
Sides

(V) Slaw� £1.95

(V) bread & butter� £1.95

(V) Onion rings� £2.45

(V) Hand cut chips� £2.55

(V) �Seasonal vegetables� £2.95

(V) Skinny Fries � £2.55

(V) Caesar side salad � £2.25

All steaks are Red-Tractor British beef matured for a minimum of 21 
days & cooked to your liking & served with hand cut chips, mushrooms, 
onion rings, grilled tomatoes from the vine & garden peas

10oz rump steak� £13.95 

8oz sirloin steak � £15.95 

12oz ribeye  
Seared on the grill, then pan fried in pink peppercorns, salted butter & garlic� £17.95

Add a peppercorn or mushroom sauce  
- served separately� £1.95

10oz gammon steak  
Served with hand cut chips, grilled vine tomatoes, peas, egg & pineapple� £10.95

Ultimate grilled meat platter  
Rump steak, ½ chicken breast, gammon steak, Lincolnshire sausage, bacon,  
egg, mushrooms, onion rings, peas & hand cut chips� £16.95

Grills

Burgers

Classic   
6oz beef patty with burger sauce� £8.95

Classic with bacon & cheese� £9.95

Double classic with bacon & cheese  
With onion rings� £13.95

grilled chicken burger  
with bacon, cheese, lettuce & mayo� £8.95

Double grilled chicken burger  
with bacon, cheese & smoky hickory BBQ sauce� £13.95

Favourites

Fish & hand cut chips  
Crispy, hand battered fish fillet with garden or mushy peas, lemon wedge  
& tartare sauce (may contain fine bones). Gluten free option available� £9.95

Scampi & hand cut chips  
10 pieces of breaded wholetail Scottish scampi with garden or mushy peas,  
lemon wedge & tartare sauce� £9.95

Ham, egg & hand cut chips   
2 slices of British ham with 2 fried eggs� £7.95

Chicken & mushroom suet pudding pie  
Vegetable suet pastry  casing with tender chunks of chicken breast & mushrooms  
in a white wine cream sauce with steamed vegetables, mash potato & gravy� £10.25

Hunters Chicken  
Grilled chicken breast, topped with bacon, BBQ sauce & cheese, served  
with hand cut chips, garden peas & slaw� £10.95

Seafood Basket 
Crisp freshly battered fish goujons, breaded wholetail scampi and tender pieces  
of salt ‘n’ pepper squid served with chips, a wedge of lemon and  
homemade tartare sauce� £10.25

Stew & dumplings   
Tender chunks of beef, slow cooked with root vegetables & 2 dumplings.  
Gluten free option available� £9.95

Linguine Pomodoro    
Linguine pasta bound with a garlic and  
basil tomato sauce, sweet red peppers  
and roasted seasoned cherry tomatoes  
from the vine, served with garlic bread.  
Also available with gluten-free pasta� £7.95

Malay Vegetable Curry   
Inspired by Asian street food curries! A 
selection of vegetables with green beans  
and sweet potato in a Malaysian-style sweet 
and spicy mild curry with a hint of cumin,  
lemongrass and aromatic curry leaf, served 
with steamed fluffy white rice and  
chapatti flatbread� £9.25

�Roasted Vegetable  
& Guacamole Burger  
Bite into roasted butternut squash, sweet 
potato, red peppers, courgettes and onions  
plus guacamole, fresh rocket leaves and beef 
tomato, served with skinny fries and slaw.  
Also available with a gluten free bun.   
Add grilled halloumi cheese for £1.25� £8.45

Three bean chilli   
A mixture of cannellini, red kidney  & butter 
beans, served with rice & tortilla chips.   
Gluten free option available� £8.95

Pasta
Chicken & Chorizo pasta   
Mix of sautéed chicken breast &  
chorizo sausage with penne pasta,  
spring onion, cream sauce &  
garlic bread on the side� £10.45

Lasagne al forno   
Served with garlic bread, fresh  
dressed leaves & hand cut chips� £9.25

Salads
Classic Caesar salad   
Baby gem lettuce topped with  
Caesar dressing, crispy croutons,  
boiled egg, anchovies &  
grated parmesan� £6.95 

