
Desserts

Classic Christmas Pudding (V) 7
Brandy butter, vanilla custard

Chocolate Pistachio Mousse (V, GF) 7
Pistachio ice cream, chocolate sauce,
pistachio crumb

Sticky Toffee Pudding (V) 7 
Toffee sauce, clotted cream

Cheese Plate (V, GF*) 8.5
Stilton, Cheddar and Brie served with crackers,
celery, apple, and caramelised onion chutney

Pear & Ginger Steamed Sponge (VE*) 7
Ginger caramel sauce, vanilla ice cream

Children’s options available

Boxing Day Weekend
26  & 27  Decemberth th

Starters

Soup of the Day (VE*, GF*) 7.5
Served with a homemade bread roll

Duck Liver & Orange Parfait (GF*) 7.75
Served with a homemade red onion marmalade,
toasted sourdough

Crispy Cauliflower (VE) 7.75
Tossed in a Korean BBQ sauce, topped
with spring onions

Roasts

Topside of Beef   19  / Roast Pork  18  / Stuffed Turkey Breast  17  / Sweet Potato Loaf (V) 17
All roasts can be served gluten free

All served with garlic & rosemary roasted potatoes, braised red cabbage, carrots, Brussels
sprouts, roasted parsnips, homemade Yorkshire pudding and gravy

Cajun Tempura Prawns 8
Served with a sweet chilli and lime dipping sauce

Chicken Katsu Skewers (GF) 7.75
Served on a red cabbage remoulade with a rich
katsu sauce

Smoked Haddock & Gruyère Fishcakes 7.5
Served with a lemon & garlic mayonnaise,
watercress salad

2 courses £23.95 / 3 courses £29.95

Please ask one of our team

Sides

Pigs in Blankets (GF) 5
Cauliflower Cheese (V) 5
Roast Potatoes (VE, GF) 4

Seasonal Vegetables (VE, GF) 4
Yorkshire Pudding (V) 1.50

Enjoy our roast dinner, made with award-winning meats from Owen Taylor’s butchers, trusted
for generations for quality, care and flavour.

V - Vegetarian, VE - Vegan, VE* - Vegan option available
GF - Gluten free, GF* - Gluten free option available



Chicken Wings 5.25
Korean sauce, chives
Half a Pork Pie 3.5
Homemade Scotch Egg 4
Trio of Olives (VE, GF) 4.25
Brie Bites (V) 5
Rustic Chips (V) 4.5
Truffle & Parmesan Fries (V) 5.5
Warm Pitta Bread (V) 5
Hummus, guacamole and tomato salsa

Extras

Cafe Specials

Boxing Day Weekend
26  & 27  Decemberth th

ADD
Pigs in

Blankets
5

(GF)

Sandwiches

Club Sandwich (GF*) 11
Chicken, bacon, egg mayonnaise, cheese, lettuce
and tomato on toasted white bread

Christmas Ciabatta 10
Stuffed turkey breast, pigs in blankets and gravy
served in a toasted ciabatta

Crispy Halloumi Sub (V, GF*) 10.50
Crispy halloumi, roasted red peppers, tomato,
crisp lettuce, sweet chilli sauce. Served on a
toasted deli roll

Fish Finger Ciabatta 10
Panko breaded fish goujons on a toasted ciabatta
with rocket and tartare sauce

Mains

All sandwiches are served with a salad garnish
and root vegetable crisps
/ Add a pot of rustic chips +2.5
/ Add a small cup of soup +3

Sides Add something extra...
Halloumi (V, GF) 2.50
Poached Egg (V, GF) 2
Grilled Chicken (GF) 3
Sliced Avocado (VE, GF) 2.5
Bacon (GF) 2.5

Coffee & Cake 8
A slice of homemade cake with your choice of
hot drink

Cream Tea (V) 7.50
Homemade fruit scone with clotted cream and
strawberry jam and your choice of hot drink

Savoury Cream Tea (V) 7.50
Homemade cheese scone with cream cheese
and red onion marmalade with your choice of
hot drink

Sandwich & Scone 10.50
Homemade fruit scone with clotted cream and
strawberry jam. With your choice of sandwich
below and a hot drink

/ Smoked salmon and horseradish cream
cheese on brown bloomer

/ Ham and English mustard on white bloomer

/ Cheese and red onion marmalade on brown
bloomer (V)

/ Coronation chicken on white bloomer

/ Roast beef and horseradish on white bloomer

Fish & Chips 16.5
Battered haddock, triple-cooked chips, mushy
peas, tartare sauce

House Burger (GF*) 17
Two chargrilled 3oz beef patties topped with
bacon jam, cheddar cheese in a brioche bun,
burger sauce, crisp lettuce, tomato, grilled
onions. Served with coleslaw and rustic chips

Halloumi Burger (V, GF*) 15
Crispy halloumi, flat cap mushroom, smashed
avocado, lettuce, tomato in a brioche bun.
Served with coleslaw and rustic chips

Veggie Chilli (V, GF) 14
Corn chips, cheese, crème fraîche, guacamole
/ Make it vegan: swap the cheese and crème
fraîche for salsa and vegan cheese (VE)

Steak & Ale Pie 16
Braised beef, onions, carrots in a rich
ale gravy cooked in a shortcrust pastry case.
Served with triple-cooked chips or mash,
seasonal vegetables and gravy

Pan-Fried Seabass (GF) 17
Prawn, sun-dried tomato and pea risotto,
parmesan, olive oil


