
 
All prices include VAT. There’s an optional 10% service charge added to your bill. All service charge and tips are retained by the staff. Items are subject to availability and dishes may 
change without warning. If you have any dietary requirements or allergies, please tell a member of staff upon arrival. We use nut products, gluten and other allergens in our kitchen so 
please speak to a member of staff if you have any concerns and they will be happy to assist 

 
 

 

 

To Start 
AVOCADO & VEGETABLE STACK (V) (VG) (GF) 
Fresh avocado, pepper, tomato and salsa verde  
 
CREAMY GARLIC MUSHROOMS 
Served on toasted garlic bread, drizzled with a 
balsamic glaze and topped with rocket  

 
FISHERMAN’S BASKET 
Crispy whitebait, salt and pepper squid, wholetail 
scampi, with devilled marie rose dip, lemon and 
coriander aioli 
 
DUCK LIVER PATÉ (GF*) 
With toasted home baked white Baltic loaf, a mixed 
leaf salad and balsamic glaze 
 
PRAWN COCKTAIL (GF*) 
Shredded baby gem lettuce, devilled marie rose 
dressing, with home baked granary toast 
 
CRISPY HALLOUMI CHIPS (V) (GF) 
Served with a dressed mixed leaf salad and a sweet 
chilli dipping sauce 
 
 

Homemade Pizzas  
MARGHERITA (V) 
Tomato sauce, mozzarella with basil 
and oregano  
 

SALAMI 
Tomato sauce, mozzarella, salami Milano and red 
onion 
 
DIABLO 
Homemade tomato and chilli sauce, mozzarella, 
fresh red chilli, salami Milano and 
pepperoni topped with rocket 

 
THE VEGETARIAN (V)  
Tomato sauce, mozzarella with red onion, 
mushrooms and grilled red pepper seasoned 
with oregano and topped with rocket 
 

PROSCUITTO Y FUNGI 
Tomato sauce, mozzarella and prosciutto ham with 
mushrooms, oregano and rocket              
 
ADDITIONAL TOPPINGS 
Red onion, Red pepper, Mushrooms,  
Red chilli, Rocket 
Stilton, Pepperoni, Salami, Prosciutto  
 

 

The Main Course 
HOMEMADE STEAK & ALE PIE 
A full puff pastry pie, served with greens, creamy mash 
and red wine gravy 
 

GRILLED CHICKEN BREAST FILLET (GF) 
Served with skin on fries, a dressed mixed salad and a 
creamy garlic and mushroom sauce 
 

BEER BATTERED FISH & CHIPS 
Fresh haddock cooked in ale batter, crispy hand cut 
chips, crushed garden peas, lemon wedge and 
homemade tartare sauce 
 

SCAMPI & CHIPS 
Served with straw fries, a fresh lemon wedge and our 
own tartare sauce 
 

HALLOUMI & AVOCADO BURGER (V) (GF*) 
Chargrilled peppers and mushroom with grilled 
halloumi and fresh avocado in a toasted brioche bun 
with homemade relish, served with straw fries and 
house coleslaw 
 

VEGETABLE LASAGNA (V)   
Mushrooms and seasonal veg, with a creamy lasagna sauce. 
Served with a mixed salad and Garlic Bread. 
 

 

From the Grill 
10oz 21 DAY AGED RIB-EYE STEAK (GF)  
Served with hand cut chips and roasted cherry vine 
tomatoes and a rocket salad 
Add a sauce for an additional £1.95: Peppercorn, Mushroom 
& Truffle, Red Wine or Blue Cheese. 

