
 

Starters 
Roasted plum tomato soup, pesto, basil oil, soda bread (v) £4.50 

Potted pork, piccalilli, soda bread toast £4.95 

Grilled goat’s cheese on toast, rhubarb chutney, red pepper puree (v) £4.95 

Scotch egg, mustard mayo £5.50 

Breads to share, homemade soda bread, balsamic vinegar and local rapeseed oil, halloumi sticks with chilli 
jam, olives with feta and rosemary (v) £9.95 

Roast Dinners 
Bay wrapped roasted topside of beef £11.50    

Pulled pork, apple sauce £11.50 

Vegetarian roast – no meat but double the veg (v) £8.50  

Children’s sized roast £6.50  

All of our roasts are served with Yorkshire puddings,  
garlic and rosemary roast potatoes, cauliflower cheese,  
seasonal vegetables and proper meat gravies  

Main Courses 
Fish and chips, homemade tartare sauce, garden peas £9.95  

Spiced bean, chickpea and sesame burger, halloumi, pesto, twice cooked chips, coleslaw (v) £9.95 

Cheddar, mozzarella and parmesan macaroni cheese, garlic bread, herb salad (v) £11.00 

6oz hand pressed beef burger, cheddar, bacon, caramelised onion relish, twice cooked chips, coleslaw 

£11.00  

Griddled chicken breast, quinoa, feta and avocado salad, lime and yoghurt dressing £11.95 

8oz British rump steak, twice cooked chips, field mushroom, roasted cherry tomatoes, handmade onion 
rings £15  

Puddings 
Raspberry Eton mess £5.50 

Walnut chocolate brownie sundae, salted caramel sauce, fudge ice cream, whipped cream £5.50 

Pistachio and olive oil cake, crème fraiche £5.50 

Rhubarb fool, fennel and almond biscotti £5.50 

Northants blue, Old Nick cheddar, Somerset brie, homemade crackers, rhubarb chutney £7.50  

Homemade ice cream – Vanilla, triple chocolate, black cherry, cheesecake, strawberry, rhubarb and 
custard, stout, peanut and chocolate, blackcurrant sorbet £1.80 per scoop  

Summer Special 
Roast 

Smoked paprika 
chicken with roasted 

new potatoes, 
Mediterranean 

vegetables, olives and 
herb oil £11.50 

 


