
Mug of soup & crusty bread 5.50
Salt & pepper calamari, aioli 6.55 / 9.95
Pork crackling, apple & pear sauce 2.50

Baby Yorkshire puddings, smoked trout, crème fraiche horseradish 6.95
Ham hock terrine, toasted ciabatta, apple & pear chutney 6.95

Devilled whitebait - lemon wedge, tartare sauce, granary bread 6.25
Baked in the box Camembert with apple & tomato chutney, ciabatta dippers 6.55

Bucket Of Chips 3.00 / BBQ marinated chicken wings 6.00
British Isles cheeseboard 9.95

 
Hand carved Alderton ham o� the bone, two eggs, chips 9.95

Sausage & mash - Cumberland sausages, mash, caramalised onion & red wine gravy, watercress 9.95
Smoked haddock �shcake - wrapped in streaky bacon, hollandaise, poached egg, watercress  12.95

Ratatouille & goat’s cheese tart, thyme, mixed leaves 9.95
Pie of the day - with buttered mashed potato & chef ’s vegetable selection 11.95

Slab of sticky pork ribs glazed in a  Guinness & BBQ sauce, coleslaw, chips 12.95
Fish & chips - whole fresh haddock dipped in real ale batter, chips, pea purée, tartare sauce 13.50
Slow cooked Pork Belly, mashed potato, chef ’s vegetables, sweet onion, apple & cider sauce 13.95
Farmer’s bake - medley of winter vegetables, roasted vine tomato & balsamic sauce, topped with 

mature cheddar, breadcrumbs with dressed mixed leaves 9.95
Tavern Burger - 10oz patty, bacon, cheddar, tomato relish, mayo, salad, coleslaw, chips 10.95

Steaks from the grill
All steaks are served with chips or mash potato, grilled tomato, onion ring, watercress salad

& choice of sauce:  Béarnaise / Creamed horseradish / Red wine butter 

12oz 28 day aged Sirloin 18.95 / 12ozRib eye 19.95  / 10oz Fillet 24.95

Sandwiches (Add chips or salad 1.50 extra)
Hot Salt beef - with gherkin, wholegrain mustard, chips 8.55

Pulled pork in our own sticky Guinness & BBQ marinate, grilled Ciabatta, coleslaw, pickle 6.75
Cumberland sausage - with sticky onions, tomato relish, watercress on crusty bread 5.95

Fish �nger butty, tartare sauce, watercress, lemon wedge 5.45
Chargrilled steak - sticky onions, grain mustard & crème fraiche, watercress, chips 9.75

Warm ciabatta, oven roasted red peppers, mozzarella, mixed leaves, pesto & creme fraiche 5.25
Tavern Ploughman‘s - pork pie, mature cheddar, stilton, pickle, apple, crusty bread, chutney 9.95

     

Meat Platter 15.00 
perfect to share (A�er 3pm)

Pork crackling, apple & pear sauce
BBQ marinated chicken wings

Cumberland sausages
Sticky ribs in our own BBQ & Guinness glaze

Mini Yorkshire puddings, gravy

Fish platter 15.00 
perfect to share (A�er 3pm)

Salt & pepper calamari, aioli
Mini �sh & chips with minted peas

Devilled Whitby whitebait 
Breaded coley pieces, tartare sauce

Pot of pickled cockles

PUB MENU

Some dishes may contain nuts /  VAT included


