
All our dishes are prepared in kitchens where nuts and gluten and other allergens 
are present (descriptions do not list all ingredients). We cannot guarantee any food 
items are free from traces of allergens, owing to the risk of cross-contamination. 
Please ask a staff member (before ordering), if you have any particular allergy or 
requirement. If ordering non-gluten-containing bread, please ask your server 
about dish or �lling options which do not contain gluten. All weights are 
approximate uncooked. All chips are seasoned with salt. All items are subject to 
availability. Photography is for guidance only. Prices are in pounds sterling and 
include VAT, at the current rate.  ***For every cookie dough cheesecake sold, £0.20 
plus VAT will be paid to Macmillan Cancer Support (paid to Macmillan Cancer 
Support Trading Limited a wholly owned subsidiary of Macmillan Cancer Support 
to which it gives all of its taxable pro�ts) a registered charity in England & Wales 
(261017), in Scotland (SC039907) and in the Isle of Man (604).

Our butternut squash & sage bake and Sunday roasts come 
with home-baked Yorkshire pudding, crispy roast potatoes, 
mashed potato, seasonal vegetables and rich gravy

Beef topside or pork loin 8.99
Slow-cooked half chicken,  8.99
with apricot & leek stuf�ng
Slow-cooked lamb shank 11.99
Butternut squash & sage bake V  7.99

Rhubarb & custard sponge

Beef topside roast

Sticky toffee & date pudding V 4.79
with double cream, clotted cream ice cream or custard

Apple & blackberry crumble V 4.49
with double cream, clotted cream ice cream or custard

Triple chocolate brownie V 4.69
served warm, with chocolate sauce and a choice
of double cream or clotted cream ice cream

Banoffee pie V 4.99
with clotted cream ice cream and toffee sauce

Bramley apple pie V 3.99
with double cream, clotted cream ice cream or custard

Bakewell tart V 4.49
served warm, with whipped double cream and
cherry compote

Cookie dough cheesecake V 4.99
with clotted cream ice cream 
and toffee sauce

Chocolate & coconut torte    4.99
on a crumbly nutty base, with Beechdean naturally 
vegan vanilla ice cream

Rhubarb & custard sponge V 4.99
served warm with custard

Cheese platter V 5.49 
Stilton, mature Cheddar and Camembert, with
caramelised red onion chutney, grapes, savoury biscuits 
and butter

D E S S E R T S

FOR EVERY COOKIE DOUGH CHEESECAKE SOLD, WE 
WILL DONATE 20P TO MACMILLAN CANCER SUPPORT***

SA N D W I C H E S
White or brown bloomer bread or a tortilla wrap 
– served with slaw and salad leaves

Mature Cheddar cheese and red onion chutney V 4.49
Chicken and bacon  4.99
Tuna, cucumber, coriander and lime†  4.99
Pulled pork  5.39

Veggie club sandwich V 5.79
grilled halloumi, grilled peppers and tomato, between
layers of brown toast, with mayonnaise and salad leaves

Club sandwich 5.99
grilled chicken breast, smoked streaky bacon and tomato,
between layers of brown toast, with mayonnaise, red onion,
salad leaves, grilled Cheddar cheese and mozzarella

JA C KET  POTATO E S
Choose from the following �llings:

Smoky bean chilli, sour cream and jalapeños V 4.49
Mature Cheddar cheese and red onion chutney V  4.49
Beef chilli, sour cream and jalapeños  4.49
Tuna mayonnaise†  4.49

Eccles cake shortbread V 4.79
served warm with mince pie ice cream

Chocolate brownie sundae V 4.99
Belgian chocolate and clotted cream ice cream, brownie pieces,
shortbread crumb, whipped double cream and chocolate sauce

Fresh berry shortbread sundae V 4.99
clotted cream ice cream, strawberries, shortbread crumb,
whipped double cream and cherry compote

Toffee popcorn sundae V 4.99
clotted cream ice cream and treacle toffee ice cream,
chocolate-coated popcorn, whipped double cream 
and toffee sauce

Luxury ice cream and sorbet V 3.99
your choice of three scoops from the following 
delicious Beechdean �avours:

clotted cream; chocolate; treacle toffee; mince pie;
naturally vegan vanilla ice cream      ; lemon sorbet 

Ultimate Sunday beef or pork 11.99
includes: extra meat, Yorkshire pudding,
crispy roast potatoes and pigs-in-blankets

Add three pigs-in-blankets to any roast 1.50

Roast beef topside

Macaroni cheese
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The ultimate �sh and chips

Full allergen information is available on request.

