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MENU



desserts
WARM CHOCOLATE BROWNIE 4.95

Served with chocolate ice cream GF 

ETON MESS 4.95
Mixed berries, meringue, fresh cream GF

ICE CREAM 3.00
Vanilla, chocolate or strawberry GF

STICKY TOFFEE PUDDING 4.95
Served with vanilla ice cream

mains

All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is 
prepared in a kitchen where nuts, gluten and other allergens are present. Please note: our menu 
descriptions do not include all ingredients. If you have a food allergy, please let us know before 

ordering. Full allergen information is available on request.

VE
Vegetarian

VEA
Vegetarian Adaptable

VG
Vegan

GF
Gluten Free

VGA
Vegan Adaptable

GFA
Gluten Free Adaptable

All solo roasts are served with roast potatoes, season vegetables, cauliflower cheese, yorkshire pudding and homemade gravy

SOLO ROAST 6.95
Choose from sirloin of beef, chicken breast or our guest meat 

(nut roast for vegetarian/vegan) Available Sundays Only

PASTA 5.50
Tomato & parmesan penne pasta VE/VG/GFA

FISH & CHIPS 6.50
Served with peas

SAUSAGE & MASH 5.95
Two Lincolnshire sausages served on a bed of creamy mash with 

peas and homemade gravy VEA

CHICKEN GOUJONS 6.50
Served with fries & baked beans

CHEESEBURGER 6.50
Served in a brioche bun with fries GFA 

We are proud to use the finest
KOFFMANN’S potatoes in our dishes!


