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15 Served O
9 12pm-9pm Monday to Friday |
12pm-8pm Saturday
STARTERS/LIGHT BITES TO SHARE
Mixed Marinated Olives - 7.50
- * e
Homemade Soup of Th.e Day - 5.95 (V)(VE?) Olive Oil, Balsamic Vinegar & Toasted Ciabatta Baked Camembert - 14.95 (GF*) (V)
Warm Ciabatta (V) (VE) (GF¥) With Rosemary & Garlic
Pigeon Breast - 9.95 (GF) . House Chutney & Ciabatta Fingers
8e ; . Hand Dive Caught Scallop - 10.95 (GF)
Black Pudding, Spinach & Brandy Cream With Saffron and Butternut Squash Risotto
Charcuterie Board
Award Winning House Scotch Egg - 9.95 Welsh Rarebit - 6.95 (V) __2or4persons 15.95/30.00
Wrapped in Sausage Meat & Black Pudding Ale Chutney, Peppery Rocket Select;on ((j)f.l\/‘[jlf;ed Cured l\é(}elats, Claba(;ct(z)i,.IOhves,
House Salad & Mustard Mayonnaise undried Tomatoes, Chutney and Oils
Arancini Balls - 9.50
Duck and Orange Paté - 8.00 (GF*) Filled with Buffalo Mozzarella, served with Pesto Sauce Tailors Ploughmans - 18.95
Served with Spiced Apple, Tomato Chutney Ham, Cheddar, Pork Pie, Ciabatta, Pickles,
and Ciabatta Korean Sticky Pork Belly - 10.95 (GF) Pickled Egg, Chutney, Apple and Celery
With Baby Pear and Kimchi
PUB CLASSICS FROM THE GRILL CHEF’S SPECIALS
Beer Battered Fish - 17.95 80z Sirloin - 23.00 (GF) Confit Duck Leg - 18.95 (GF)
Served with Thick Cut Chips and Mushy Peas . Dauphinoise Potatoes, Cabbage
p Tartare Sauce & Curry Sauce 8oz Ribeye - 25.00 (GF) and Red Wine Plums g
o ) 8oz Fillet Steak - 31.00 (GF) King Prawn Linguine Pasta - 16.95
Aw; rd ‘,ﬁlln l? lcn§ cl-kll(.)men;/?dﬁ Il)) lfst - 15.95 All Served with Garlic Butter, House Salad, Spinach, King Prawns, Smoked Salmon in a
eas, Hhick Lut Lhips or Mash Fotato Tailors Spiced Slaw & Thick Cut Chips White Wine Cream Sauce
Homemade Lasagne -15.95 Selection of House Sauces 3.50 12 hour Slow Cooked Shepherds Pie - 17.50 (GF)
House Salad and Garlic Bread Stilton | Peppercorn | Diane | Served with Salad
Curry of The Day - 15.95 (GF*) Homemade 8oz Beefburger - 16.95 Pan-Fried Chicken Breast - 17.95 (GF)
Naan Bread, Rice, Chutney & Poppadom Lettuce, Red Onion, Tomato, Pickle & Burger Sauce Mashed Potato, Garlic Wild Mushroom
’ ’ With a Choice of Cheese Topping and Parmesan Cream
s ) s . .
Chilli Clgzle (élall\}rsfhoslz.% (GF*) WI-}Ilo;nemadg Cl;ll.cken Burggr 17.95’1k Rigatoni in Braised Beef Ragil Sauce - 15.50
ole Butt.er y C I.C en Breast in ButFerml Parmesan and Garlic Bread
Coated in our Crispy House Seasoning
Ham & Double Egg - 11.95 (GF) Add a Cheese Topping 1.00 Whole Cornish Sole - 18.95 (GF)
Thick Cut Chips . . al.neese 10pping 1. Served with Crushed New Potatoes, Roasted
Brie | Stilton | Cheddar | Monterey Jack | h
Tomatoes, French Beans and Garlic Butter
Scampi (8) - 14.95
Thick Cut Chips. H Salad & T s 100z Horseshoe Gammon Steak - 14.95 (GF) Grilled Salmon - 17.50 (GF)
ick Cut Chips, House Sala artare sauce Double Egg or Pineapple, Peas & Thick Cut Chips Crushed New Potatoes, Caper and Lemon Sauce,
French Beans
VEGAN AND VEGETARIAN
Vegan Burger - 14.00 (V) (VE) Vegan Chilli - 12.95 (GF*) Whisky Glazed Butternut Squash & Pearl
Bean and Beetroot Burger, Topped with Cauliflower Hash Rice and Poppadom Onion Tart Tatin- 14.50 (VE) (V)
Brown, Vegan Cheese, Lettuce, Tomato and With Fries and House Salad L
Q Vegan Mayonnaise o)
Beetroot Wellington - 14.00 (V) (VE)
Herb Roasted New Potatoes,
Mix Vegetables, Vegan Gravy
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HAND STRETCHED
STONE BAKED PIZZAS
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STRIPS / WINGS LOADED

