 MENU OF THE DAY
To Start  
Ham Hock & Rabbit Terrine with Pease Pudding & Panko Fried Black Pudding £7.00
Grilled Goat’s Cheese on a Pear and Walnut Salad  £6.95
Tempura Fried Prawns and Vegetables with Chilli and Soy (can be vegi.) £7.25
Risotto of Mushroom, Chestnut and Pancetta with Shaved Parmesan £6.75
Cider and Onion Soup with a Yorkshire Rarebit Crouton £6.00

Either Or    
Double-baked Cheese Souffle with Wilted Greens
£7.00 Starter     £15.00 Main Course

Traditional Fish Cakes, Herb  Aioli, Lemon and Salad
£7.00 Starter     £15.50 Main Course with Hand cut Fries 
Tagliatelle of Smoked Salmon, Leeks and Tiger Prawns
£9.25 Starter     £18.50 Main Course
To Follow    All main courses come with their own accompaniments
Roasted Local Pheasant with Smoked Bacon, Winter Veg and Baby Lentils £17.00
Pressed, Slow-cooked Hogget of Lamb, Dauphinoise Potato and Roasted Veg £17.00

Crispy Duck Leg, Braised Red Cabbage, Caramelised Parsnips and Mash £16.75
Grilled Rib Burger, Smoked Streaky Bacon, Mature Cheddar Cheese, House Salad and

Hand Cut Fries   £14.00

See our Blackboard for Steaks and Daily Specials
Side Orders

Hand Cut Fries   £3.50

Sweet Potato Fries £3.60
Winter Vegetables £3.80
Mixed Salad £3.80
Selection of Homemade Breads £3.00
	Please let us know if you have any dietary requirements or allergens.


For Parties Of 8 Or More We Will Need A Pre-order A Week Before

 And A Non-refundable £10.00 Per Person Deposit
