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Welcome 
Thank you for choosing to dine with us. 

Please note that whilst we aim to ensure all options are available at all 
times, there are occasions when certain menu choices are sold out. 

 
              

                           Vegetarian                             Pescatarian                         Gluten Free 
 

Starters 
Black Pudding Stack - Delicious Yorkshire Black Pudding, served on a roundel of 
toast and topped with a soft poached egg and a dash of cayenne.        £6.95 

Chefs Home-made Soup – Served with roll & butter                           £6.95 

Chicken Liver Pate – Served with red onion chutney and melba toast  £6.95 

Garlic Mushrooms – Mushrooms in a creamy garlic sauce, served with a warm 
bread roll                                                                                         £6.95 

Garlic Mussels – Delicious mussels served in a garlic butter and cream jus and 
served with two warm bread rolls for the mop up!                                             £7.95 

Deep Fried Brie – a triangle of brie, coated in crumb, deep fried & served with 
cranberry jam and salad garnish                                                        £6.95   

Chicory, Walnut & Stilton Salad -  with a delicious dressing of runny honey, 
English mustard, walnut oil, olive oil, sea-salt and black pepper               £6.95     

Fresh Tomato Bruschetta - a delicious infusion of fresh, chopped tomatoes, basil, 
garlic, olive oil and herbs on toasted sourdough bread                                £6.95 

Salmon & Prawn Fishcake – Juicy prawns and tender smoked salmon, in a creamy 
mash encased in crispy chili flake breadcrumbs, nestled on a bed of fresh Rocket with a 
sweet chili dipping sauce                                                                                 £7.25 

 

                       Most of our starters can be prepared gluten free on request.                                       
Also, some can be served as larger main dishes, at an additional charge of £4.25 

 

 

  

 

 

 

 

 

 

 

 



  

 

Mains 
Salmon Fillet – Tender baked salmon, served with new potatoes or rice and a pea 
shoot and mixed leaf side salad                                                        £17.45 

Lemon Baked Cod Loin - Meltingly seared baked cod loin on a bed of roast cherry 
tomatoes, lemon, garlic and thyme on a bed of lemon and parsley couscous with a side 
of lemon butter sauce                            £17.45 

Herby Pork Loin Steak – Succulent pork loin steak, infused with herbs and pan 
seared, served with black pudding bon-bons, vegetables, apple mash and a white wine 
gravy                                                                                         £17.95 

Beef Lasagne – Home-made beef lasagne, hand cut chips and salad, with a portion of 
tomato-based home-made garlic bread          £15.95 

Breaded Scampi – Scampi served with hand cut chips, peas, tartar sauce and a   
salad garnish                                                                               £15.45 

Baked Field Mushrooms – A field mushroom filled with spinach, goats’ cheese and 
red onion marmalade, topped with herby breadcrumbs and served with new potatoes 
and a salad garnish                                                                £14.95 

Garlic and Parmesan Butterfly Chicken – Chicken breast fillet in a tasty 
parmesan crumb, baked and served with a creamy mushroom sauce, served with chips 
or new potatoes, and fresh salad or seasonal vegetables                            £17.95 

Chili Con Carne – Homemade chili served with nachos, sour cream, guacamole, and 
rice, chips or some of both !                                                                £15.95  

Spiced Chickpea Curry - A chunky potato, chickpea, onion and spiced curry, on 
fluffy boiled rice with poppadum’s, mango chutney and lime pickle         £14.95 

 

 

 

 

 

 

 

 

 

 

 

 

 



                                                                                                      

 

From The Grill 
Horseshoe Gammon – A generously sized horseshoe gammon, with seared 
pineapple, battered onion ring, mushroom, grilled tomatoes, peas, fried egg and hand 
cut chips                                                                           £22.95 

Rib Eye Steak - Cooked to your liking (although we do recommend medium–rare for 
optimum flavour), served with hand cut chips, home-made onion rings, mushrooms, 
tomatoes and salad garnish                                            £27.95 

Burger – Succulent burger, served in a salt and pepper bun with either blue or 
cheddar cheese& gherkins, with hand-cut chips & salad garnish    4oz   £14.95 
                                                                                                       8oz    £16.95 
Beef & Horseradish Burger – 8oz horseradish beef burger in a bun on a bed of 
mixed leaves and tomato, with either blue or cheddar cheese and a flipped fried egg. 
Served with hand-cut chips & onion rings                                                £18.95       

Steak Sauces – Home-made sauces to compliment your meal.    
Blue cheese, Brandy & Mushroom, or Peppercorn                                    £3.75       
 

Side Orders 
Home-made garlic bread – tomato based     £4.45       
                                                 tomato based with cheese    £4.75 
Onion rings            £3.50 

Hand-Cut Chips         £3.50 

 

 

                                                              

 

 

 

 

 



 

 

 
Little Whippets Menu 

 

Starters 

Mini Pate & Toast                                                                                         £4.25 

Soup of the Day                                                                                            £4.25 

Breaded Brie Fingers with a pot of ketchup                                             £4.95 

