
Homemade Soup of The Day (VE,GF,Op.)

bloomer bread, butter

Mixed Olives, Red Pepper Hummus (VE)

gri l led f lat bread

Classic Caesar Salad
crisp cos lettuce, classic Caesar dressing, 
anchovies, croutons, shaved parmesan

Grilled Goats Cheese
pickled & puréed beetroot, beetroot crisps

Sycamore Gap Pale Ale Battered Cod
triple cooked chips, mushy peas, tartar sauce, 
lemon

Ricotta & Spinach Tortellini (V)

pesto cream, garl ic toast

Confit Duck Leg (GF)

hoisin orange sauce, polenta mash, 
braised red cabbage with apple jus

Aberdeen Angus 10oz Rib Eye Steak (GF,Op.)

tr iple cooked chips, gri l led tomato, 

choice of peppercorn or Sti lton sauce 

or Twice Brewed IPA jus

Locally Sourced Sausage & Mash
tender stem broccoli, Twice Brewed Bitter gravy

Maple Marinated Fillet of Salmon (GF)

roasted cherry tomatoes, Jasmine rice

Roasted Corn Fed Chicken Supreme
buttered mash, steamed broccoli ,  red wine jus

Pie of the Day (V,Op.)

see our board for today’s choice, triple cooked 

chips or mash, Twice Brewed Bitter gravy

Classic 6oz Prime Beef Burger
Crispy Buttermilk Chicken Burger
Vegan Jack Fruit Burger (VE)

Add smoked cheese or bacon £1.5 each, 
double up for £3.5

Our burgers are served on toasted brioche bun with 
leaves, tomato, cheese, mayonnaise, sweet & sour 
pickles, skin on fr ies & vegan coleslaw.
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Salt & Chilli Crispy Prawns
soy, coriander & ginger noodles

Venison & Shin Beef Terrine
beetroot & horseradish rel ish, 
sourdough toast

Smoked Salmon (GF,Op.)

fresh lemon, brown bread, butter

Mezze Board
marinated olives, red pepper hummus, 
stuffed peppers, sweet and sour 
pickles, Tzatziki ,  gri l led f lat bread

Triple Cooked Chips
Sweet Potato Fries 
Skin on Fries (VE,GF)

Jumbo Onion Rings (V)

£9

£9

£9.5

£17 £19

Allergens - Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to 
guarantee that dishes will be completely allergen free. Please speak to a member of staff if you have any questions.

V – Vegetarian, VE - Vegan, GF - Gluten Free, Op. – Option, please ask a team member.
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Main Courses Burgers

Sharing Boards

Sides

Charcuterie & Cheese Board
salami, prosciutto, honey ham, ‘goats’ 
cheese, mature cheddar ’ ,  red onion 
marmalade, piccali l l i ,  sourdough

Tender Stem 
Broccoli (VE,GF)

Buttered Mash (V,GF)

House Salad (VE,GF)

£3.5 each
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