EVENING

MENU

STARTERS
Soup of the day, warm crusty bread
Goat’s cheese & red onion crumpet,
rocket, beetroot salad, beetroot glaze V D
Grilled green-lipped mussels, garlic butter,
Herb crumb GF D
Sauté forest mushrooms, toasted rustic bread,
Poached hens egg, herb oil V D

4.90
5.90

5.90
5.90
6.50

Deep fried calamari, garlic aioli, lemon

MAIN
COURSES

Sides £2.90 each
Baguette, balsamic
vinegar, olive oil
Chips
Fries
Garlic bread D
Seasonal Vegetables D
GF

Chef’s salad GF

V - Vegetarian
GF - Gluten Free
D - Contains Dairy
Vegan menu available Ask a member of staff
Please let us know if you
have any dietary
requirements

Smoked salmon, prawn, pea risotto , Italian Cheese, rocket
salad D

10.90

Roasted beetroot & orange salad with your choice of pan-fried 10.90
chicken, sauté prawns or goat’s cheese D
Middlewood Farm Brecon venison sausages wrapped in bacon,
wholegrain mustard mash, peas, red wine gravy, crispy onions D 10.90
Grilled Halloumi Burger, roasted peppers, hummus, celeriac slaw, 10.90
sweetcorn relish, chips V D
Grilled Chicken Burger, chorizo, cheese, celeriac slaw, sweetcorn 12.90
relish, chips D
12.90
8oz Homemade Beef Burger, cheese, celeriac slaw, sweetcorn
relish, chips D
Guest ale battered fish and chips, garden peas, tartar sauce

12.90

28-day matured 10oz British Ribeye steak, confit tomato, spring
onion fritter, chips D

17.90

28-day matured 8oz fillet steak, confit tomato, spring onion fritter,
21.90
chips D
Add a sauce for £1.90: peppercorn D, béarnaise D, diane D, red wine jus,

Food Allergies - Please speak to our staff about the ingredients in your
meal, when making your order.
An optional gratuity of 10% will be added to your bill. All gratuities go directly to staff.

Go to food.gov.uk/ratings to find out the food
hygiene rating of our business, or ask us for
our food hygiene rating when you order.

