
 
 

APPETISERS (for 2) Mixed Olives £4.00 | Baked Focaccia, Confit Garlic Hummus £8.50 
 
STARTERS  Potato & Wild Garlic Soup £7.95 
 Wild Garlic Pesto, Toasted Hazelnuts, Baked Bread (v)(gf*) 

 Duck Liver Parfait £8.50 
 Tea-Soaked Golden Raisins, Chargrilled Welbeck Sourdough (gf*) 

 Crispy Cajun Squid £8.50 
 Chilli & Coriander Mayonnaise, Wasabi Nuts 

 Warm English Asparagus £9.50 
 Sliced Serrano Ham, Soft Boiled Free Range Egg, Spring Onion Dressing (gf)(v*) 

 Salad of Marinated Buffalo Mozzarella £8.95 
 Beetroot, Red Peppers, Capers, Candied Walnuts (v)(gf) 

 Scottish Smoked Salmon £9.50 
 Dressed Baby Gem, Pickled Fennel, Beetroot, Shaved English Parmesan (gf) 

 Confit Duck & Hoisin Croquettes £8.95 
 Pickled Cucumber, Toasted Sesame Mayo 

 Chargrilled Tiger Prawns £10.50 
 Garlic, Paprika & Lemon, Grilled Focaccia (gf*) 

MAINS  Roast Salmon £19.50 
 Local Asparagus, Broad Beans, Peas, Pink Fir Potatoes, Wild Garlic & Lemon Sauce (gf) 

 Chicken & Truffle Caesar Salad £16.95 
 Dressed Gem Lettuce, Crispy Anchovies, Croutons, Truffle Caesar Dressing (gf*) 

 Pan Fried Sea Bream £19.50 
 Saffron Potatoes, Potted Shrimp Sauce, Wilted Spinach (gf) 

 Crispy Halloumi Burger £16.95 
 Sesame Bun, Garlic & Herb Salsa, Pomegranate, Gherkin, Fries (v) 

 Railway Burger £16.95 
 Sesame Bun, Pancetta, Melted Brie de Meaux, Onion Relish, Gherkin, Fries (gf*) 

 Fish and Chips £17.50 
 Battered Line Caught Haddock, Crushed Peas, Lemon, Hand Cut Chips 

 Chargrilled Flat Iron Steak £23.00 
 Wild Garlic Chimichurri, Red Wine Sauce, Skinny Fries (gf*)(upgrade Truffle Fries £1.50) 

 Grilled New Season Lamb Cutlets (served pink) £23.00 
 Creamed Potatoes, Fennel, Salsa Verde, Lamb Sauce, Crispy Capers (gf) 

 Tempura Vegetables £15.50 
 Katsu Curry Sauce, Cauliflower Rice & Green Herbs (v) 

 Chargrilled 8oz Sirloin Steak £27.50 | Ribeye Steak £28.50 
 Fries, Slow Roast Tomato, Portobello Mushroom, Rocket Salad (gf*) Add Peppercorn Sauce +£3.95 

  
SIDES  Fries £3.95 | Truffle Mayonnaise & Parmesan Fries £4.95 | Sesame Green Beans £4.95 
(for 2) Creamed Potatoes £4.95 | Wild Garlic Polenta Chips, Wild Garlic Aioli £4.95 
 Broccoli & Almonds £4.95 | Rocket & Parmesan Salad £4.00 

 (v) vegetarian (v*) vegetarian on request (gf) no gluten ingredients (gf*) gluten ingredients 
can be omitted. We cook with all allergens in our kitchen and cannot eliminate the risk of cross 
contamination, please speak with the team regarding allergies/dietary requirements. 



 

 

SANDWICHES  Served Open on Toasted Sourdough | Add fries +£2 

12-2.30pm only  Brie, Smoked Pancetta & Rocket £8.50 

 Smoked Salmon, Gem Lettuce, Truffle Caesar Dressing £9.50 

 Mozzarella & Marinated Red Pepper, Red Onion & Capers £8.50 

 Served on White or Granary Bread | Add fries +£2 
 Fish Finger Sandwich, Tartare Sauce, Gem Lettuce £8.50 

LIGHTER LUNCH  Smaller Mains for a Lighter Appetite – £12 each 

12-2.30pm only  ‘Chef’s Cut’ Cumberland Sausages, Creamed Mash, Green Beans, Gravy  

 Mini Fish & Chips, Chunky Chips, Crushed Peas 

 Potato Gnocchi, Peas, Gem Lettuce, Chilli & Parmesan (v)(gf) 

DESSERTS  Chocolate & Orange Éclair £8.95 
 Soft Chocolate Mousse, Mascarpone (v) 

 Yorkshire Rhubarb Turnover £8.95 
 Ginger Ice Cream, Caramel Sauce (v) 

 Chocolate Marquise £8.95 
 Whipped Tiramisu, Candied Nuts (gf) 

 Banana Parfait £8.95 
 Miso Caramel, Coconut, Passion Fruit Sorbet, Nut Brittle (gf) 

 Sticky Toffee Pudding £8.50 
 Muscovado Caramel Sauce, Vanilla Ice Cream (v) 

 Colston Basset Stilton & Lincolnshire Poacher £9.50 

 Warm Pear & Raisin Strudel 

 

  

  

  

 STEAK NIGHT - EVERY THURSDAY 

 Special Offer – x2 Flat Iron Steaks & a Bottle of Cabernet Sauvignon only £39.95 

 Plus great discounts on other tasty cuts such as Ribeye, Sirloin & Fillet Steaks! 

 

 

 

 LADIES NIGHT - EVERY LAST WEDNESDAY OF THE MONTH 

 Special Offer – 2 courses and a glass of Prosecco only £24.95pp 

 Live Music & Half Price Gin and Prosecco all night! 

 

 

 

 

 

 

 

 

 

 (v) vegetarian (v*) vegetarian on request (gf) no gluten ingredients (gf*) gluten ingredients 
can be omitted. We cook with all allergens in our kitchen and cannot eliminate the risk of 
cross contamination, please speak with the team regarding allergies/dietary requirements. 


