
 

 

 

Menu items may contain, or come into contact with WHEAT, EGGS, NUTS, MILK and other core allergens. 
For more information, please speak with a member of the team  

 

Salads 

Chicken Caesar (GFA)                        16.95 

Pan Fried Chicken on a Bed of Lettuce, Parmesan Cheese & 
Croutons, topped with a Soft Boiled Egg and Caesar Dressing 

Blackened Salmon Nicoise (GF)              17.50 

Pan Seared Salmon, with a salad of olives, soft boiled egg, 
cherry tomatoes & fine beans and new potatoes  
Thai Style Beef Noodles                            18.50 

Noodles, Marinated Beef, Chilli & spring onions and soft soya 
hens egg  
Roasted Squash & Grains (VG)                   15.95 

Roasted Butternut Squash with Blackened Tenderstem,  Beetroot, 
pumpkin seeds, barley & Miso dressing                                                                                                                                     
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Pub Classics 

Classic Fish & Chips  (GFA)                                                 17.50 
Brixham Bay Cod, Thick Cut Chips, Mushy Peas & Hand Chopped Tartare Sauce 

Seasonal Pie                                                            
18.50 

Hand Raised Pie, Buttered Mash, Seasonal Greens & Gravy      
Butchers Choice Sausage & Mash (GFA)                                       17.50 

Butchers Choices Sausages, Buttered Mash, Seasonal Greens & Gravy 

Forestier Chicken (GFA)                                                           
16.50 
Pan Fried Chicken, Wild Mushroom & Garlic Sauce with Dauphinoise Potato and 
Seasonal Greens                                                 
Masala Chicken  (GF)                                                                 16.95 

Fragrant Masala Chicken Curry with Basmati Rice, Coconut Sambal & 
Pappadums  
Roast Beetroot & Feta Frittata (V)                                                    15.95 

Salt Baked Beet & Feta open omelette with Dressed Rocket & Garlic Buttered New 
Potatoes 

 

Burgers 
All served with skinny fries and a side of Slaw 

The Olive Burger (GFA) 
Ground Beef Patties, Swiss Cheese, Grilled Bacon, Roast Garlic & Caper Mayo         

18.50  
Buttermilk Chicken Burger (GFA) 

Fried Buttermilk Chicken, Sriracha Mayonnaise & Swiss Cheese      
17.50  

Beyond Burger (GFA) (V) 
Beyond Burger Pattie, Vegan Smoked Cheese, Roast Garlic & Caper Mayo  

    18.50 
 

Why Not Add - 
 Bacon 2.5, Blue Cheese 2, Fried Egg 1.5 , Onion Rings 5.5 

 Fancy some heat?.. Add Franks Red Hot Sauce 

From The Grill 

All served with gourmet chips, slow roasted mushroom, vine tomatoes & your choice of sauce  
 

Gammon Chop (Add an Egg £1.50)                                        19.95                      
Ribeye Steak (GFA)                                                       32.50 
Dry aged for 28 days, then cut in house  by our chefs and cooked to perfection. The Ribeye is the inner eye of 
flavoursome rib  
Sirloin Steak (GFA)                                                            29.50 
Dry aged for 28 days, then cut in house by our chefs and cooked to perfection.  
Lamb Chops (GFA)                                        25.95 
Herdwick Lamb pan fried to perfection 
Bacon Wrapped Chicken     (GFA)                                                                                                                                19.50                                                   
Oxford brown chicken wrapped in butcher's choice bacon  
 

 
Sauces;-  Red Wines Jus, Garlic Mushroom, BBQ, Peppercorn, Blue cheese  

 
 
Ultimate Mixed Grill                                                                                                                                                        35.95 
Hand Cut Sirloin Steak, Herdwick Lamb Chop, Butchers choice Sausage, Gammon chop, Pan Fried Chicken, Fried 
Egg served with gourmet chips, slow roasted mushroom, vine tomatoes & your choice of sauce  
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