
 

A la Carte Menu 

All our dishes are homemade; please let us know if you have any allergies or dietary requirements, as 

some of our dishes can be adapted. 

Every effort is made to ensure our dishes are allergen free, but there may be a possibility of cross 

contamination in a busy kitchen environment. 

Please note a discretionary 10% service charge will be added to groups of 10 or more. 

 

To Start… 

Queen Olives (V) £5 

Creamy Garlic Mushrooms – Served on toasted baguette (V) £8 

Goan Style King Prawns – Homemade Goan curry sauce, served with poppadom and 

mango chutney £8 

Wiltshire Rarebit Fondue – For One ~ Served with baked bread, cornichons and 

silverskin onions to dunk (V) £8 

Lamb Scrumpets – Golden breadcrumbed slow cooked lamb, served with garlic aioli £8 

Crispy Cheese Dumplings – Served with chilli jam £8 

 

The Main Event… 

Beer Battered Fish and chips – Fillet of Haddock, beer battered and served with triple 

cooked chips, pea puree and tartare sauce £18 

Add homemade curry sauce for £2.50 

Pork Tenderloin – Medallions of pork, served in our hunter’s sauce of; baby onions, 

mushrooms, smoked bacon and red wine. Finished with our famous crispy cheese dumplings 

£26* 

Fish of the Day – Please ask for todays freshly cooked fish of the day £MP* 

Beef En Croute – Slow cooked beef shin, stuffed with garlic butter and wrapped in golden 

puff pastry served with a bearnaise sauce £22* 



Wagyu Beef Burger – Wagyu beef burger, griddle cooked, topped with smoked bacon, 

cheddar cheese and homemade truffle mayo. Served in a seeded bun with dressed leaves and 

seasoned fries. £18 

Lamb Shoulder – Boned and rolled slow cooked lamb shoulder, sliced and served on a bed of 

buttery mash with a creamy white wine and mint sauce £22* 

Guy’s Homemade Pie – Please see our pie board for today’s flavour. Served with seasonal 

vegetables and chunky chips £18* 

Chicken Kashmiri Curry – Tender pieces of chicken breast, cooked in our spicy Kashmiri 

curry sauce with spinach and red peppers served with coriander rice, poppadoms and mango 

chutney £18 (Also available as vegetarian) 

8oz Sirloin Steak – Black gate 8 oz sirloin, cooked to your liking, served with seasonal 

vegetables, chunky chips & a creamy peppercorn sauce. 

Please ask if you want your sauce served separately. £31* 

Crispy Mushrooms – Crispy portobello mushrooms, with a creamy garlic butter sauce, 

dressed leaves and seasoned fries (V) £18 

Toad in the Hole – A trio of butcher’s pork sausages baked in a large Yorkshire pudding 

served with buttery mash and rich onion gravy £18* 

Beetroot and Goats Cheese Risotto – Creamy risotto with roasted beetroot, finished with 

crumbled goats cheese (V) £18 

 

*Denotes dishes served with seasonal vegetables. 
 

Sides… 

Dauphinoise Potatoes £7 

Truffle and Parmesan Roasted New Potatoes £6 

Onion Rings £5 

Extra Sauce £2.50 

 

Children’s Menu… 

Chicken goujons, chips & peas 

Sausage, mash & peas 

Veggie curry & rice (V) 

£12 each, includes two scoops of ice cream for pudding! 