With butterflied chicken breast � £9.95 

Starters

(V) Soup of the day  
Chef’s choice with warm bread roll & butter� £3.95

(V) Crispy mushrooms  
Coated in crunchy golden breadcrumbs and served with garlic mayo� £4.55

Crispy coated chicken fillet strips  
Southern fried with BBQ sauce� £4.95

Salt ‘n’ Pepper Calamari  
Tender pieces of squid lightly dusted in sea salt and black pepper crumb,  
served with sweet chilli mayo� £5.95

If you have a food allergy, please speak to a member of our team about the ingredients in your meal, when placing your order. 
Regrettably, we cannot guarantee that any of our dishes are completely free from traces of nuts. Fish dishes may contain small 
bones. Some items may contain traces of alcohol. Products are subject to availability. Prices include VAT.

(V) Vegetarian   Vegan

Desserts

Treacle sponge  
Sticky treacle sponge with vanilla custard or ice cream� £3.75

Honeycomb & salted caramel cheesecake  
New York style cheesecake with honeycomb crumble, popcorn, pretzel topping  
& salted caramel sauce� £3.95

Sticky waffles & ice cream  
2 sugar waffles, toasted & topped with a scoop of vanilla ice cream & caramel sauce� £4.25

Ice cream sundae trio  
3 scoops of ice cream topped with tempting toppings� £4.75

Chocolate brownie  
Double chocolate brownie with ice cream & drizzled with chocolate sauces� £4.95

Raspberry & Frangipane Tart   
A gluten-free base filled with raspberry jam and almond frangipane topped  
with raspberries and almond flakes, served with Alpro dairy-free custard� £4.25

Free From
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Bottle

White

Flying Zebra Dry White (South Africa)		  			   £3.15		  £4.50		  £10.95 
Fresh and light fruity white wine, with flavours of lemons and limes, very refreshing.

Canyon Road Pinot Grigio (USA)	 	 			   £3.90		  £5.55		  £15.45 
Medium-bodied wine with hints of green apple, citrus, white peach & floral blossom.  
Crisp, the Pinot Grigio leaves a refreshing and revitalizing finish on your palate.

CYT Mountain Range Sauvignon Blanc (Chile)	 	 			   £3.95		  £5.60		  £15.95 
Fresh and light-bodied, with mouth-watering flavours of grapefruit, lemon and citrus fruits.

Wolf Blass Bilyara Chardonnay (Australia)	 	 			   £4.30		  £6.10		  £17.95 
A bright, fresh Chardonnay with an aromatic bouquet of peaches and nectarines. The palate shows  
juicy fruit flavours of citrus and white peach, complemented by hints of soft spicy oak.

Waipara Hills Marlborough Sauvignon Blanc (New Zealand)	 	 						      £21.95 
Bursting with rich, ripe fruit. This wine has a wonderful mouthfeel and a bright refreshing finish. Perfect matched with a fresh salad.

Rongopai Pinot Gris (New Zealand)	 	 	 	 	 	 	 	 	 £21.95 
Spicy and floral with red apples and pear. Big and warm palate, well structured with baked quince and a touch of ginger.	

Domaine chanson chablis (France)	 	 	 	 	 	 	 	 	 £29.95 
Aromas of grapefruit mixed with floral fragrances on a delicate minerality. Pure and well-crafted, with a refreshing mineral finish, and good length.

Rosé

Flying Zebra Rosé (South Africa)	 	 			   £3.15		  £4.50		  £10.95 
Off-dry style of rosé with fresh flavours of watermelon and pomegranate and a light, refreshing finish.

Canyon Road White Zinfandel (USA)	 	 			   £3.90		  £5.55		  £15.45 
This wine is light-bodied with hints of strawberry, cherry, and watermelon flavours and a smooth crisp finish.

Mountain Range Rosé (Chile)	 	 			   £3.95		  £5.60		  £15.95 
Intense fruit flavours of strawberries, raspberries and cherries. A slightly sweet finish.

La promenade cote de provence rosé (France)	 	 	 	 	 	 	 	 	 £21.95 
A beautiful expression of Provence rosé a refreshing, elegant and delectable wine with notes of citrus and red berries. The finish is round and flavourful.

Red Wines

Flying  Zebra Dry red (South Africa)			   		  £3.15		  £4.50		  £10.95 
Soft medium-bodied red with flavours of plums and blackberries, and subtle spice on the finish.

