
 
A La Carte Menu 

 
While you decide/snacks 

 
à Cajun whitebait, garlic aioli, lemon        £6 
à Deep fried applewood popcorn, quince reduction     £6 
à Balsamic chicken wings, smoked sea salt      £6 
à Venison sausage roll, beetroot ketchup       £6 
à Pork scratchings; sea salt, rosemary, cajun      £6 

 
Starters 

 
à Vietnamese fried chicken and pork spring rolls, lettuce, mint, chilli dipping sauce  £7 
à Soup of the day, bread rolls, maldon salted butter     £7 
à Crab, avocado & apple tart, hollandaise       £9 
à Game and chorizo scotch egg, English piccalilli      £8 
à Salt baked beetroot, whipped goats cheese, apple and hazelnut salad    £7 

 
Mains 

 
à French trimmed chicken supreme, sausage and bean cassoulet, tomato salsa  £18 
à Ale battered fish and chips, tartar sauce, mushy peas       £17 
à Steak and ale pie, braised cabbage and bacon, peas, chunky chips     £18 
à Butternut squash risotto, crispy sage, blue cheese and parmesan brittle   £16 
à Herb crusted cod loin, saffron potatoes, creamed samphire velouté, herb oil  £19 

 
 
 
 



Desserts 
 

à Chocolate fondant, salted caramel, vanilla ice cream      £9 
à Apple and cinnamon bread and butter pudding, custard    £8 
à Creamed rice pudding brulee, raspberry compote      £7 
à Treacle tart, black cherry ice cream, cherry gel      £8 
à Trio of ice creams or sorbet (ask your server for todays selection)    £6 
à Cheese board, chutney, fruit bread, crackers, choose from;   

Brie, blue cheese, cheddar, goats cheese, wensleydale    
3 cheeses         £11  
5 cheeses         £16 