Mains 

Home-made Pizza – Margherita or Pepperoni  pizza with peas or beans and hand 
cut chips or new potatoes                                                                   £8.95 

4oz Burger - with hand cut chips, side salad and peas or beans              £11.95 

Little Lasagne - a smaller portion of our adult lasagne,  served with home-made 
tomato based garlic bread & hand-cut chips                             £10.95 

Scrumptious Sausages -  with mash, vegetables and gravy                           £10.95 

Chickpea Curry – a smaller portion of the adult vegetarian curry, served with a side 
of sour cream and a poppadum                                                 £10.95 

Mini Fish & Chips -  Cod Fish Fingers, hand cut chips & peas                   £10.95 

We will happily heat up bottles & baby food for children up to 12 months of age – 
although it is parental responsibility to ensure it is the correct temperature. 

Dinky Desserts 

Vanilla ice cream - with chocolate, raspberry or mango sauce & berries  £4.95 

Mini Eton Mess Sundae                                                                                 £5.45 

Chocolate Brownie or Sticky Toffee Sponge - with cream,ice-cream or 
custard                                                                                                
         £6.95 

Cheeky Cheese & Biscuits - Digestive biscuits with Brie, Roule, Cheddar and 
grapes                                                                                                                 £6.45 

 

 

 

 

 



 
                                                  

 

         
 

Lemon Meringue Pie – a traditional favourite – sweet pastry base, zesty lemon 
filling and a fluffy meringue top - served with ice cream or cream                  £6.95 

Eton Mess Sundae – chewy meringue pieces with raspberry sauce, strawberry 
chunks, cream and ice cream                                                                     £6.95 

Sticky Toffee Sponge - with cream, ice cream or custard                        £6.95 

Chocolate Brownie - with cream, ice cream or custard                             £6.95 

Cheesecake of the day – with cream or ice cream                                          £6.95 

Cheese & Biscuits – Soft cheese, Blue Cheese & Cheddar served with grapes, celery, 
chutney & biscuits. (Even more delicious with a glass of port..)      £8.45 

Vanilla ice cream - with chocolate, raspberry or mango sauce & berries  £4.95 

Mini Eton Mess Sundae – just as tasty, but smaller !                              £5.45 

 
After Dinner Drinks 

Dessert Wines 
White – Moscato Passito (Piemonte, Italy) 
Hints of lemon and honey,balanced by a fresh citrus bite 50ml glass      £3.45   
Red – Recioto Classico    (Veneto, Italy) 
Sweet dark cherry and blackberry notes.    50ml glass      £3.45   
Port – Late Bottled Vintage Niepoort (Portugal) 
Wonderfully deep ruby hue, with intense aromas.  50ml glass  £3.90 
Whisky 
We have a selection of single malts available to round off your meal, from a 
smooth Speyside to a peaty Laphroig.    25ml   £3.95 
Hot Drinks 
Pot of Tea   for one / two      £3.25 / £6.50 
Cafetiere of Coffee   for one / two      £3.25 / £6.50 
Americano / Latte / Cappuccino / Espresso      £3.75 

 

Desserts 

 



Hot Chocolate / Mocha         £3.75 
 
 
 

                                             
                                      Drinks Menu 

 

                                                Draught Beer / Cider 
             Pint   /  Half               Pint / Half 
Carling       4.0%     £4.50 / £2.25      Landlord     4.3% £4.90 / £2.45 
Strongbow     4.5%     £4.50 / £2.25      Wainwright     4.1%     £4.90 / £2.45 
Cruzcampo    4.4% £4.90 / £2.45      Guinness    4.2%     £5.60 / £2.80 
Birra Moretti 4.6%   £5.60 / £2.80      Neck Oil          4.3%   £5.90 / £2.95 

 
         Hand Pulled Beer            Alcohol Free 
Wainwright   4.1%     £4.80 / £2.40      Moretti                0%    £4.00 
 Bottled Cider          Guinness       0% £4.00 
Kopparberg   4.0% £4.00        Kopparberg        0% £4.00 
             
       Spirits 

All branded spirits on optics    25ml  £3.60 
Baileys / Tia Maria / Port / Sherry / Martini 50ml  £3.60 
Speciality / Flavoured Gin     25ml  £3.95 
Speciality / Single Malt Whisky   25ml  £3.95 

 
Wine 

All of our house wines are served by the glass – 
        Large (250ml)     £6.60 
  Medium (175ml)      £4.95 

                                              Small (125ml)     £3.30 
                                       Bottle (750ml)      £19.75 
          Please ask for a wine list to see our selection of speciality wines  

  
Mixer / Non Alcoholic 

Lemonade / Diet Pepsi / Pepsi Max  £3.50 / £2.85 / £1.75 
Tonic Water / Ginger Ale / All mixer bottles   £1.90 

  Lemonade / Pepsi Dash       £0.60 
  J2O / Appletiser        £2.80 
  Bottled Water Still/Sparkling      £1.80 



  Regular Tea / Coffee        £3.25 
  Speciality Tea / Latte / Cappuccino     £3.75 


