
STARTERS  

Homemade Bread and Olives 7.50 

Sweet Chilli Chicken Bites sesame seeds, spring onion 8.00 

Chorizo and Cheddar Croquettas smoked paprika mayo, chives 8.50 

Chicken Liver Pate chutney, brown toast 8.00 

Sourdough Bruschetta walnut & chive pesto, shallot, watercress 8.50 

Salt and Pepper Calamari garlic mayonnaise 8.50 

Wild Mushrooms with spinach and bacon on toasted garlic focaccia 8.00 
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M E N U  

PUB CLASS ICS  

Local Ham two eggs, chips, peas 14.00 

Cumberland Sausage mash, red wine & onion jus, seasonal greens or peas 15.00 

Hunters Chicken barbecue sauce, bacon, cheese, chips, salad 16.00 

Steak and Ale Pie chips, peas, red wine jus 16.00 

Pork Belly new potatoes, leeks, apple, white wine jus 18.00   

Roast Chicken Caesar Salad mixed salad, croutons, Parmesan, house Caesar dressing 13.50 

Pulled Pork Nachos topped with melted cheese, sour cream, fresh salsa 14.00 

JACKETS (lunchtime only) SANDWICHES (lunchtime only) 
Served with salad and coleslaw  served on granary bread  
 
Cheese and Chutney 9.00  Cheese and Chutney 9.00 

Tuna Mayonnaise 9.00  Ham & Wholegrain Mustard 9.00 

Brie and Cranberry 9.00  Tuna Mayonnaise 9.00 

Bacon and Blue Cheese 9.50 Bacon, Lettuce and Tomato 9.50 

Bacon and Cheddar 9.00  Bacon and Cheddar 9.00 

Prawn and Marie Rose 9.50  Chicken, Bacon and Lettuce 9.50 

Pulled Pork and Cheese 9.50 Fish Finger and Tartare 10.50 

VEGETAR IAN &  VEGAN  
Spiced Chick Pea Burger chips and relish 13.50 
add vegan cheese (1.00) or dairy cheese (1.00) 

Cauliflower Katsu mild creamy curry sauce, rice, naan, poppadum, mango chutney, coriander oil 15.50 

Vegetable Pathia medium hot sweet & sour curry, rice, naan, poppadum, mango chutney 14.50 

Homity Pie cheese, onion and potato pie served with dressed salad 14.00 

Pesto Pasta Linguine walnut & chive pesto, Parmesan, garlic focaccia 13.00 

FROM THE SEA  
Beer Battered Haddock chips, garden or crushed peas, tartare sauce 16.00 
replace peas with salad for 1.00 

Wholetail Scampi chips, garden or crushed peas, tartare sauce 15.50 
replace peas with salad for 1.00 

FROM THE LAND  
Homemade Burger relish, salad, gherkin, chips, coleslaw 14.50 
add Cheese (1.00), Bacon (1.00), Cornish Blue Cheese (1.50) 

Five Spice Pork Burger chips, coleslaw, sriracha mayo 14.50 

Cured Bacon Chop mash, poached egg, cream & wholegrain mustard sauce, seasonal greens 16.00 

8oz Rump Steak chips, watercress, peppercorn sauce 19.50 

8oz Sirloin Steak chips, watercress, peppercorn sauce 25.00 

S IDES  
Sauteed New Potatoes 4.00  

Broccoli in garlic and chilli 4.00 

Dressed Salad 3.50  

Seasonal Vegetables 4.00  

Red Cabbage 4.00  

Chips 4.50 / Cheesy Chips 5.00 

Garlic Bread 4.00 / Garlic Bread & Cheese 4.50 

Onion Rings 4.50 

Red Wine Jus 3.50 / Peppercorn Sauce 3.50 
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