Canyon road Merlot (USA)	 	 	 		  £3.90		  £5.55		  £15.45 
Soft & elegant mouthfeel, this wine has deep flavours of rich cherries & jammy blackberries,  
followed by hints of vanilla & spice.

Petirrojo Cabernet Sauvignon (Chile)	 	 	 		  £3.95		  £5.60		  £15.95 
Red fruit aromas along with spices, chocolate, turmeric, black pepper, and blackcurrent.  
The deep and delicate palate reveals a predominance of fruit such as blueberries and plum jam.  
The tannins are soft and enveloping, and the finish is long and pleasing.

Trivento Tribu Malbec (Argentina)	 	 	 	 	 	 	 	 	 £17.95 
This full bodied, fruity red is balanced with a blend of forest fruit, plum jam and cherry flavours finishing with a good kick of soft tannins.

19 Crimes (Australia)	 	 	 	 	 	 	 	 	 £19.95 
Download the 19 crimes app & hear the story straight from the bottle. Balanced, ripe & dark berry fruits, distinct sweetness with a pleasant finish.

Solar viejo rioja orube (Spain)	 	 	 	 	 	 	 	 	 £29.95 
Powerful and complex aromas, initially of fruit, accompanied by notes of licorice and mineral notes, with a very well integrated and balanced wood.

Sparkling

Il cortigiano prosecco 20cl (Italy)	 	 	 	 	 	 	 	 	 £6.95 
Pale straw in colour with a bouquet & taste of green apples. Excellent as an aperitif.

Chio – Prosecco (Italy)	 	 							       £17.95 
Fresh, fruity aromas, citrus & green on the palate with a pleasant finish.

Freixenet Cordon Negro (spain)	 	 							       £22.95 
A crisp, clean & well-balanced cava. The fresh palate of apple, ripe pear & bright citrus flavours; combine with a long finish & an exciting touch of ginger.

Freixenet Cordon Rosado (Spain)	 	 							       £24.95 
This beautiful Rosé delivers a soft glass of bubbly with an appealing colour & a delightfully long finish.

Freixenet Prosecco (SPAIN)	 	 							       £24.95 
Freixenet Prosecco is golden straw with lively effervescence and fresh aromas of citrus, apple and flowers.  
Clean and fresh on the palate with tones of ripe lemon, green apple and grapefruit. The finish is light and fresh.

Moet & Chandon brut imperial NV (France)	 	 							       £49.95 
Perhaps the best known Champagne, the Brut Imperial from Moët embodies their house style: crisp & clean, this classic  
Champagne shows citrus aromas & hints of biscuity flavours. An excellent apéritif.

Sunday Carvery    � Served 12pm - 3pm

We serve a selection of 2 roast meats, along with Yorkshire 
pudding, roast potatoes, selection of seasonal vegetables  
& trimmings (bookings are advisable)

1 Course - £9.95    

2 Course - £12.95    

3 Course - £14.95

Make it large with extra meat and Yorkie for an additional £1.50

Hot Drinks
Round off your meal with a hot latte, 
cappuccino, americano, traditional 
English tea or a specialty tea – a 
selection of specialty teas are available

Alcohol served to over 18’s only.  Proof of age may be required when asked. Products subject to availability.  We remind our guests to drink responsibly.
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If you’re free on your birthday then so are we*

ENJOY A BIRTHDAY TREAT 
FROM US - DINE ON THE 	
DATE OF YOUR BIRTHDAY 	
TO RECEIVE A FREE MEAL 	
UP TO THE VALUE OF £12*
*One free birthday meal per table/booking/party up to 
the value of £12. Applies to main meals only and does 
not include sides, starters or desserts. If the main meal 
purchased is over the value of £12 you will be required 
to pay the difference. Minimum 4 people per table (3 
of which MUST order from the orangery menu, with 
one claiming a free meal.) Birthday guest must show a 
form of valid photographic I.D which states their date 
of birth (eg Passport, Driving License) to claim the offer 
and must dine on the actual date of their birthday. Kids 
meals do not count towards the number of people on the 
table. Cannot be used in conjunction with any other offer 
per table/booking/party. Management reserve the right 
to change or cancel this offer at any time without notice. 
Our decision is final.


