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Sharing

VEGETARIAN PLATTER (GF*) (VG) | £17.95

toasted pitta, grilled vegan halloumi, olives, hummus,
sweet potato falafel, tomato chutney & vine tomatoes

BAKED CAMEMBERT (GF*) (V) | £14.95

walnuts, maple syrup, crusty bread

CHARCUTERIE BOARD (GF*) | £19.95

prosciutto, pastrami & chorizo, chicken liver parfait,
black pudding scotch egg, pickles, Brie & Shropshire blue
cheese, warm breads & oils

MIXED BREADS (VG)(GF*)(V) | £11.50

olives, balsamic, oil, whipped butters: truffle, chilli, pesto

Starters

CHICKEN WINGS (GF*) | £9.50

honey, siriacha & spring onion glaze, toasted sesame

BEETROOT CARPACCIO (GF) (VG) | £7.95

crumbled vegan feta, toasted sunflower seeds,
lemon & Dijon dressing

CHILLI & GARLIC PRAWNS | £9.50 (GF*)

crusty bread & butter

MARINATED OLIVES
(VG)(GF*)(V) | £4.95

SMOKED APPLEWOOD CHEDDAR
CROQUETTES (V) | £8.75

with paprika and tomato chutney

PAN SEARED SCALLOPS | £11.50

celeriac remoulade, pomegranate molasses, pickled apple

HOMEMADE SOUP (VG) (GF*) | £7.00
of the day, crusty bread, butter

SAUTEED ASPARAGUS
(GF)(v*) | £8.50

basil hollandaise, crispy panko egg and parma ham

Mains

STEAK AND KIDNEY PIE | £17.95

hand cut chips, seasonal vegetables, gravy

ROAST OF THE DAY (GF*) | £17.95

Yorkshire pudding, roast potatoes,
seasonal vegetables, gravy

HOMEMADE BEEF LASAGNE | £16.50

garlic bread, house salad

BEER BATTERED FISH AND CHIPS
(GF*) | £16.95

hand cut chips, mushy peas, homemade tartare sauce

80Z BEEF BURGER (GF*) | £16.25

bacon, cheese, tomato relish, onion rings, chips or fries, slaw

VEGAN HALLOUMI AND RED PEPPER
BURGER (VG) (GF*) | £17.25

tomato relish, onion rings, salad, chips or fries

PAN SEARED SEA BASS (GF*) | £18.95

lobster, pea & courgette orzo pasta, lemon & chive oil

SLOW BRAISED PORK BELLY | £18.95

chorizo & smoked applewood cheddar bon bon,
mange tout, squash puree, sage & apple jus

MORRCAN LAMB KEBAB (GF*) | £17.95

Morrocan spiced lamb kebab, tabbouleh, taziki, chilli oil,
pickled red onion & red cabbage, warm flatbread

SCALLOP & CRAYFISH RISOTTO | £18.95
dill & chilli butter sauce

PAN FRIED CHICKEN (GF*) | £17.50

wild mushroom & truffle linguine, pancetta & parmesan

THAI RED CURRY | £16.95

coconut rice, pickled veg, warm flat bread

Please advise us about any allergies or special dietary requirements
V Vegetarian VG Vegan VG* Vegan alternative available GF Gluten Free GF* Adaptable to gluten Free

All our food is prepared in an environment where: nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, fish, molluscs, crustaceans & sulphite containing ingredients are used
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Grills

140Z PORK TOMAHAWK (GF*) | £24.95 120Z GAMMON STEAK | (GF*) £16.95

160Z T-BONE (GF*) | £34.95 fried hens egg, charred pineapple, hand cut chips

choose from garlic & herb, piri-piri or cajun chicken

. . served with house slaw, charred corn, plain fries
all served with roasted cherry vine tomatoes, P

flat mushroom, beer battered onion rings and chips

STEAK SAUCES | £3.00
BEARNAISE, PEPPERCORN, BLUE CHEESE

Salads

MEDITERRANEAN (GF)(VG)(V) | £11.50 CAESAR (GF*) | £11.50
tenderstem broccoli, roasted red peppers, baby gem lettuce, caesar dressing, croutons,
flaked almonds, capers & shallots crispy parma ham, shaved parmesan

ASIAN (GF)(V)(vVG) | £11.50

shredded Chinese cabbage & carrot, rocket, chillies, cucumber,
spring onions, coriander, sweet soy dressing,toasted sesame seeds

ADD ONE OF THE FOLLOWING-

WARM CHICKEN BREAST £5.50

CRISPY SHREDDED BEEF £7.50 .
GRILLED SEABASS £7.50 i
GRILLED HALLOUMI £5.50

. Freshview - Fruit and Veg
Sides <
SEASONAL VEG | £4.00
Buttercross - | STAFFORDSHIRE

BEER BATTERED ONION RINGS | £4.00 \[ MOGRIANDS
MASHED POTATO | £4.00 $ )4 =
CHUNKY CHIPS | £4.00

PLAIN FRIES | £4.00
GARLIC BREAD | £4.00
CHEESY GARLIC BREAD | £4.00
MAC AND CHEESE | £4.00
HOUSE SALAD | £4.00

\ Catering
Butcher -

ALL SIDES CAN BE GLUTEN FREE
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Please advise us about any allergies or special dietary requirements
V Vegetarian VE Vegan VE* Vegan alternative available GF Gluten Free GF* Adaptable to gluten Free

All our food is prepared in an environment where: nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, fish, molluscs, crustaceans & sulphite containing ingredients are used



