
 
Light Bites & Main Meals 

 

Available 6.00pm- 9.30pm 
Dual price items can be taken as a starter or main course 

 
Freshly Baked Artisan Bread,          £2.75 
Oil, balsamic vinegar, hummus, creamy butter 

     

Freshly Made Soup,   £5.75 

Crusty bread   

  
Oak Smoked Scottish Salmon,                £10.75                  
Lemon, baby capers & brown bread                

 
Salad of Plum Tomato & Mozzarella,  £6.15           
Roquet (v)                      

                     
Farmhouse Pork & Liver Terrine     £6.95 
Beetroot relish & rustic toast 

 
Oak Smoked Chicken Caesar     £8.75 / £15.25 
Salad, 
Cos lettuce, creamy garlic dressing, garlic croutons 

 
Venison Sausages             £12.95 
Creamy mash & pickled red cabbage 

 
Thick Carved Ham,                                  £13.25 
Chunky chips, free range eggs, beer grain mustard 

 
Tiger Prawn Tempura,     5~ £8.95 / 10~ £16.95 
Chilli dipping sauce, grilled lime       
 
Grilled Fish of the Day,                  £ Market Price 
Spinach, new potatoes, lemon 

 
Steak Frites,  £22.50 

Sirloin Steak, peppercorn sauce, thin fries & watercress 

 
Homemade Burger,  £14.50 
Mozzarella cheese, bacon, dill pickle, thin fries 

 
“Thwaites” Beer Battered Haddock,         £14.50 
Chunky chips, mushy peas, homemade tartare sauce 

 
Penne Pasta & Roasted Vegetables (V)   
Tomato sauce, garlic ciabatta        £12.85                                                   

 
Sides ~ all £3.00 

 

Winter Greens 
Garlic Roasted Potatoes 

Rocket & Parmesan Salad 

Sea Salted Fries 

 
Prices include VAT at the current rate - service at your discretion. 

Guests concerned about the presence of nuts, seeds or other 
allergens in our food are requested to seek advice from a member 

of the team 
 

 

For Afters ~ all £6.50 
 

Crème Brulee, Shortbread 

 

Toffee Banana & Pecan Sundae 

 

Ice Cream - Choose from vanilla, Maple syrup & walnut, double 

chocolate. 

 

Farmhouse Cheese  
 

Tuxford & Tebbutt Blue Stilton  
Stilton is also called 'The King of English cheeses’. Tuxford & Tebbutt Blue 
Stilton is characterized by its typical blue veining with rich complex flavors 
and a piquant finish. 

Sandhams Mature Cheddar 
This handmade traditional matured cheddar is matured from at least 9 
months and the result is a rinded cheese with a unique and complex 
flavour.  

Irish Bally Brie 
Hand-made in small batches, our Bally brie is an Irish brie produced using 
only the finest quality milk from the lush fields of the Clogher Valley in Co. 
Tyrone.  
 
Served with grapes, celery and Peters Yard Crisp breads  

 

    Plate of One Cheese ~ £4.50  
    Plate of all Three to Share ~ £7.50 

 
 

Tea & Coffee 
 

Cafetiere  £3.90 
 

Cappuccino  £3.90 
 

Latte  £3.90    
 

Double Espresso  £3.90 
 

BREW Fresh Leaf Tea ~  £3.90 
English Breakfast, Earl Grey, Fruit Punch, 
Moroccan Mint, Easy Green  
 

 ‘Langberrys’ Hot Chocolate  £3.90 
 

Liqueur Coffee  £7.90 
Selection of liqueurs available, including Scottish and Irish Whisky,  
Baileys & Tia Maria 

 
 

 
 
 
 
 
 
 
 

 

 

 

DAILY SPECIAL MENU 
 

Each day Stephen Robinson, Head 
Chef, puts together a fresh menu with 

some of the finest seasonal, local 
produce, great value with  

two courses from just £16.95 
 

Ask your server for a copy of  
today’s menu 

 

  


