MAIN MENU

Starters
Sautéed Wild Mushrooms £8.00
on toasted sourdough with crumbled local blue cheese and dressed watercress
Bloody Mary Prawn Cocktail £12.50
on a toasted crumpet with devilled butter and celery
Marinated Local Heritage Beetroot £10.00
with whipped goat’s cheese curd, beetroot caviar, basil oil and aged balsamic
Pressed Ham Hock Terrine £11.00
with homemade pickles and toasted sourdough

Main Courses
Pan Fried Calves’ Liver £22
with crispy bacon, roasted shallots, creamed potatoes and crispy sage
The Sportsman Burger £18.00
21-day aged beef burger in a Tennessee bun with Monterey Jack cheese, burger
sauce, baby gem, beef tomato, fries, slaw & onion ring
Add bacon £2.00
Truffled Mac ‘n’ Cheese (V) £18.00
served with garlic bread and a side salad
Lamb Shank Shepherd’s Pie £24.00
topped with Duchesse potatoes and served with spring vegetables in minted butter
Fish & Chips £18.00
Beer battered Cod, triple cooked chips, roasted Lemon and chip shop sides
Glazed Ham Steak — £20.00
with house bubble & squeak, fried hen’s egg and homemade brown sauce
Jacket Potatoes & Ciabattas are only served at lunchtime

Jacket Potatoes Ciabattas
Baked Beans & Cheese £10.50 Coronation Chicken £10.50
Coronation Chicken £10.50 Tuna & Cheese Melt £10.50
Tuna & Cheese £10.50 Cheese and Chutney £10.50

Bacon, Brie & Cranberry £10.50

Kindly inform your server of any food allergies.
Please note a 10% service charge will be added to your bill.
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