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STARTER	


Homemade soup of the day served piping hot using seasonal ingredients with half a Ciabatta.


Mini Crab Cakes. on a crisp salad garnish with a cherry tomato and lime salsa.


Chef’s Pate served with a crisp salad and toasted malted grain bread.


Bacon Cheese and Sage Tart Served with a salad garnish.


Goats Cheese in a Sesame and chilli crumb served on a bed of mixed leaves


Baked Field Mushrooms Topped with creamed leeks, mustard and bacon with a white wine and cream sauce.


House platter crispy breaded mushrooms, battered onion rings, garlic bread, chicken Goujons & whole tail scampi served with barbeque, tartar and Thai sweet chilli sauce.








MAIN COURSES


Beer battered fish and chips a succulent filet of fish coated in homemade JW Lee’s beer batter served with chunky chips and mushy peas.


Cajun Salmon Supreme with served on a bed of basmati rice topped with sour cream and hot salsa.	


Vietnamese Chicken strips of chicken, peppers and onions coated in sweet chilli sauce tossed with noodles with fresh chilli, ginger and coriander.


Mushroom Mille Feuille (V) mushrooms coated in a stilton and spinach sauce layered between puff pastry served with fresh vegetables.


Homemade Chicken Kiev. Served with homemade chunky chips and peas. 


Pork Sausages and Mash smothered with a rich onion gravy. 


John Willie’s steak and ale pie with onions and mushrooms slow-cooked in gravy made with JW Lees cask ale and topped with a puff pastry lid, served with homemade chips and garden pea	s.


Homemade Chilli con Carne served with basmati rice and sour cream.


Curry of the day made with authentic spices served with basmati rice, poppadum and tangy mango chutney.


Game and Claret pie short crust pastry filled with venison, rabbit, pheasant and pigeon with a rich red wine and redcurrant gravy.











Our menu is all about good, honest, home-cooked pub food. Always has been, always will be. So relax, take a look through the menu. Save room for our delicious desserts, and if you’re feeling extra hungry, choose some side orders to go with your meal. Enjoy





GRILL


Char Grilled Chicken and Figs char grilled chicken breast on balsamic glazed figs with wilted spinach and fresh rocket.


Boneless Pork Chops with sage and onion seasoning served with apple sauce and seasonal vegetables.


Leek and Bacon Chicken succulent grilled chicken breast topped with crispy bacon and creamed leeks served with new potatoes and seasonal vegetables.


6oz Fillet Steak a prime cut matured for at least 21 days from our butcher, cooked to your liking and served with grilled tomato, field mushroom, chunky chips and garden peas.                                                               Vegetable Burger made with chopped vegetables and cheese served on a lightly toasted floured bun with chunky chips and homemade coleslaw.


8oz gammon steak cured gammon with a fried egg and chunky chips.


8oz Rib eye steak a prime cut matured for at least 21 days from out butcher, cooked to your liking and served with grilled tomato, field mushroom, chunky chips and garden peas.





PASTA AND SALAD


Homemade Lasagne served with a crisp salad garnish and a garlic ciabatta.


King Prawn Penne juicy king prawns in a homemade spicy tomato sauce with penne pasta served with garlic ciabatta.


Chicken, bacon & mushroom pasta in a creamy white wine sauce served with garlic bread


Tuna and Prawn salad flakes of tuna and north Atlantic prawns coated in Marie rose sauce on crispy salad leaves with red onion cucumber and cherry tomatoes .


Duck and Roasted Apple Salad shredded duck and roasted apples with a balsamic and raspberry dressing.


SIDE DISHES 


Homemade chips


Homemade chips with cheese 


Onion rings 


Garlic bread


Cheesy garlic bread                                                                                                                                   














We cannot guarantee that menu items are free from nuts. No dishes knowingly contain genetically modified ingredients. Fish dishes may contain bones. All weights are approximate prior to cooking. (1oz is approximately 28g.) All prices include VAT. All items are subject to availability. (V) - Suitable for vegetarians. (S) - Smaller portion available.














