
 
 

PLEASE SEE SPECIALS BOARD 
GF – Gluten Free      DF – Dairy Free    GFO – Gluten Free Option    DFO – Dairy Free Option 

Please note our fryers are not gluten free 
*PLEASE MAKE US AWARE OF ANY ALLERGIES OR INTOLERANCES BEFORE ORDERING* 

 

 

Starters 

Salt and Pepper Squid, Sweet Chilli Mayo, Siracha £7.50 (df) 

Soup of the Day, Croutons £7 (df) (gfo) 

Cropwell Bishop Blue Cheese Brulée, Crostini, Apple Salad, Chutney £8 (gfo) 

Hot Smoked Salmon Niçoise Salad, Fine Beans, Soft Boiled Egg, Olives £8.50 (gf) (df) 

Pulled Beef Brisket Chilli Nachos, Sour Cream, Cheese,                                                               
Jalapenos, Coriander, Salsa £8/14 (dfo) 

 

Mains 

Roast Sirloin of Beef £17.00 

Mushroom and Celeriac Wellington £14.00 

Dingley Dell Pork Loin £15.00 

(All Served with Yorkshire Pudding, Roast Potatoes, Cauliflower Cheese, Roast Carrots, 
Braised Red Cabbage, Roast Parsnip & Gravy) 

(v) Vegetable Thai Massaman Curry, Basmati Rice, Toasted Coconut & Coriander £13.00 
(Contains Nuts) 

Sea Bream fillet, Prawn White Wine & Dill Sauce, Pomme Puree, Green Beans £16 (gf) 

Pressed venison Shoulder, Dauphinoise Potato, Roast vegetable, Game jus  £17.50 

Desserts 

Key Lime Pie, Zesty Whipped Cream £8 

Home-Made Chocolate Truffles & Coffee £6 (may contain nuts) 

Chocolate Tart, Vanilla Ice Cream, Caramel Sauce £8 

Sticky Toffee Pudding, Vanilla Ice-Cream £8 

Affogato/Boozy Affogato with Disaronno, Amaretti Biscuits £6/£7.50 (contains nuts) 

Three cheese & selection of biscuits, chutney, celery £9.75 

 


