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NS STARTER
Chicken Liver paté (GFA) chutney & crusty bread

ﬂ Soup of the day (V,GFA)
Homemade soup of the day with crusty bread

Prawn Cocktail (GFA)

7% Cheesy Nachos (V, GFA)
/
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~ Two Egg Omelette, Chips & salad (V, GFA)
\\ « | pick 2 fillings cheddar, mushroom, pepper, ham, onion

\\\ \ Fish and Chips (GFA)
| N\ with garden peas and chefs made tartar sauce
\ Steak & Ale Pie
With mash, peas and gravy
40z Beef Burger (GFA)
\(Lh\' with cheddar, bacon, salad and chips
Bangers and Mash
onion gravy & garden peas
Goats Cheese (V,GFA) with beetroot, apple, walnuts &
balsamic glaze (contains nuts)

DESSERT

Cheesecake of the day

Sticky Toffee pudding (GfA) Served with custard
Chocolate Brownie (GFA) served with vanilla ice cream
2 scoops ice cream

(GFA) GLUTEN FREE AVAILABLE but you must advise server when ordering.
Dishes may contain nuts & fish dishes may contain small bones.
‘Dishes baked in the oven will be HOT. All food is f’reshly cooked to order. please be prepared to

wait
I you have any allergies or dietary requirements you must make your server aware on arrival or on
< O - <
your pre- order. whilst every effort is made to prepare dishes to accommodate dietary needs we

run an open kitchen and cannot guarantee that any item is 100% allergen free.




