
Soup of the Day  6.5
Toasted bread & butter (gfa/vga)

Cauliflower Katsu Bon Bons  8
Mixed pepper salsa, pickled ginger,  

salad (vgn/gfa)

Brixworth Pâté  9
Rhubarb & caramelised red onion chutney, 

toasted bread & butter, salad (gfa)

King Prawn Bruschetta  10
Chilli, lemon & garlic, wakame salad (gfa)

Sticky Pork Belly Bao Buns  11
Asian slaw, Sriracha mayo

Grilled Halloumi  9
Pickled watermelon,  

pomegranate molasses, salad (gfa/v)

sharers

Starters

Duck Gyoza
Soy dipping sauce

Rustic Bread
Extra virgin olive oil & balsamic vinegar 

(VG/V/GFA)

Pork Belly Bites
Apple sauce (GFA)

 Roasted Garlic Mushrooms
Olive oil & chives (VG/GFA)

 Beetroot Hummus
Warm pitta bread  (VG/GFA)

Breaded Whitebait
Tartare sauce

 Chorizo
Sticky red wine glaze (GFA)

 Falafel
Beetroot hummus, olive oil (VG) 

Chilli & Garlic Marinated Olives  
(VGA/GFA)

 Mac & Cheese Bites
Garlic mayonnaise (V)

Nibbles
We suggest a min imum of 3 plates for sharing 

1 for 6  •  3 for 16  •  5 for 25

Baked Camembert  18
Honey, garlic & rosemary, warm breads, red onion chutney, butter, salad (V/GfA)

Nachos Grande  11
Handmade cajun nachos, jalapeños, melted cheddar cheese, salsa, guacamole, sour cream (VGA)

Add Grilled Chicken  5  •  Add BBQ Pulled Pork  5

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.  
A discretionary service charge of 10% will be added to all bills. SI0325.21997

(GF) Gluten free. (GFA) Gluten free alternative. (VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 



mains

Jalapeño and Cheddar Baked Mashed Potato (V/GFA) 4  •  Summer Greens (VG/GFA) 4  •  Mac & Cheese (V) 5
Chunky Chips (VG/GFA) 5  •  Seasoned Skin on Fries (VG/GFA) 5  •  Cheesy Chips (V/GFA) 6

Homemade Onion Rings (VG/GFA) 4  •  House Green Salad (VG/GF) 5

Sides

Grills 

Golden Battered Fish & Chips  18.5 
Mushy peas, curry sauce, tartare sauce, lemon wedge (gfa) 

Pie of the Day  18
Chunky chips or mashed potato, greens & gravy (VGa)

Grilled Chicken Caesar Salad  18
Grilled chicken breast, smoked streaky bacon, soft boiled egg, 

crisp gem lettuce, croutons, parmesan, anchovies (gfa)

Crispy Chilli Mushrooms  16
Teriyaki noodles, stir fry vegetables (VGN)

Summer Salad  17
Roast curried sweet potato, caramelised onions,  

roasted tomatoes, chickpeas, avocado, rocket,  
citrus dressing (GFA/VGN)

Add Chicken  5  •  Add Prawns  6

Thai Green Fish Curry  18
Black rice, prawn crackers, fresh scallions (gfa)

Harissa Grilled Pork Chop  21 
Peach & burrata salad, rocket,  

balsamic and toasted pine nuts (gfa) 

Chicken Madras  16
Basmati rice, mango chutney,  

mint yoghurt and poppadom (gfa)

Risotto Primavera  13
Green beans, peas, broccoli, rocket and  

parmesan style cheese (VGA/gfa) 

Add Grilled King Prawns  6  •  Add Smoked Pancetta  4 
Add Grilled Halloumi (V)  5

Trio of Butcher’s Sausages  16 
Buttered mash, garlic greens, gravy, crispy onions

Garlic Roasted Chicken Supreme  19
Dauphinoise potatoes, tenderstem broccoli,  

creamy mushroom sauce (gfa)

Steak Frites  22
5oz sirloin steak, rocket & parmesan salad, seasoned skin on fries (GFA)

Swordfish Steak  24
Cajun Pommes Anna, garlic green beans, red pepper cream, rocket & pickled red onion salad (GFA)

10oz Ribeye Steak  32
Red Tractor British beef, golden chunky chips, grilled tomatoes,  
Portobello mushroom, crispy onion ring & salad garnish (GFA)

10oz Gammon Steak  18
Golden chunky chips, grilled tomatoes, fried eggs (GFA)

Why Not Add?
A sauce: Peppercorn, Mushroom or Blue Cheese  3  •  King Prawns (GFA)  6  •  Garlic Mushrooms (GFA)  4

Harissa, Sweet Potato,  
Spinach & Jackfruit Burger  17

Guacamole, salsa (VGN/GFA)

Bacon Cheese Burger  18.5
6oz Aberdeen Angus beefburger,  

Jolly Hog treacle cured back bacon, cheddar cheese,  
bread & butter pickles, burger sauce

Buttermilk Chicken Thigh Burger  17.5
Rum sauce, Monterrey Jack cheese

Ultimate Vegan Burger  18
Beyond Meat patty, Applewood Cheddar “cheese”,  

THIS isn’t Bacon, bread & butter pickles,  
vegan mayo, ketchup (GFA)

BURGERS
All served in a brioche-style bun with lettuce, tomato, seasoned skin on fries, salad & coleslaw

Double Up Your patty for  £5


