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Tear and Share 
cheeSy Garlic Bread

hand-rolled focaccia dough, oozing 
with cheddar and garlic (V)  £4.50

Bread and Oil
rustic breads served with english 

herb oil and butter (V)  £2.25

BOwl Of OliVeS
Kalamata and mixed olives marinated  

in lemon and thyme (V)  £2.25

We serve food until 10pm from Monday to Saturday and until 9.30pm on Sunday. All prices include VAT at the current rate. All tips are retained by our team members. Some of our fish dishes may contain small bones. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and 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, please ask a team member for details.

cauliflOwer cheeSe  £2.50

MaShed POTaTOeS  £2.00 

3 PiGS in BlanKeTS  £2.50

MediTerranean VeGeTaBleS  £2.95

BaBy POTaTOeS  £2.00

ducK faT rOaST POTaTOeS  £2.00

chOOSe frOM One Of Our TradiTiOnally hand-carVed Sunday rOaSTS:
all served with yorkshire pudding, duck fat roast potatoes, seasonal vegetables, honey glazed parsnips and gravy

rOaST half chicKen
with stuffing and a pig in a blanket  £11.50

28 day aGed PriMe ruMP Of Beef  £10.95

MuShrOOM, leeK and caShew nuT
SueT rOly-POly (V)  £8.95

rOaST TurKey
with stuffing and a pig in a blanket  £9.75

herB-cruSTed lOin Of
SweeTcure POrK
with stuffing and a pig in a blanket  £9.75

VinTaGe Sunday rOaST PlaTTer
28 day aged prime rump of beef, roast turkey 
and herb crusted loin of sweetcure pork, 
with stuffing and pigs in blankets 
for two  £22.95  |  for one  £11.95

Vis it us from monday – saturday for our full menu

SalT Beef haSh
slow-cooked British beef brisket, pan fried 
with baby potatoes and onions, topped with 
a fried free-range egg  £5.95 

TOday’S SOuP 
one of your five a day, served with crusty 
bread and butter (V)  £3.95 

POTTed OaK SMOKed 
chicKen liVer PâTé
with onion marmalade and crusty bread  £4.95

Beer BaTTered MuShrOOMS
with caramelised garlic and parsley  
mayonnaise (V)  £3.99

BaKed cOrniSh Brie and OniOn  
MarMalade Brûlée
with celery and crusty 
bread (V)  £4.45 

Prawn cOcKTail 
succulent prawns, served on cos lettuce  
with Marie rose sauce, crusty bread  
and butter  £4.95

fried SPiced 
calaMari 
lightly dusted and fried, served with 
smoky tomato chutney  £5.75

fiSh SharinG PlaTTer 
beer battered fish goujons, lightly dusted 
deep fried calamari, treacle cured salmon 
and a mini prawn cocktail with Marie rose 
sauce, served with tartare sauce, smoky 
tomato relish, and bread and butter  £11.95

TaSTinG PlaTTer 
sticky BBQ pork ribs, southern fried 
chicken strips, baked apple and black 
pudding, warm yorkshire pudding with 
cold rare beef and onion and horseradish 
mayonnaise  £12.99

STarTerS and SharerS



slow-cooked British beef, shallots and roasted 
portobello mushrooms in a rich merlot red wine 

sauce, topped with puff pastry, served with 
glazed seasonal vegetables and mash  £10.95

• beef and merlot pie •
in a creamy Tewkesbury mustard and leek sauce 
topped with puff pastry, served with seasoned 

chips and peas  £8.95

• chicken pie •

PuddinGS

PeanuT BuTTer and  
chOcOlaTe cheeSecaKe 
smooth cream cheese, flavoured with toffee 
and peanut butter and topped with chocolate 
and roasted peanuts, served with whipped 
cream and dulce de leche (V)  £4.95

STicKy TOffee and aPPle PuddinG
moist date and Bramley apple sponge, topped 
with a toffee sauce and custard (V)  £4.75

hOMe-Made Sherry Trifle* 
sherry soaked rich jam sponge with 
seasonal berries under a set vanilla 
brûlée, topped with whipped cream and 
flaked chocolate (V)  £5.25

rhuBarB, PluM and cherry 
OaTy cruMBle  
a traditional flavoured oaty crumble, served 
with vanilla ice cream and custard (V)  £5.95

raSPBerry crèMe Brûlée 
rich set vanilla custard with fresh raspberries,  
topped with caramelised sugar (V)  £4.99  

