
 

Please inform us of any allergies or dietary needs, we prepare all food in the same kitchen and can’t guarantee it’s allergen-free. 

gf – gluten free   v – vegetarian   vg – vegan 

                                                                                                                             

Light Bites & Nibbles 

Mini Bread Rolls with chicken butter 7.95 
Marinated Olives  vg    6.95  
Mac & Cheese Bites  7.50 
Noodle Bites  vg  sriracha sauce  6.95 
Mushy Pea & Potato Bites  with cider batter & curry dip 7.95   
Breaded Whitebait  garlic aioli 7.95 

 

Starters 
 
Salmon Croquettes    8.50 
served with beetroot ketchup and fennel 
 
Fried Vegetable Gyoza   vg 8.25  
served with gochujang & coconut dressing and coriander   
 
Hot Honey Glazed Pork Belly Bites  8.50 

served with a lightly spiced pear purée  
 
Baked Camembert (mini or to share)   gf 8.95 / 16.25 

served with toasted garlic ciabatta sticks, semi-dried tomatoes and braised chorizo  
 
Short Rib / Spicy Pork Tacos   gf 8.95 

served with a chimichurri salsa                                                    

                                     

 

Pub classics & Burgers 
 
8oz Flat Iron Steak               22.95 
served with chips, mushroom, tomato & 
choice of sauce (see options) 
 
4oz Sirloin Minute Steak             19.95 
served with salad, fries and garlic butter 
 
Fish & Chips                          17.95 
served with chips, garden peas  
and tartare sauce. 
 
 
 
 
 

 
 
 
 
Trenchmore Wagyu   20.95                                                                                   
Beef Burger   gf option                     
seeded brioche bun, streaky bacon,  
monterey jack cheese, onion rings,  
fries, salad, our burger sauce 
 
Honey Glazed Ham, Egg & Chips   16.95                                                                                         
served with dressed salad. 

 
Mexican Bean Burger   16.95 
with spicy cheddar; served with fries, 
salad and onion rings 

                                                                                          



 

Please inform us of any allergies or dietary needs, we prepare all food in the same kitchen and can’t guarantee it’s allergen-free. 

gf – gluten free   v – vegetarian   vg – vegan 

 
 

Mains 
 
King Prawn & Crab Linguine   with gf option                                                   18.95   
finished in a creamy lobster bisque sauce with marinated tomatoes; 
topped with chilli pangrattato 

 
Calf’s Liver & Bacon   gf           17.95 
served with bubble and squeak and red onion gravy   

 
Chicken Caesar Schnitzel   gf & vg ava                          14.95                                                                      
fried chicken breast topped with a crisp fresh lettuce salad, crispy smoked bacon,  
anchovies and freshly grated parmesan cheese. 
 
Masala Sea Bass   gf                                  16.95                                                                                      
served with coconut rice, kachumber  
 
Braised Pig’s Cheeks   gf          16.95   
served with a miso sweet potato mash buttered kale and sauce robert 

 
Lamb Panang Curry   gf & vg available           16.95  
served with sticky rice, crispy onion and prawn crackers. 
 
Harissa Roasted Cauliflower   gf & vg available                                                      16.95 
served on a bed of braised lentils with sun-blushed tomatoes, goats cheese 
topped with dukkah seasoning

 

 

 
 
Sides 
 
Seasonal Veg   gf    4.95 
Dressed Mixed Salad   gf   4.95 
Garlic Bread & Cheese      4.95 
Loaded Side Winders  7.95 
Onion Rings       4.50 
Chunky Chips/Fries    4.50 
Truffle & Parmesan Fries  6.95 
Skinny Fries/Chunky Chips  4.50 
(add cheese +£1)   gf 

 

 

 

 

 

 

 

 

 

 

 

Sauces 
 
Sauce Robert      3.50 
Peppercorn       3.50 
Garlic Butter      3.50 
Chilli Butter    3.50 
 

 
 
 


