All of our food is homemade and therefore not easy to serve at speed.
We endeavour to be as efficient as possible however your tolerance
would be appreciated.

Starters
Tandoori chicken hanging skewer with salad, poppadum and
mango chutney dip £7.95
Stuffed Portobello mushroom with blue cheese and a herb crust on
balsamic dressed leaves £6.95
Breaded coconut king prawns with a ginger & lime mayo £7.50

Mains
Pan fried trout fillets with toasted almonds, Parma ham crisp and
beetroot puree £13.95
Seared lambs liver and smoked bacon with onion gravy £11.95
Real ale battered skinless fresh fish of the day (haddock or cod) with
handcut chips and mushy peas £12.95
Mediterranean meatballs oven baked in a tomato, rosemary & garlic
ragu with melted smoked applewood cheddar, sweet potato wedges
and crusty bread £ 12.95
All of the above are served with new potatoes, creamy mash
potatoes, seasoned potato spirals, garlic potatoes or chips with fresh
seasonal vegetables or a side salad, unless otherwise stated

12oz Gloucester Old Spot pork T-bone with roasted cherry vine tomatoes
and a wholegrain mustard & sage gravy £14.95
Salmon supreme with a horseradish & apple crust on a bed of lemon and
coriander couscous £16.95
Homemade steak, ale and mushroom pie with shortcrust pastry £13.95
Chicken breast stuffed with goats cheese, sundried tomato & thyme served
with a smoked bacon and wild mushroom sauce £14.95

Gluten free sauce and gluten free gravy are available with most meals —
please ask the staff

Veggie section
Vegan & gluten free red Thai vegetable curry with coconut rice £11.95
Sweet potato, cashew & apricot tart with a fresh tomato basil sauce
(V Ve gf) £12.95
Caerphilly & leek sausages in a crispy coating on parsley mash with
onion gravy £13.95

Children's corner

Four cheese pasta with tomato sauce £6.95
Chicken goujons , chips and peas £6.95
Mini fish, chips & mushy peas £6.95
Pork sausages with egg and chips £6.95
Baby fillet steak on the stone £11.95

Smaller portions of some main meals are also available, just ask the staff

