
 

  

Starters 
 

Soup of the Day 

served with Crusty Baguette (v, vg, gf*) 
 

Deep Fried Halloumi Bites 

with a Sweet Chilli Glaze (v, gf) 
 

Pulled Ham Hock 

served on Ciabatta Crostini with Piccalilli and a Rocket Salad 
 

Lamb Kofta Meatballs 

served with a Cucumber & Yoghurt Sauce (gf) 
 

Salt & Pepper Calamari 

served with a Sweet Chilli Sauce 

 
Mains 

 

Roasts 

All our roasts are served with Garlic & Herb Roast Potatoes, Seasonal Vegetables, Yorkshire 
Pudding and as much Rich Beef & Red Wine Gravy as you like (meat roasts are served with 

stuffing) 
 

Roast Sirloin of Beef (gf*) 
 

Roast Breast of Chicken (gf*) 
 

Rolled Belly of Pork (gf*) 
 

Big Daddy Trio of Meats (gf*) supplement + 5.95 
 

Vegetarian Roast (v, vg*, gf*) 

* * *  

Chargrilled Double 4oz Beef or Chicken Breast Burger 
served in a Brioche Bun with Mature Cheddar Cheese, Tomato Chutney, Rocket,  

Beef Tomato and Red Onion with Skin on Fries and House Slaw (gf*) 
Upgrade to Sweet Potato Fries: 2.45                                                                                                                                                                                                                  

 
Add to your burger:    Smoked Streaky Bacon (gf)| 1.95 Jalapeños (v) (vg) (gf)| .95  

Halloumi (v) (gf)| 4.45 
 

Cruzcampo Beer Battered Cod 

served with Chips, Homemade Tartare Sauce and Herb & Mint Buttered Crushed Garden Peas 

Add a Wally: 1.95 

 

8oz Sirloin Steak  

cooked to your liking served with Garlic & Parsley Butter, Chips, Grilled Mushroom, Roasted 

Vine Cherry Tomatoes and a Peppercorn Sauce (gf) supplement + 5.95 

Upgrade to Sweet Potato Fries: 2.45 

 



 

Sides 
 

Chips (v, vg, gf) 3.95 

Skin on Fries (v, vg, gf) 3.95 

Sweet Potato Fries (v, vg, gf) 4.95 

Beer Battered Onion Rings 4.45 

House Slaw (v, gf) 3.95 

 

Pigs in Blankets 5.45 

Cauliflower Cheese (gf) 5.45 

Buttered Seasonal Vegetables (v, vg* gf) 4.95 

Yorkshire Pudding (v) 1.95 

Garlic & Herb Roast Potatoes (v, vg, gf) 4.25 

 

 

Desserts 
 

Fruit Crumble 

served with your choice of either Custard or Vanilla Ice Cream (v) 

Vegan Crumble available on request served with Vegan Ice Cream (gf) 

 

White Chocolate & Raspberry Roulade 

served with Raspberries and Coulis (v, gf, n) 

 

Chocolate & Cointreau Liqueur Cheesecake 

served with Vanilla Ice Cream (v) 

 

Selection of Cheeses 

served with Crackers, Chutney, Celery and Grapes (v) 

 

Sticky Toffee Pudding 

served hot with Toffee Sauce and your choice of either Custard  

or Vanilla Ice Cream (v) 

 

Selection of Ice Creams or Sorbets  

served with a Florentine Wafer (v, vg* gf*) 

 

(v) vegetarian - (vg) vegan - (vg*) vegan option available on request - (gf) gluten free - (gf*) gluten free available on request - 

(n) nuts 

Not all ingredients in recipes are clearly identified on the menu – some dishes may contain traces of Nuts. 

We care for your well-being and customers with food allergies are asked to discuss their needs with the shift leader who will 

be happy to talk to the Chefs and advise on appropriate menu choices if required. 

 


