
GARLIC CIABATTA | £5
SOUP OF THE DAY with crusty bread | £6

STILTON MUSHROOMS finished with garlic cream, with dipping bread | £8
DUCK LIVER & ORANGE PATE onion chutney & granary toast | £8

PIGS IN BLANKETS with dipping gravy | £8
BLACK PUDDING ON TOAST with peppercorn sauce | £7

HALLOUMI FRIES sweet chilli dip | £7
SOUTHERN FRIED CHICKEN GOUJONS with BBQ sauce | £8

Not all ingredients are listed, please advise us of any allergies or dietary requirements  before ordering. The kitchen contains alergens

STARTERS

MAINS 

All of our steaks are 28 day matured and locally sourced from our butcher Peter Jefferies, Charlton Kings 
All grills served with chips & mushrooms & peas

CHEF’S SHORTCRUST PIE, with chips and seasonal vegetables | £19
WHOLETAIL SCAMPI, chips, peas & tartar sauce | £17

BEER BATTERED FISH, chips, mushy peas, tartar sauce | £18
PANCETTA WRAPPED BUTCHER’S FAGGOTS, mash potato, mushy peas, onion gravy | £17

PRIME STEAK BURGER, with onion chutney & cheese top, fries & slaw | £18  ADD BACON | £1
HOMECOOKED HAM  parsley sauce, chips & peas | £16 ADD EGG | £1

ROOT VEGETABLE STEW, vegetable suet dumplings & crusty bread | £15
BAKED CAULIFLOWER CHEESE, stilton crumb, garlic bread | £17

 ROASTED VEGETABLE TART, sautéed potatoes, sweet red cabbage & vegetarian gravy | £15

FROM THE GRILL

8OZ RUMP STEAK | £20
10OZ RIBEYE STEAK | £25
26OZ MIXED GRILL | £26

rump steak, gammon, pork steak, lamb chops, black pudding, sausage & fried egg
add a sauce or side to your steak | £3.50

Peppercorn sauce, Stilton cream, Beef Dripping & Red Wine Gravy, Beer battered onion rings 

SUNDAY
CARVERY

Served 12 - 8pm

STANDARD | £17.50
EXTRA LARGE | £21.50

KIDS | £10
B O O K I N G  A D V I S E D

LUNCH CLUB
CARVERY

Wednesday - Friday 12 - 3pm

ONE COURSE | £12
TWO COURSES | £16

THREE COURSES | £20