 
CHUMP OF LAMB (GF) 
Pan seared lamb rump with crushed new 
potatoes, seasoned veg and homemade gravy 
 
 
ULTIMATE STEAK BURGER (GF*) 
Served in a toasted brioche bun with homemade 
burger relish, lettuce, tomato, red onion and pickles 
with house coleslaw and straw fries 
(Add stilton, halloumi, grilled mushroom, or avocado for an 
additional £1.00 each)  
 

HUNTER’S CHICKEN BURGER (GF*) 
Grilled chicken breast with BBQ sauce, melted cheese, 
smoked bacon, baby gem lettuce and tomato, with 
house coleslaw and straw fries 
(Add stilton, halloumi, grilled mushroom, or avocado for an 
additional £1.00 each) 
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All prices include VAT. There’s an optional 10% service charge added to your bill. All service charge and tips are retained by the staff. Items are subject to availability and dishes may 
change without warning. If you have any dietary requirements or allergies, please tell a member of staff upon arrival. We use nut products, gluten and other allergens in our kitchen so 
please speak to a member of staff if you have any concerns and they will be happy to assist 
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Salads 
CHICKEN CAESAR SALAD 
Crispy baby gem  
lettuce with Caesar dressing, oven roasted garlic & 
thyme croutons, bacon, parmesan shavings and soft 
boiled egg 
 

PRAWN & CRISPY SQUID SALAD 
Mixed leaf salad, prawns and crispy salt & pepper 
squid with homemade marie rose dressing and a lemon 
wedge 
 

TOMATO & AVOCADO SALAD (V) (VG)  
Mixed leaf salad, cherry tomatoes, diced red onion, 
cucumber and tomatoes, tossed with our own tarragon 
dressing 
 
 

Lighter Options (available 12pm – 5pm Tuesday – Saturday) 
MELTED SOMERSET BRIE CIABATTA (V) 
Fresh tomato and Somerset brie with red onion 
marmalade on toasted ciabatta with a mixed salad and 
straw fries 
 

SIRLION STEAK SANDWICH 
Dijon mustard mayo, soused red onions and rocket on 
toasted ciabatta, served with straw fries 

 
CAJUN CHICKEN AND BACON WRAP 
Chargrilled chicken breast, tomato, red onion, 
cucumber and mixed leaf with mayo, served with straw 
fries 
 

SWEET CHILLI AND HALLOUMI WRAP (V) 
With avocado, tomato and grilled halloumi in a grilled 
tortilla wrap with a sweet chilli sauce, mixed leaves and 
straw fries 
 

FISH FINGER WRAP 
Cod goujons with a mixed leaf salad, tomato, onion 
and cucumber with our own tartare sauce in a toasted 
tortilla wrap and served with straw fries 
 
 
 

 
 
 
 
 
 
 

 

Sides 

STRAW FRIES - £3.50  HAND CUT CHIPS - £4.00 

SWEET POTATO FRIES - £4.00 BEER BATTERED ONION RINGS - £3.50 

MIXED SALAD - £3.50  ROCKET & PARMESAN SALAD - £3.50 

MIXED VEGETABLES - £3.50 CREAMY MASH POTATO - £3.50 

GRILLED HALLOUMI - £4.50 

 

Breads and Olives 
MARINATED OLIVES (V) (VG) (GF) 
Mixed olives  
 

HOME BAKED BREAD (V) 
A single potion of granary and white Baltic loaf with 
butter 
 
HOME BAKED BREAD AND OLIVES (V) 
Crusty granary and white Baltic loaf with marinated 
mixed pitted olives, olive oil and balsamic vinegar 
 
GARLIC BREAD (V)  
Sliced garlic bread with melted cheese  
 
 

 

Specials 

ROSEMARY INFUSED LAMB BURGER (GF) 
Served in a toasted brioche bun with homemade 
burger relish, lettuce, tomato, red onion and pickles 
with house coleslaw and straw fries 
(Add stilton, halloumi, grilled mushroom, or avocado for an 
additional £1.00 each) 
 

THAI GREEN STIR FRY WITH CHICKEN, OR PRAWNS (GF) 
Pak Choi, bean sprouts & stir fried vegetables, with 
Asian inspired seasoning. Served with basmati rice.   

 
10oz 21 DAY AGED SIRLOIN STEAK (GF)  
Served with hand cut chips and roasted cherry vine 
tomatoes and a rocket salad 
Add a sauce for an additional £1.95: Peppercorn, Mushroom 
& Truffle, Red Wine or Blue Cheese 
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V – Vegetarian  VG – Vegan 
N – Contains nuts  GF – Gluten free 
GF* - Gluten free upon request 
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