Rustic breads with-balsamic glaze and oils 4.50

Chicken liver pate, red‘b‘nion compote and granary toast. 7.95
Breaded Whitebait with garlic mayo and 7.75
Classic Prawn cocktail%e50
Tiger prawns, panfried in a white \}Llh\de, garlic cream sauce. 13.95(G.F.O)
Vegan and vegetarian options
Olives marinated with garlic, herbs and sun blushed tomatoes 5.50
Q\/, :K Creamy garlic mushrooms and chunky white bread 7.85 (G.F.O}
“Bming Soup of the day with bread and butter. 6.95(G.F.O)

Baked Camembert, garlic and herb infused, breadsticks and red onion compote. 14.95.
y \,/’" Pub Classics S
““Battered haddock, with chunky chips, garden peas or mixed dressed salad 11.95 /17.95(G.F.O)

Proper Pie. Ask for our pie of the week. with mashed potato and mixed vegetables. 17.95

‘Blackwood Burger’, bacon, cheese tomato onion and gherkin with chunky-chips
and salad. 17.50 (G.F.O) side of onion rings 4.50

100z Rump steak 31 day aged, with chunky chips and mixed salad. 24.95. Add onion rings 4.50.

Peppercom’orjﬂlton sauce 3.95
Cajun Chicken cheese melt burger, with garlic mayo, crisp salad and chunky chips. 17.25
Fish Pie. salmon;smoked haddock, and cod, with golden baked cheesy topping
0”‘5&\‘_@&1 gaicen Peas, 17.95

Bangers and mash. Oldzié)ﬁﬁ‘rd' handmade ar&xvinning sausages, mashed potato
and gra\ / 15.50 (G.F.O)

Honey roast ham eggs and (.:t‘\phky chips with garden peas. 10.50, 15.95

Thai spicy vegetable and bean vegan burger, sliced tomato and gherkin with

cucumber Kimchi salad with sweet potato fries. 17.25

Vegan curry. Sweet potato, chickpeas and spinach.in a rich coconut sauce,

served with rice poppadom's and mango chutney. 16.95

Penne RFr‘aBi'é;t:_ta, with garlic butter ciabatta 15.95 (G.F.O) add chicken 2.50 or bacon 1.50

Nut Roast. Roasted vegetables with apricots, walnuts and almonds topped with goats cheese. 16.95
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Extras
Mixed dressed salad. 4.95
th'CbipiéJr skiﬁny fries. 4.95

quﬂ‘Potato fries. 5.25

Mixed vegetables. 5.00

Roast pota’;oes (when available). 4.50

Onion?ri\Qgs 4.50 N\
Cauliflowe%ehE-ese. 6.25

Desserts
- .vx Ice Creams. Vanilla pod, Belgian Choc chip,
y \'° Strawberries and cream 7.00

“Jules” Vegan vanilla icecream 7.00
A ~ Movenpick sorbets. Passion fruit & mango, or Raspberry. 7.25.‘
| < Chocolate brownie with vanilla pod ice cream 8.50 (G.F.O) }
Sticky toffee pudding with toffee sauce and vanilla ice cream. 8.95
Fruit crumble of the day with custard or vanilla ice cream 8.95(G.F.O) 4

Cheescake of the day 8.95 o

L~

Ness, I and the team have been together a long time, in fact our Chef, Sammy has been

onboard for 1Mrfn‘éngger, Rese started at the age of 15 years old,

some 11 years ago, the rest of the.gang are all Iongsf&valuable team mates and friends. We have
been in the trade fof nearly ars and much has changed, particularly

our custo _;_ jetary r%quirements.
Our main focus over the last few yéé-rs has been to embrace a changing market.
I myself am gluten intolerant'and as sucthave taken great care and attention to our ingredients.
Most of our dishes have been gluvte»n free for a few of years now, from gravy,
burgers, sausages, and even fish and chips to name but a few.
Our Vegan / Vegetarian diners are also well catered for.

_Quite simply, we love what we do and hope you do too.
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