
ROASTS
All our roasts come with a Yorkshire pudding, 
roasted vegetables and braised red cabbage

21 DAY AGED ROAST SIRLOIN OF BEEF 14.75 
with roast potatoes and red wine jus

HALF ROAST CHICKEN (A) 12.75
with pigs in blankets, roast potatoes,
stuffing and red wine jus

NUT ROAST (V) 12.25 
with roast potatoes and vegetarian gravy

A BIT ON THE SIDE
PIGS-IN-BLANKETS 3.50 
CAULIFLOWER CHEESE (V) 3.50  
CREAMED LEEKS (V) 3.50

All served in a soft linseed bun with onion rings and fries

STICKY TOFFEE PUDDING (V) 5.50 
and bourbon vanilla ice cream

WARM CHOCOLATE BROWNIE (V) 5.50 
with hazelnut ice cream

CHOCOLATE TART (VE) 5.75 
with coconut ice cream and red fruits

SNACKS & SHARERS 
TO SHARE - ROSEMARY & GARLIC CAMEMBERT (V) 13.00
baked in sourdough, served with celery

BREAD BOARD (V) 4.00
warm sourdough boule with butter

TIKKA BITES (VE) 6.00 
with raita sauce, mango chutney & flatbread crisps

NACHOS (V) 6.00 
topped with spicy chickpeas & melted cheese 
alternative, produced from coconut oil

DIRTY FRIES (VE) 6.50 
topped with tinga sauce, vegan blue cheese alternative 
dressing & crispy tobacco onions

HALLOUMI FRIES (V) 6.00 

BLACK PUDDING BON BONS 4.00 
with brown sauce

CHEESY CHIPS 4.75 
with gravy

COD GOUJONS 4.25 
with tartare sauce

DEEP-FRIED CAMEMBERT 4.25
with a walnut & cranberry dip

HANDMADE SCOTCH EGG 4.25
with brown sauce

SPANISH-STYLE PADRON PEPPERS (VE) 4.25

WARMED PULLED PORK PIE 4.25 
with golden beetroot piccalilli

MAR19_PB3

PUDS

BURGERS

BIG PLATES

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Our allergen guide is 
located on the kitchen tab of our website. We keep it online so that it is always as up to date as possible. You can filter by the following allergens: 

Gluten • Celery • Crustaceans • Eggs • Fish • Lupin • Milk • Molluscs • Mustard • Peanut • Sesame • Soya • Sulphites • Tree nuts. 
If you aren’t able to access the Internet, please let us know and we will assist you. If you have a question, food allergy or intolerance please 

let us know before placing your order. Please note all our food is prepared in a kitchen where cross contamination may occur and our menu 
descriptions do not contain all ingredients. (V) = made with vegetarian ingredients, (VE) = made with vegan ingredients (A) = contains alcohol

THE CLASSIC 12.00 
Smoky streaky bacon & melted Barber’s cheddar burger 

THE FULL ENGLISH 13.00 
Black pudding & smoky streaky bacon burger topped with a 
free-range egg

THE CLUB 13.00  
Grilled chicken breast & smoky streaky bacon with avocado 

THE KATSU CHICKEN 13.00 
Breaded chicken katsu burger 

THE REUBEN 13.00 
Salt beef & sauerkraut burger 

THE DOUBLE OINK 13.00
Wild boar & chorizo burger with slaw

GOT NO BEEF 
THE GENIE BURGER (V) 10.25  
Aubergine & Harissa burger in a soft linseed bun, with fries

BEYOND MEAT (VE) 9.50 
Plant based patty on a linseed bun topped with tobacco onions 
& melted cheese alternative produced from coconut milk. 

Add triple-cooked chips 3.75 / fries 3.00 / 
sweet potato fries 3.75 

FULLY LOAD YOUR BURGER
beef patty 3.00 / chicken breast 2.50 / cheese 1.50 / 
egg 1.00 / avocado 1.50 / bacon 1.50 / halloumi 2.50

UPGRADE YOUR FRIES
sweet potato or triple-cooked chips 1.00 

AMOK CURRY (VE) 9.50 
with sweet potato, spinach, fried okra, sticky rice 
& a crispy tortilla

CAESAR SALAD 8.00 
with cos lettuce, anchovies, shaved cheese, smoky streaky 
bacon, Caesar dressing & toasted sourdough croutons
Add Chicken 2.50 Add Halloumi 2.50

FISH & CHIPS 12.25 
Ale-battered cod with triple-cooked chips & tartare sauce 
Add bloomer bread & butter 1.50 / posh mushy peas 2.50

SAUSAGE & MASH 11.00 
Cherry Orchard farm sausages, spring onion mash, 
crispy onions and red wine jus

SOUTHERN-FRIED CHICKEN 12.00 
with BBQ sauce, fries and slaw

VEGAN LASAGNE (VE) 10.50 
with roasted squash, peppers, courgettes & a garlic 
breadcrumb topping
Add triple-cooked chips 3.75

VEGETARIAN SAUSAGE & CHAMP (V) 10.50 
with onion gravy & crispy onions