V Suitable for vegetarians.
      Suitable for vegans.
†May contain �sh bones or shell.
*All weights are approximate prior  to cooking.
**Contains alcohol. 

F R O M  T H E

Homemade soup of the day  3.49
croûtons and sliced bloomer bread and butter

Panko-breadcrumbed calamari† 4.99
with dressed mixed leaves, a lemon wedge and
citrus mayonnaise

Stilton peppercorn mushrooms V 3.99
a toasted English muf�n, with sautéed 
Paris brown mushrooms, peppercorn sauce
and crumbled Stilton

Crispy chicken wings 4.49
choose citrus mayonnaise, barbecue sauce or 
mango, chilli & pineapple sauce

Cray�sh & prawn cocktail† 4.99
with baby gem lettuce, cocktail sauce,
brown bloomer bread and butter 

Roasted aubergine  4.49
stuffed with ratatouille in a rustic tomato sauce, 
topped with a garlic & parsley crumb and served 
with a dressed salad garnish and toasted seeds

Black pudding, smoked streaky bacon 5.29
and poached egg
on bubble and squeak, with a Hollandaise sauce

Chicken liver pâté  4.79
toasted white bloomer bread, butter and 
caramelised red onion chutney

Scallops with crispy bacon†  5.49
on a pea purée, with garlic & parsley butter

Chicken sharer 8.99
battered chicken breast bites, chicken wings,
chicken goujons and spicy fajita chicken strips,
with seasoned fries, onion rings and corn-on-the-cob, 
served with your choice of two of the following sauces: 
mayonnaise, barbecue, Frank’s RedHot™ sauce or mango, 
chilli & pineapple sauce

Nachos to share V 5.99
mature Cheddar, mozzarella, sour cream, tomato salsa, 
chives, guacamole, jalapeños and roquito peppers

Beef chilli 6.79 | Barbecue pulled pork 5.99

S TA R T E R S

Cray�sh & prawn cocktail

The ultimate �sh and chips†  10.99
battered plaice �llet, battered scallop, Whitby scampi and 
breaded prawns, served with triple-cooked chips, mushy 
peas, grilled lemon and tartare sauce 

Sea bass & scallop risotto†  10.99
two grilled sea bass �llets and pan-fried scallops, 
on a creamy prawn, pea & chive risotto 

Fish pie† 9.99
haddock, salmon, smoked haddock and prawns,
in a creamy sauce, topped with mashed potato and 
served with mixed green vegetables 

Wholetail scampi† 7.69
with seasoned chips, tartare sauce and peas
or mushy peas

Hand-battered cod† Regular 8.29
with seasoned chips, tartare sauce  Large 9.79
and peas or mushy peas

Salmon �llet†  8.99
grilled salmon, in a cream cheese, pea & mint sauce, 
with buttered baby potatoes and mixed green vegetables

S E A FO O D

Surf & turf topper† 1.99
add wholetail scampi† or
panko-breadcrumbed calamari†

Add a sauce for 99p 
choose peppercorn, Diane
mushroom or Béarnaise 

B L A C K  A N G U S  S T E A K S

G R I L L S

Classic beef burger 8.99
classic burger relish

Cheese & bacon burger 9.99
beef burger, with mature Cheddar cheese, 
smoked streaky bacon and classic burger relish

Hog roast burger 10.99
gammon burger and sausage burger, topped with 
barbecue pulled pork and warm apple sauce, with 
rosemary, apricot & leek stuf�ng on the side

Sloppy mac burger 10.99
beef burger, with smoked streaky bacon, mature
Cheddar, macaroni cheese and classic burger relish

Wagyu burger  11.99
Wagyu beef burger, with mature Cheddar cheese,
smoked streaky bacon and kimchi ketchup 

Ultimate burger 12.49
two beef burgers, with mature Cheddar cheese,
smoked streaky bacon, barbecue pulled pork, onion rings, 
corn-on-the-cob, jalapeños and classic burger relish

Asian vegetable burger V 8.99
kimchi ketchup

Grilled chicken �llet burger  9.49
classic burger relish or guacamole

Southern-fried chicken burger 9.49
classic burger relish or guacamole

All of our burgers are served in a seeded brioche bun, with lettuce,
tomato, red onion, mayonnaise, slaw and your choice of fries, with
either sea salt & rosemary seasoning or hot & smoky seasoning

B U R G E R S

Mixed grill 14.99
5oz* gammon, 4oz* rump steak, chicken breast, 
black pudding and two pork sausages, with seasoned chips, 
fried free-range egg, sautéed Paris brown mushrooms,
onion rings, peas and a thyme-grilled tomato half

