CARAMALISED APPLE SAUCE & BBQ SAUCE

Garlic & Rosemary roasted aubergine hummus (v/vg/gf)
Served with ciabatta & garlic and herb marinated olives

halloumi chips (v/gf)
drizzled with hot honey, served on a bed of spinach

Mains

Farmhouse sausage & mash
Three pork fat sausages served with buttered mashed potato & peas

Topped with caramelised red onions & a rich gravy
vegetarian option: substitute pork sausages for vegetable sausages

fish & chips
beer-battered haddock, served with sheaf chips, mushy peas & tartar sauce

vegetarian option: substitute haddock for halloumi

avocado, halloumi & caramelised red onion ciabatta melt (v)
served with a salad garnish

beef burger
4oz beef burger topped with lettuce, tomato & gherkin in a brioche bun

served with sheaf slaw and your choice of either sheaf chips or skinny fries

Steak medallion (gf)
Served with Chips & a fried egg

desserts

sticky toffee pudding
served with rum & raisin ice cream

Trillionaire tart (V/vg/gf)
served with cream

vegan option: substitute cream with vegan vanilla ice cream

ice cream
choose from: vanilla , chocolate, rum & raisin, mint choc chip & caramel

vegan option: vanilla
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Please advise us of any dietary requirements, as most dishes can be modified
. Our allergen menu is available on request.

Whilst every effort is made to manage the risk, the omission of allergens cannot be guaranteed

**** An optional and discretionary service charge of 10% will be added to your bill, which is shared among all our staff ****
Please let a member of staff know if you would like to remove this charge

any two course for £13.95


