
13/11/23 

 

Dinner Menu 

Some of our recipes can be adjusted for a Gluten free diet, please ask your server. 

 

Starters 

Soup of the day, homemade bread roll (g, d, gfo)            £6.95 

Twice baked Stilton souffle, apple and walnut salad (e, d, n)           £7.75  

Grilled sardines on sourdough, hot tomato salsa (g, f, gfo)           £7.50 

Wild boar scotch egg, pea puree, Dijon mustard dip (e, md)          £7.75 

Heritage tomato bruschetta, burrata, basil oil (g, d, gfo)           £8.50  

Chicken liver and wild mushroom parfait, toasted brioche, tomato chutney (g, d, sp, gfo)       £8.00 

Sweetcorn panna cotta with textures of beetroot (d)           £7.75 

 

Mains 

Mushroom and spinach Farfalle, with grilled balsamic cherry tomatoes (g, sp, vg)     £14.50 

Carnaroli gran riserva risotto, butternut squash and sage (d, vgo)      £16.50 

Fish of the day, saffron polenta, grilled courgettes, red pesto, toasted pine nuts (f, n, sp)   £18.95  

Pork chop, with a chestnut, bacon & sprout colcannon, wholegrain mustard sauce (n, d, md)  £17.95 

Braised blade of beef, horseradish mash, Chantenay carrots, red wine jus (d, sp)    £18.95 

Venison steak, sauteed new potatoes, tenderstem broccoli, juniper & beetroot puree, watercress  £17.50 

Housemade cheese burger with streaky bacon, lettuce and tomato chutney,  

Served on an onion roll, with French fries (g, d, md, sp, gfo)      £16.95 

28day aged 10oz sirloin steak, house butter, sundried tomatoes, roasted shallots, chunky chips (d) £29.75 

Sauce of your choice - Peppercorn (d, sp), Creamy Stilton (d, sp), Borderlaise (sp)                               +£2.50 

 

Sides 

Freshly baked artisan bread and flavoured butter (g, d, vgo)        £4.00 

Buttered seasonal vegetables (d)           £4.00 

Creamy mash (d)              £4.00 

Parmesan and truffle seasoned chunky chips (d, sp)          £5.00 

House farm salad (sp)               £4.00 

Tenderstem broccoli (vg)            £4.00 

 
 

Gluten – (g), Crustaceans – (c ), Eggs – (e ), Fish – (f), Molluscs – (m), Soybeans – (s), Peanuts – (p) Nuts – (n), Dairy – (d), Celery – (cy), Mustard 

– (md), Sesame Seeds – (ss), Sulphites – (sp), Lu pin – (l), Vegetarian – (v), Vegan – (vg), Vegan Option – (vgo), Gluten Free Option – (gfo) 

 

If you suffer from an allergy, please speak to a member of staff. 

 A discretionary service charge of 10% is added to your bill.  


