
Please inform us of any food allergies when ordering. 

(gf) Gluten Free (v) Vegetarian (ve) Vegan (gfo) Gluten Free Optional (vo) Vegetarian Optional (veo) Vegan Optional 

 

  

SAMPLE MENU Please be aware that we change our menu regularly and we print them fresh daily 
so this exact menu is not guaranteed. This gives our chefs the opportunity to use the best of what 

our kitchen garden produces seasonally  

 

2 Course £25.50  //  3 Course £32 

 
 
Starters & Nibbles  

Honey Roasted Parsnip & Rosemary Soup  House Bread, Butter (gfo, veo)  

Portobello & Chestnut Mushroom Parfait  House Pickles, Pickled Mushrooms, Sea Salt & Thyme Tuilles (v, gfo)  

Goats Cheese & Potato Croquettes  Sweet Onion & Date Chutney, Rosemary Potato Puffs (v)  

Smoked Mackerel & Horseradish Rillette  Watercress, Cucumber & Gin Gel, House Made Sourdough (gfo)  

Crispy Fried Pork Belly Bites  Gochujang BBQ Sauce, Tempura Cauliflower, Ginger Spring Onion & Chillis  

Chicken Liver Pate  Beetroot Gel, Seasonal C hutney, Toasted Foccacia (gfo)  

Crispy Beef Bao Buns  Sticky Soy & Honey Glaze  

Truffled Wild Mushroom  House Bread, Rocket, Parmesan Shavings, Truffle Salt (gfo, veo)  

Marinated O lives & H ome D ried Tomatoes  Wayfarer Sea Salt Foccacia, Wignals Farm Rapeseed O il (v, veo, gfo)  

C hilli & Lime C alamari  Avocado Puree, Sriracha Aioli, Lime  

Roast Garlic & Cheese Flatbread (v, veo)  

 

 
Sunday Lunch 

All our Sunday Roasts are served with Roast Potatoes, Mashed Potato, Seasonal Greens, Roasted Carrots,  Carrot & Suede 
Yorkshire Pudding & Gravy 

Slow Roasted Beef (gfo)  

Turkey Breast (gfo) 

Pork Belly (gfo) 

Butternut Squash Nut Roast (veo) 

Sunday Platter for Two (Supp £2pp) Topside of Beef, Goosnargh Chicken Breast & Pork Belly. Served with Roast Potatoes, 

Honey Roasted Carrots, Carrot & Suede, Mashed Potato, Seasonal Greens, Cauliflower Cheese, 2 Yorkshire Puddings & 

Jug of Gravy 

Under 12’s Sunday Lunch Choose from Beef, Chicken, Pork Belly or Nut Roast £10.00  

 

 



Please inform us of any food allergies when ordering. 

(gf) Gluten Free (v) Vegetarian (ve) Vegan (gfo) Gluten Free Optional (vo) Vegetarian Optional (veo) Vegan Optional 

 

 

A little extra on the side… 

  

Mains  

Braised Ox Cheek & Ale Pie  Creamy Mash, Red Cabbage, Problem Child Gravy  

Problem Child Beer Battered Haddock  Hand Cut Chips,  Mushy Peas, Lemon, Tartare Sauce  

C larksons 6oz Gammon  Grilled Black Pudding, H omemade H ashbrowns, Fried Egg, Mushy Peas (gfo)   

10oz C larksons Ribeye Steak  H and C ut C hips, Beer Battered O nion Rings, Peppercorn Sauce (gfo)  

Cod Loin  Sweetcorn & Mussel Chowder Style Sauce, Confit Potatoes, Roasted Cherry Tomatoes, Garden Peas (gf) 

Squash & Brie Gnocchi  Sage, Red O nion, Roasted Squash, Cavola Nero, C ranberry & Pumpkin Seed (gfo, v, veo)  

Smash Burger  Cheese, House Sauce, Bacon, Braised Onions, Lettuce, Skinny Fries, House Slaw (gfo)  

Festive Chicken Burger  C hicken Thigh, Cranberry & Pork Stuffing, Baconnaise, Gravy, Pigs in Blankets, Skinny Fries  

 

Stonebaked Pizza  

Margarita Pizza  Tomato Base, Mozzarella & Cheddar, Basil mayo, Fresh basil (v, veo) 12.00  

Pepperoni Pizza  Tomato Base, Mozzarella & Cheddar, Chilli jam, Jalapenos 14.00 

Spicy Vegan Pizza  Tomato Base, Mozzarella & Cheddar, C har Grilled Vegetables, Vegan C heese (ve) 13.00  

 

 

Afters 

Chocolate Orange Cheesecake  Bourbon Biscuit Base, Honeycomb, Orange Sorbet, Chocolate Soil  

Strawberry Sherry Trifle  Strawberry, Shortcake, Vanilla Bean Custard (gfo)  

Sticky Toffee Pudding  Toffee Sauce, Honeycomb, Vanilla Bean Ice Cream (gfo)  

Aged Christmas Pudding  Brandy Sauce, Xmas Dust (veo, gfo)  

Apple & Pear Crumble  Vanilla Custard  

Lemon Tart  Tourched Meringue, Marinated Berries, Raspberry Gel  

3 Scoops of Mrs Dowson’s Ice Cream  Vanilla, Strawberry, Chocolate, Raspberry Ripple, Mint Choc Chip, Biscoff, Salted 

Caramel, Vegan Chocolate, Vegan Vanilla, Raspberry Sorbet (veo, gfo)  

Yorkshire Pudding (v) 1.50 

  Cauliflower Cheese (v) 4.50  

  Creamy Mashed Potato (veo) 4.00  

Seasonal Greens, Sea Salt Butter (veo, gfo) 4.00  

Honey Roasted Carrots (veo) 4.00  

Bowl of Roasties (veo, gf) 3.50  


