
 
 

 
 

 

 

Snacks 

     

Homemade bread, cheddar cheese butter, 

rapeseed oil & balsamic      £6 

 

Balsamic pickled onions     £4 

 

Gordal olives       £5 

 

Homemade hummus, roasted red peppers,  

olive oil, dukkah, crudities, crackers £7 

 

Smoked mackerel pate, dill pickled  

cucumber, toasted almonds, crackers  £7 

 

 

Starters 

     

Spiced red lentil & rosemary soup, turmeric 

croutons, yogurt, coriander & mint  £10 

 

Prawn & crayfish cocktail, avocado,  

Marie Rose, brown bread & butter   £13 

  

Crispy halloumi, hot honey, beetroot & 

pinenut salad       £12                         

               

Smoked Scottish salmon, radish,  

sauerkraut, crème fraiche, dill   £13             

 

Pressed ham hock terrine, hot mustard 

dressing, homemade pickled cucumber, 

hazelnut, remoulade, toasted sourdough £12 

 

Twice cooked porcetta, bramley apple  

puree, pickled onion & apple salad    £11 

 

 

 

 

 

 

 

 

Information on allergens is available on request 

 

 

 

 

 

 



 

 

 

Platters – Main course for 1 or starter for 2 

 

Vegetable - Homemade hummus, crudities, 

local cheeses, roasted red peppers, balsamic 

pickled onions, boiled egg,  

coleslaw, olives, sourdough    £21 

 

Fish - Smoked salmon, mackerel pate,  

beer battered king prawn, brown shrimps, 

prawn Marie Rose, capers, sourdough  £26 

     

Meat & Cheese –Selection of roast meats, 

Local & British cheeses, coleslaw, pickled 

gherkins, boiled egg, balsamic pickled  

onion, sourdough      £26 

 

Mains 

 

Treacle marinated pork chop, roasted  

sprouts, black pudding, swede fondant,  

grilled pork kebab, triple cooked  

chips, rosemary gravy     £23                                

 

Homemade homity pie, roasted roots, braised 

lentils, savoy cabbage, cheddar gravy £20       

 

Baked fillet of halibut, samphire & brown 

shrimps, crushed BBQ potatoes, seaweed 

hollandaise, rosemary oil, crispy kale £27 

 

Pan fried loin of salt aged venison, cavelo 

nero, bacon, onions, hash brown, braised 

celeriac, cherry & quince jus   £28 

               

Pub Grub 

 

Cider battered fish, triple cooked chips, 

crushed peas, tartare sauce, lemon  £20 

 

Homemade steak, Black Sheep Ale & bacon pie, 

anise carrot, mashed potato, braised red 

cabbage, ale gravy      £23 

 

Classic bacon cheeseburger with lettuce, 

tomato & burger relish on a pretzel roll  

with triple cooked chips                  £20   

 