Southern Fried Chicken Tenders Nachos - 12.95

X Bacon & Chorizo - 13.95
X6-8.95 X12-15.95 Fries - 14.50

Ham & Pineapple - 13.95
Chicken & Red Onion - 13.95
Classic Pepperoni - 14.25
Margherita - 11.95 (V)

SIDES
o<>0

ONION RINGS (VE) (V) 4.25
BREADED MUSHROOMS (VE) (V) 6.95
MASHED POTATOES (GF) (V) 4.00
GARLIC BREAD 3.50 (V)
PIGS IN BLANKETS (4) 5.00
THICK CUT CHIPS (GF) (VE) (V) 4.00
SKINNY FRIES (GF) (VE) (V) 3.50
HALLOUMI FRIES (GF) (V) 6.95

BBQ Chicken Wings Choose From One of the
X6-9.95 X12-16.95 Following Toppings:

Cajun Spiced Wings (GF*) Chilli Cheese & Jalapeinos
X6-9.95 X12-16.95 BBQ Pulled Pork, Cheese & Crispy Onions
Cheese, Bacon, Crispy Onions & Jalapenos
Choice of 2 Dips From: Vegan Chilli & Cheese
Blue Cheese, Chipotle,
Garlic Mayonnaise, Salsa, Caesar,
BBQ, Sour Cream or Buffalo

SANDWICHES/WRAPS/CIABATTAS
Only Served 12pm -5pm

i A 3
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ALL SERVED WITH SPICY SLAW, SALAD GARNISH & MIX ROOT CRISPS

20¢C

Club Sandwich - 14.95 Coronation Chicken Sub Roll - 12.25
Triple Decker Toasted Bloomer, Grilled Chicken Breast, Lettuce and Tomato
Bacon, Lettuce, Tomato & Mustard Mayonnaise
The New Yorker Sub Roll - 13.95
Crispy Hoi-Sin Duck Wrap - 12.95 Pastrami Beef, Tomato, Rocket and Sweet Pickle
Cucumber and Spring Onion

Tuna Melt Ciabatta - 10.95
Southern Fried Chicken Wrap - 10.95
Garlic Mayonnaise Bacon, Brie & Cranberry Ciabatta - 11.95

Falafel Wrap - 10.95 (V) (VE) i~ Three Cheese & Red Onion Sub Roll - 9.95 (V)

JACKET POTATOES
Only Served 12pm -5pm

F.Y *

ALL SERVED WITH A SALAD GARNISH
CHOOSE FROM ONE OF THE FOLLOWING TOPPINGS:

Cheese and Baked Beans (V) (GF) - 7.95 Coronation Chicken (GF) - 8.95 Tuna and Red Onion (GF) - 8.95
Pulled Pork and Cheese (GF) - 8.95 Sweet Chilli & Coleslaw (GF) - 7.95 Mushroom Fricassee (V) (GF) - 7.95
Chilli and Cheese (GF) - 8.95 Vegan Chilli and Vegan Cheese (VE) (GF) - 7.95 Cheese (V) (GF) - 7.95

Add an Extra Topping for 1.50

GF - Gluten Free = GF* - Adaptable to Gluten Free V - Vegetarian VE - Vegan VE* - Vegan Adaptable

All our prices include VAT at the prevailing rate.
An optional 10% service charge will be applied to all bills.

contamination in our kitchen environments.

~Y SEASONAL VEGETABLES (V) (VE*) (GF) 4.00
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For special dietary requirements or allergy information please speak with our staff before ordering.
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible cross
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