
APERITIFS
Prosecco - £7

Bloody Mary - £8

APERITIFS
Bucks Fizz - £8

Champagne Glass - £9

VC 11/25

MENU

FOR THE TABLE
Bread Basket, Balsamic Oil – £6
 Whitebait, Tartare Sauce – £6

 Halloumi Fries, Sriracha Mayo – £6
 Olives – £4.50

 Nachos Grande, Shredded Pork, Tortilla Chips, Sour Cream, Guacamole, Jalapeños – £9.50 / £14.95
 Garlic & Rosemary Baked Camembert, Chunky Bread – £14.50

STARTERS
Chef’s Soup – Crusty Roll, Butter – £8.50 (GFO - V)

 Chanterelle Mushroom Risotto – Chorizo, Baby Spinach – £9.50 / £19 (V without Chorizo, GF)
 Prawn Cocktail – Marie Rose Sauce, Baby Gem Lettuce, Buttered Brown Bread – £10.50

 Caesar Salad – Baby Gem Lettuce, Anchovies, Croutons, Caesar Dressing – £9.25 / Main £17.50
 Add Chicken or Bacon | Starter £2 - Main £3.50

Greek Salad, Feta, Lettuce, Olives, Red Onion, Tomato – s£9.25 / m£17.50
 Goat’s Cheese Filo Parcels – Rum-Poached Apricots, Tomato Chutney – £9.95

 Butternut Squash & Sage Arancini – Red Pepper Hummus – £9.50 (V, VG)
 Pork & Apple Rillette – Spiced Apple Chutney, Toasted Baguette – £9.50

MAINS
Slow-Braised Beef – Crispy Bacon, Parmesan, Baby Vegetables, Horseradish Mash – £26.50 (GF)

 Pan-Fried Fillet of Sea Bass – Warm Potato & Shallot Salad, Wilted Spinach, Herb Crumb, Pea Purée – £26.00
 Chicken Ballotine – Bacon, Sundried Tomatoes, Baby Fondant Potato, Creamed Leeks – £25.50

 Slow-Braised Lamb Shank – Mash, Cavolo Nero, Minted Gravy – £29.50
 Vienna-Style Chicken Schnitzel – Frites, House Salad, Gravy – £24.90

 Pork Roulade – Spinach & Chorizo, Columbine Potato, Black Pudding Bon Bon, Hawkstone Cider Jus – £28.50
 Penne Pasta – Prawns, Spinach, Tomato Sauce, Parmesan Cheese – £19.50

FROM THE GRILL
10oz Sirloin Steak – Triple-Cooked Chips, House Salad – £29.50 (GF)

 Add a Sauce – Peppercorn / Blue Cheese / Truffle Hollandaise / Mushroom – £4 each (GF)

BURGERS 
6oz Beef Burger – £17.50

Peri Peri Chicken Burger – Guacamole, Caramelised Onion - £17.50
 Moving Mountains Meat-Free Burger – £17.50 (V)

 Add Bacon or American Cheese – £1.75 each
All burgers come with gem lettuce, tomato, gherkin, red onion, burger slaw, burger sauce & fries in a toasted bun.

Upgrade to Triple-Cooked Chips - £1.90
(GF available upon request)

CLASSICS
Local Ale-Battered Haddock, Chips, Lemon Wedge – £19.50

Pies of the Day (choice), Mash Potato, Gravy – £23
 Buttermilk Chicken Curry – Basmati Rice, Garlic Naan, Poppadoms – £19.50
 Cumberland Sausage – Mashed Potato, Gravy, Crispy Onions – £18.50 (GF)

SIDE DISHES
Truffle Parmesan Fries | Triple-Cooked Chips

Fries | Beer-Battered Onion Rings | Seasonal Vegetables | Peas | Carrots | New Potatoes | Mixed Salad
£3.95 each

PUDDINGS & ICE CREAMS
Snooty Sundae – Vanilla & Chocolate Ice Cream, Sticky Toffee Pieces, Caramel Sauce – £8.95 (GF)

 Sticky Toffee Pudding – Vanilla Ice Cream, Salted Toffee Sauce – £9 (GF)
Apple & Berry Crumble – Custard - £9

 Chef’s Tiramisu – £9.95
 Vanilla & Rum Crème Brûlée – Vanilla Shortbread – £9.25

 Local Ice Creams & Sorbets (GF) – £4.50 for 2 scoops
 Please ask your server for today’s flavours.

Cheeseboard - Mature Cheddar, Stilton, Brie, Crackers, Grapes, Apple – S£8 / M£14 / L£20

Dietary Key: (V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option
Please see reverse for complete food allergy information - A discretionary 12.5% service charge will be added to your bill.