Gammon and chips 9.29
two 5oz* gammon steaks, with seasoned chips, 
peas, a thyme-grilled tomato half and either 
a fresh pineapple ring or two fried free-range eggs

Rib combos Chicken 12.99 | Steak 13.99
a chicken breast or 8oz* rump steak – with a half rack of barbecue 
ribs, served with seasoned chips, a thyme-grilled tomato half, 
onion rings, grilled corn-on-the-cob, slaw and barbecue sauce

Chicken breast, pepper & red onion skewer 8.99
Chicken breast & chorizo skewer 9.99
Halloumi, corn-on-the-cob, pepper &  7.99
red onion skewer V 
with a �atbread, either seasoned fries or dressed house salad 
and a sauce: barbecue V; citrus mayonnaise V; 
Frank’s RedHot® sauce V; mango, chilli & pineapple sauce V

S K E W E R S

Grilled salmon & kale salad  9.49
sweet chilli salmon, on a bed of kale & sweet 
potato salad, drizzled with a mango & pineapple 
dressing and toasted seeds

Vegan kale salad        6.99

Halloumi Niçoise V 6.99
a dressed mixed-leaf salad, with olives, red onion, 
boiled egg and �ne green beans, topped with 
grilled halloumi

Chicken Niçoise  7.49

S A L A D S

Seasoned chips or fries   1.99
Bread and butter V  1.49
Dressed house salad   2.29
Garlic ciabatta   1.99
Garlic ciabatta with Cheddar 2.49
and mozzarella V
Macaroni cheese V 2.49
Cauli�ower cheese V 2.29
Sweet potato fries V 2.49
Onion rings  1.99
Breaded dill pickles V 1.99
served with sour cream
Mini buttered corn-on-the-cob V 1.99
Mixed green vegetables V 2.49
buttered peas, edamame beans and sugar snap peas

S I D E S
Three-cheese luxury mac ’n’ cheese V  6.99
Cheddar cheese, goat’s cheese and Italian hard cheese, 
topped with crispy shallots and spring onion, served 
with garlic bread
   add chorizo or crispy bacon 1.00

Lamb shank 10.99
mashed potato, seasonal vegetables and minted gravy

Ultimate all-day breakfast 7.99
three sausages, two rashers of back bacon, two slices 
of black pudding, two fried free-range eggs, Paris brown
mushrooms, a thyme-grilled tomato, baked beans,
fried bread and hash browns

All our chips and fries can be served with your choice of either;
sea salt & rosemary or hot and smoky seasoning.

Chicken, pancetta & white wine pie** 9.79
with a shortcrust pastry base and puff pastry lid, 
served with mashed potato, seasonal vegetables 
and beef gravy

Steak & Ruddles ale pie** 9.79
mashed potato, seasonal vegetables and beef gravy 

Farm-assured British beef lasagne 7.89
with garlic ciabatta 

Indian banquet (for one)
with lemon-scented basmati and wild rice, naan bread, 
two poppadums, mango chutney, saag aloo and two onion bhajis

Tandoori vegetable V 10.49 | Chicken tikka masala 10.99
Chicken jalfrezi 10.99

Hunter’s chicken 8.19
chicken breast topped with Cheddar cheese, smoked streaky
bacon and barbecue sauce, with seasoned chips, onion rings, 
a thyme-grilled tomato half and slaw 

Roasted beetroot & horseradish risotto V 7.99
with red onion, feta cheese and peas, topped with rocket 
and toasted seeds

Fajitas Chicken 9.99 | Spicy bean V 9.79
Pan-fried peppers and red onion on a sizzling skillet. 
Served with tortillas, jalapeños, grated cheese, sour cream, 
guacamole and salsa

T H E  M A I N  E V E N T

10oz* Black Angus rib eye 

G R I L L
F R O M  T H E

28-day-matured steaks, with seasoned chips, watercress, sautéed 
Paris brown mushrooms, onion rings, thyme-grilled tomato half 
and either a garlic & herb butter or a honey & barbecue rub

8oz* Black Angus rump 9.99 | 10oz* Black Angus rib eye 14.99
8oz* Black Angus sirloin 12.99 | 14oz* Black Angus rump 16.99

All of our dishes are prepared in kitchens where nuts and gluten are present (menu 
descriptions do not always display all ingredients), as well as other allergens; therefore, 
we cannot guarantee that any food items are free from traces of allergens, owing to the 
risk of cross-contamination. All chips are seasoned with salt. 

Upgrade to sweet potato fries for 50p

Naked steaks and burgers: 
replace the usual accompaniments with a house salad and slaw

M A D E  T O

S A V O U R

Lamb shank


