
   
 

 
 
APPETISERS 
 
Focaccia Bread & Salted Butter         4.5 
Smoked Almonds            4 
Hummus, Pitta Bread, Baba Ghanoush (ve)       7 
Marinated Queen Green Olives         4.5 
 
 
STARTERS 
 
Prawn Cocktail, Tomato, Baby Gem Lettuce, Marie Rose, Croutes    9 
Salt & Pepper Squid, Saffron Garlic Aioli         9 
Leek & Potato Soup, Bloomer Bread        7.5 
Breaded Brie, Cranberry Chutney, Mixed Leaves       8 
Ham Hock Terrine, Pickled Shallots, Shimeji Mushrooms, Toasted Brioche   8 
Smoked Salmon, Prawn & Haddock Fishcake, Fennel Salad, Tartare Sauce   10 
Cured Mackerel, Confit Potato, Horseradish Crème Fraiche, Pickled Shallots    9 
Roasted Beetroot, Grilled Goats Cheese, Charred Grapefruit, Quinoa, House Dressing  8 
Charred Butternut Squash, Pumpkin Seed Pistou, Crispy Kale (ve)    8 
 
  
MAIN COURSES 
 
Baked Cod, Thai Green Mussels, New Potatoes, Green Chilli, Coconut    20 
Spiced Lamb Shoulder, Champ Mash, Bunched Carrots, Kale, Red Wine Jus   22 
Pan Fried Sea Bream, Crushed New Potatoes, Mascarpone, Brown Shrimp   19 
Moules Mariniere, Cider Cream Sauce, Bacon, Hand Cut Chips, Bloomer Bread   20  
Confit Pork Belly, Creamed Hispi Cabbage, Crispy Bacon, Celeriac Puree, Mash, Pork Jus 19  
Dickens Cheeseburger, Medium Rare, Brioche Bun, Seasonal Coleslaw, Hand Cut Chips  17 
Pan Seared Chicken Supreme, Wild Mushroom Risotto, Kale     18 
Butchers Cumberland Sausages, Champ Mash, Stout Onion Gravy    16 
Grilled Gammon Steak, Fried Hens Egg, Hand Cut Chips, Garden Peas, Pineapple  17  
Beer Battered Cod, Garden Peas, Hand Cut Chips, Tartare Sauce     17.5 
Breaded Wholetail Scampi, Hand Cut Chips, Garden Peas, Tartare Sauce   16 
Sirloin Steak, Field Mushroom, Cherry Vine Tomatoes, Hand Cut Chips, Peppercorn Sauce 25 
Add Garlic King Prawns          5 
Butternut Squash Tortellini, Salsa Verde, Toasted Pumpkin Seeds, Crispy Kale   17 
 
 
SIDES 

 
Hand Cut Pub Chips   4.5 Mixed Garden Salad  4 
Seasonal Vegetables   4 Stilton Sauce   3 
Beer Battered Onion Rings  4 Peppercorn Sauce  3 

 
 



 
  
 
 
LIGHT BITES 
 
Butchers Cumberland Sausages, Mash, Stout Gravy      10  
Beer Battered Fish, Hand Cut Chips, Garden Peas       10 
Grilled Gammon Steak, Hand Cut Chips, Fried Hens Egg      10 
Grilled Chicken, Hand Cut Chips, Garden Salad       10 
 
 
SANDWICHES & WRAPS 
Served from 12pm-5pm 
All Served with Baby Mixed Salad, Seasonal Slaw, Using Crusties Bakery Bloomer Bread  
Gluten Free Bread Option Available  
 
Steak and Stilton, Red Onion, Mixed Leaf, Mayonnaise      10  
Sandwich of the Day, Ciabatta         7 
Butchers Cumberland Sausages, Onion Marmalade      8 
Smoked Bacon, Brie, Cranberry         9 
Cajun Spiced Chicken, Mayonnaise, Lettuce, Red Onion      9 
North Atlantic Prawn, Marie Rose Sauce, Mixed Leaves      10 
Honey Roasted Gammon Ham, Pickled Vegetables      8 
Tomato, Cucumber, Hummus         8 
 
 
DESSERTS 
 
Winter Berry Crumble, Crème Anglaise        8 
Dickensian Christmas Pudding, Brandy Sauce       8 
Lemon Meringue Pie, Blackberry Sorbet        8 
Chocolate Delice, Drunken Cherries, Basil, Salted Caramel Ice Cream    8 
Coconut Rice Pudding, Poached Plum, Cherry Sorbet  ve      8 
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream      8 
Kentish Cheddar, Stilton, Goats Cheese, Crackers, Chutney, Grapes    9  
 
Selection of Ice Creams / Sorbets, Per Scoop       2.5 
 
 
 
 
 

Food described in this menu may contain nuts, eggs, flour, other known allergens or their derivatives. If you 
suffer from any allergy or food intolerance please notify a member of staff before placing your order. Please be 

advised we cannot guarantee that any food item prepared in our kitchens will be free from allergens. 