BelGian chOcOlaTe BrOwnie 
with chocolate fudge sauce and vanilla  
ice cream (V)  £4.95

ST cleMenT’S TarT*
sweet buttery pastry case, filled with 
a smooth creamy orange liqueur and 
Spanish lemon curd, served with a rich 
vanilla cream (V)  £4.45 

ulTiMaTe chOcOlaTe 
BrOwnie TOwer
double brownie layered with caramel and 
cookie dough, served with chocolate fudge 
sauce and vanilla ice cream (V)  £5.95

cOOKie and ice creaM 
(fOr GrOwn-uPS!)*
irish cream, chocolate and vanilla ice creams 
served on a cookie base, with chocolate sauce, 
dulce de leche and chocolate flake (V)  £5.95

PuddinG PlaTTer fOr TwO
warm chocolate brownie topped with 
vanilla ice cream, mini sherry trifle*, peanut 
butter cheesecake and warm sugar-coated 
churros with dulce de leche dip (V)  £8.95

cheeSe BOard 
cornish Brie, cropwell Bishop stilton and  
ford farm cheddar, served with chutney, 
celery, grapes, oatcakes and Bath Oliver 
biscuits (V)  £6.95

*contains alcohol.     

VinTaGe claSSicS

fiSh and chiPS 
in today’s beer batter with seasoned chips, 
mushy peas and tartare sauce. choose from:  

Su STa inaBly SOurced cOd lOin  £10 .95

TOday ’ S whale Of a f i Sh  £8 .75

MaKe iT a re al f i Sh Su PPer
add Bre ad and BuT Ter fOr £1.0 0

Seared SalMOn
with Mediterranean vegetables, crushed 
lemon scented baby potatoes and a white 
wine cream  £12.95

Pan fried rOlled 
Belly Of POrK
stuffed with smoked cheddar and leek 
sausage meat in a creamy grain mustard 
sauce, served with mash, baked apple, 
black pudding and glazed seasonal 
vegetables  £12.75

SlOw-cOOKed 
ShOulder Of laMB  
in a rich black barley and button mushroom 
sauce, served with mashed potato and 
glazed seasonal vegetables  £13.45

VinTaGe hunTer’S chicKen 
chargrilled chicken breast, smothered in 
BBQ sauce, topped with sweetcure bacon 
and smoked cheddar, served with confit 
tomato, beer battered onion rings and 
mushrooms, seasoned chips and peas  £11.50

yOu ’ Ve e arned iT – SwaP yOur chiP S 

TO Th icK cuT chiP S fOr £1.0 0

SaVOury eccleS caKe
parsley suet pastry stuffed with roast 
butternut squash, parsnips, white onion and 
raisin chutney, with a creamy mushroom and 
white wine sauce and baby potatoes (V)  £8.95

ruMP STeaK 
with confit tomato, beer battered onion 
rings, a roasted flat mushroom and seasoned 
chips  £12.99

riBeye STeaK 
with confit tomato, beer battered onion 
rings, a roasted flat mushroom and seasoned 
chips  £17.99

add The fOllOwinG TO 
yOur STe aK Or Gr ill : 

half r acK Of B BQ POrK r iBS  £4 . 50 
OaK S MOKed chicKen l iVer PâTé  £2 . 0 0  

crOPwell B i ShOP ST i lTOn  £1. 50

Our SelecTiOn Of SauceS  £1. 50 :  
Br andy PePPercOrn 
cre aMy M u ShrOOM 
Bé arnai Se BuT Ter

BriTiSh Beef BurGer 
minced steak, chargrilled and served in a 
crusty cob with smoked cheddar, sweetcure 
bacon, lettuce, tomato and mayonnaise, with 
smoky tomato salsa and seasoned chips  £9.50

feTa and BrOad Bean BurGer 
in a crusty cob with lettuce, tomato and 
mayonnaise, with smoky tomato salsa and 
seasoned chips (V)  £9.50

• steaks and burgers •


