
Pizzas &Pub Classics 
Pizzas

Margherita - Sliced vine tomato and basil leaves (V) (VE*) - £15

Hawaiian - Ham and pineapple - £17.50

Vegan BBQ - Barbecue jackfruit, vegan cheese, roasted red pepper,
sweetcorn and cherry tomato (VE) - £17.50

Capricciosa - Ham, ar�chokes, mushrooms and olives - £18.50 

Pepperoni - Ham, pepperoni, roasted red pepper and rocket - £18

Manzo - Steak strips, s�lton and caramelised onion - £21

Carnivore - Steak, Milano salami, chorizo, pance�a and ham - £21

Goat’s cheese - Green pesto sauce, goat’s cheese, red onion marmalade and rocket (V) - £18

Seafood - King prawn, smoked salmon, crayfish and white anchovy - £20

 • All pizzas can be made half-and-half if you want to combine two choices •

• Pizzas topped with mozzarella, tomato and basil sauce •

• Gluten-free pizza is available on request •

• Add extra toppings for £1.50 per half pizza or £3.00 per whole pizza •

Pub Classics

 

Beer-ba�ered haddock and chips with peas and tartare sauce (GF*) - £7 small / £12.50 large

8oz. beef burger in a sesame bun with pance�a, tallegio cheese,
tomato chutney, salad and chips - £11.50

Boston sausages and sage mash with caramelised onion, apple and cider gravy - £11.50

Stew of the day, served with mash, dumplings and tenderstem broccoli - £12.50
(See specials board for today’s option)

10oz. flat iron steak, roasted tomato and mushroom with chips and salad (GF)   - £18.50
(Add peppercorn or stilton sauce for £1.50)

GF: Gluten free | GF*: Gluten free on request  | N: Contains nuts
V: Vegetarian | VE: Vegan | VE*: Vegan on request

Whilst we make every effort to avoid cross-contamina�on, our food is prepared in an environment 
where allergens may be present and therefore we cannot guarantee that any dish does not contain 

any par�cular allergen. Please speak to a member of our team if you have any ques�ons or concerns.

As all our food is made from scratch, at busy periods you may experience a wait for food.



Mains

Soup of the day served with warm ar�san bread (GF*) - £5.50

(See specials board for today’s option)

Seared scallops with hazelnut, endive and fennel salad (GF) (N) - £8

Ham hock and parsley terrine with cros�ni, egg mayo and watercress (GF*) - £7

Steamed woodpigeon dumplings with sweet and sour cabbage, honey and red wine sauce - £7

Superfood salad; red quinoa, roasted sweet potato, tenderstem broccoli, avocado, pomegranate and 
rocket with chilli, coriander and feta (*op�onal) (GF) (V) (VE*) - £6.50 small / £12 large

Starters, Mains, Sides & More

Braised lamb shank with red wine, chorizo and garlic,
crushed minted potatoes, kale and carrots (GF) - £16

Baked hake with spring onion and dill potato cakes, tenderstem broccoli and braised fennel
with chive, saffron and white wine cream (GF) - £14

Pasta boscaiola with pork, pance�a, chestnut mushrooms,
garlic, onion, parsley, cream and parmesan - £12.50

Sweet leek, walnut and smoked poacher pie, sage mash,
kale and carrots with cheese and paprika sauce (V) (N) - £13.50

GF: Gluten free | GF*: Gluten free on request  | N: Contains nuts
V: Vegetarian | VE: Vegan | VE*: Vegan on request

Whilst we make every effort to avoid cross-contamina�on, our food is prepared in an environment 
where allergens may be present and therefore we cannot guarantee that any dish does not contain any 

par�cular allergen. Please speak to a member of our team if you have any concerns.

As all our food is made from scratch, at busy periods you may experience a wait for food.

Sides
Skin-on chips (V) (GF) • Bu�ered new potatoes (V) (GF)

Roasted sweet potato (VE) (GF) • Tenderstem broccoli with garlic and lemon (VE) (GF)
Coleslaw (V) (GF) • Rocket and parmesan (V) (GF) • Braised kale and carrots (V) GF) - £4 each or 3 for £10

Starters

Pecan pie with maple and vanilla whipped cream (V) (N) - £6.50

Eve’s pudding - apple and cinnamon sauce topped with Victoria sponge served with vanilla custard (V) - £5.50

Chocolate orange brownie, caramelised orange and double chocolate ice cream (V) (GF) (N) - £6.50

Yorvale ice cream scoops (ask for available flavours) (V) GF) - £1.50

Cheeseboard served with fig and apple chutney, crackers and grapes (V)  - £9
(Choose 3 from: Godminster cheddar, Somerset brie, Colston Basse� s�lton, tallegio, smoked Lincolnshire poacher)

Desserts


