Shin of beef cobbler, root vegetable, stilton &
horseradish scones

10.50

King prawn, crayfish macaroni cheese, tossed salad
or Vegetarian option

10.50
8.50

Stroganoff, wild mushroom, smoked pepper, wild rice

9.50

Warm salad, salt roasted beetroot, kale, goats curd,
candied walnuts

10.50

Beer marinated half chicken, roasted sweet potato, red
apple coleslaw, lemon and herb butter

11.00

Monkfish scampi, minted pea puree, hand cut chips, dill
tartar sauce

10.50

Beef burger, cheese, bacon, pickles, tomato salsa,
hand cut chips

10.50

Desserts

Clementine posset,
meringue, blueberries,
raspberry coulis

5.00

Dark chocolate stout
cake, chocolate sauce,
vanilla ice cream

5.00

Food served:
Mon - Thurs: 10:00 - 15:00 & 17:30 - 21:00
Fri: 10:00 - 15:00 & 17:30 - 21:30
Sat: 10:00 - 21:30
Sun: 10:00 - 20:30
= Vegetarian
= Vegan
Gluten-free & vegan
options are available
on some dishes.

Sides

Side salad

3.00

Basket of
Mark’s bread

3.00

Pot of sauce

0.50

Please note:
Some menu items may
change subject
to availability.
If you have any
allergies please let us
know when ordering.
Kid’s portions
available on some
dishes.

Mains

14.00

Served from Noon -

Char-grilled flat iron steak, herb roasted tomatoes,
grilled mushrooms, onion rings, hand cut chips

4.00

Kids cheese on toast

3.50

Toast, jam & butter

1.80

Hand cut chips

/

3.20

Houmous & Mark’s bread

4.20

Olives

3.00

Mezze For one | sharing - Mixed / Vegetarian / Vegan 7.80 | 14.50
Kids mezze
Ploughmans For one | sharing - Mixed / Vegetarian
(cheddar, ham, pickles, crusty rolls)

4.00
6.00 | 13.50

Salads
Butternut squash & chickpea

7.00

Grilled halloumi and lentil

7.50

Free range chicken, chorizo, yoghurt dressing

7.50

Thai fish salad, coriander, lime & chilli dressing

7.50

Toasties
- Made with Mark’s Bread, seven seeded sourdough

5.50

Bacon, cheddar, tomato, Dijon mustard
Houmous, pepper, cheddar, sundried tomatoe
Caprese, tomato, mozzarella & pesto
Toasted Open Sandwiches
- Made with Mark’s Bread, seven seeded sourdough
Free range chicken breast, tomato & mayonnaise
Grilled halloumi, roasted vegetables, sweet chilli sauce
Smoked salmon, crème fraiche, mixed leaves, tomato and
a poached egg
Rare butchers sausages, tomato, mixed leaves and a
poached egg

7.00

Light menu

Soup of the day

Gran Fondo - 13.20

2.50

3.50

4.50

Antina Cabernet Sauvignon Tempranillo - 14.70

2.70

3.90

5.00

Terre di Save Negroamaro - 17.50

3.20

4.40

5.90

Merlot vin de pays - 18.20

3.30

4.70

6.10

Lupi Reale, organic - 19.80

4.10

5.30

6.60

Encantador rose - 15.00

2.70

3.60

5.10

Gran Fondo - 13.20

2.50

3.50

4.50

Santo Isidro De Pegoes - 14.20

2.60

3.60

4.90

Terre du Soleil Sauvignon blanc - 16.30

3.00

4.50

5.50

Tereni del Duca, Pinot Grigio - 18.40

3.40

4.80

6.20

New Hall Bacchus - 20.50

4.20

5.30

6.70

Italy - Medium bodied fruity wine. Cherries and
blackberries on the nose with a spicy finish to the palate.

Spain - Warm, earthy and mellow aromas with spice and
ripe blackberry fruit with toasted wood in the background.

Italy - Well-structured, with an intense bouquet, sweet
plummy fruit complemented by spice with notes of coffee.
France - Fresh, unoaked wine shows juicy plum fruit on a
long, ripe finish.

White

Rosé

France - Fine, well structured wine with blackberry and
spicy notes with a touch of balsamic in the background.

Spain - Vibrant, deeply coloured rose, with beautiful
aromas of crushed raspberries and light summer fruits.

Italy - Fresh, zesty and refreshing on the palate with a hint
of spice on the finish.
Portugal - Intense fruity aroma and fresh. Soft, with good
structure and lingering after taste.
France - Fresh with mineral notes - green and tropical fruit
flavours with lovely consistent flavours and length.
Sicily - Fresh and balanced with hints of spice, ripe white
fruits and flowers that combine with mineral undertones.

Sparkling

England - Crisp, aromatic wine. Lime, apple and nettle aromas
on the nose, with a citrus and attractive flinty, mineral palate.

A Laurence (rosé) - 20.00

France - Bright pink in colour with a light aroma of strawberries and
raspberries. A round and fresh taste with a lingering fruity finish.

Cintilla (sparkling) - 19.70

Portugal - Lovely intense aromas of citrus fruits, hints of honey that then
develops into a rich and biscuity palate with soft balanced acidity.

Sachetto Prosecco - 22.00

Italy - Fresh, fragrant, fruity prosecco with aromas of pear and apple. In the
mouth it is dry and lively with an attractive crisp finish.

Perrier Jouet, Grand Brut - 45.00

France - Attractive bouquet with youthful, delicate, creamy hints with a touch
of biscuity and yeasty notes. Elegant and balanced.

125ml

4.20
4.20

Wine

Red

125ml 175ml 250ml

