
MAINS
‘Anton’s’ Chicken*.......................................................................17.5
Grilled chicken breast topped with BBQ sauce, bacon,
crème fraiche, melted cheddar & seasonal chunky chips.

Jamaican Chicken*........................................................................18
Grilled chicken breast marinated in jerk spices, with a 
garlic & ginger cream sauce, banana fritters,
whiwhite & wild rice.

Homemade Lasagne.....................................................................17
Made with fresh egg pasta, served with seasoned 
skin on fries, house salad & house dressing.

Chicken Bacon & Stilton Salad*..............................................18.5
Grilled succulent chicken breast, lardons of bacon, 
crumbled Stilton, mixed salad, with honey mustard 
house dhouse dressing.

Slow Cooked Belly Pork*.............................................................19
With dauphinoise potatoes, braised red cabbage,
cider demi glace, finished with apple sauce & crackling.

Chicken Caesar Salad*.................................................................18 
Grilled chicken, romaine lettuce, caesar dressing, 
crispy croutons & parmesan.
                                                                                                                                                       
Chicken Roquefort........................................................................19
Tender grilled chicken breast nestled on baked mushroom 
& spinach, & spinach, topped with a velvety creamy roquefort 
sauce for a rich & indulgent finish, served with seasonal 
chunky chips.
                                                                                                                                   
Katsu Chicken..............................................................................17.5
Panko breaded chicken breast, homemade katsu curry 
sauce, white & wild rice, pickled salad (carrot, cucumber, 
daldalkon radish & pink ginger)
                                      
Homemade Steak & Mushroom Pie...........................................19
Succulent slow cooked steak and mushroom, simmered in 
rich lad ale gravy, topped with a flaky puff pastry, served 
with chunky chips or dauphinoise potatoes & garden peas.

Lamb Shish Kebab.....................................................................18.5
Homemade Homemade kebabs in a folded lebanese flat bread with 
cucumber, sumac onions & a honey & mint yoghurt 
dressing with skin on fries.

Chef’s Choice Selected Prime Cut Steak 
View our specials.

BURGERS
Black & Blue Burger...................................................................19.5
Two 4oz patties, black pudding, crispy bacon, ripe stilton,
chilli jam, baby gem in a brioche bun, served with seasoned
skin on fries & house slaw.

Jerk Chicken Burger.....................................................................17
Marinated chicken burger, meltin brie, baby gem lettuce,
red onion, Sriracho mayo, on a brioche bun, served with
seasoned skin on fries & house slaw.

Bacon & Cheddar Steak Burger.................................................18
Two 4oz patties, crispy bacon, cheddar, crisp onions,
bababy gem lettuce, pickled gherkin, tomato in a brioche 
bun with seasoned skin on fries & house slaw.

STARTERS
Breaded Mushrooms...................................................................7.5
Breaded mushrooms with garlic Aioli & salad garnish.

Homemade Lamb Shish Kebab...................................................8
With red onion, cucumber, honey & mint yoghurt 
& pickled chilli.

Beer-Battered Black Pudding......................................................7
On a baOn a baby leaf salad with a sweet chilli sauce.

Caesar Salad....................................................................................6
Romaine lettuce, caesar dressing, crispy croutons 
& parmesan. 

Slow Cooked Belly Pork Bites..................................................9.5
Finished with crackling crumbs & sticky barbecue sauce.

Panko King Prawns.....................................................................8.5
Deep fried king prawns with a mango, chilli & lime dip,
served with a garnish salad.              

Brie Wedges..................................................................................7.5
In our own beer batter, with cranberry sauce.

Persian Spiced Hummus...............................................................8
WWith toasted lebanese flatbread.

Baked Mushroom*..........................................................................8
Filled with spinach & topped with ripe Stilton toasted 
pine nuts on a bed of salad leaves, cherry tomatoes
& balsamic dressing.



THE ‘GROWING’ LADS MENU

Mains........................8

Pasta Bolognese 
Served with a pot of 
grated cheddar.

Battered Chicken Bites  
Served with skin on fries 
& garden peas.

Cheese Burger
Served in a brioche bun 
with skin on fries.

Breaded Cod Fingers 
Served with skin on fries 
& garden peas.

Half a Chocolate Brownie
Served with a scoop 
of ice cream.

Gelato Ice Cream
Served with chocolate or raspberry sauce,
finished with toffee popcorn.

Desserts........................4

10yrs and under only.

*Can be made gluten free with substitutes
Allergy/intolerances?

Please tell a member of staff when ordering. Although some dishes may not contain certain allergens,  we cannot guarantee 
that the item is allergen free - please ask and our staff will happily assist.

SUNDAY LUNCH
Prime Roast Sirloin of Beef......................................................19.5
Tender slices of roasted sirloin perfectly cooked, served 
with crispy roast potatoes, seasonal fresh vegetables, 
honey roast parsnips, homemade Yorkshire pudding, 
with lashings of gravy. 

Why not add a side of Cauliflower Cheese...........................4.5

Slow Cooked Belly Pork..............................................................18
Crispy roast potatoes, seasonal fresh vegetables, honey 
roast parsnips, sausage meat sage & onion stuffing, 
with lashings of gravy. 

SIDES
Garlic Demi Baguette....................................................................5

Salad with House Dressing*.........................................................4

Chunky Chips, New Potatoes or Skin on Fries.....................4.5     

Our own Beer-Battered Onion Rings.....................................4.5         

                                                                              

Seasonal Fresh Vegetables*........................................................4

Halloumi Fries, Garlic Alioli, Sriracha Sauce............................6      

Cauliflower Cheese.....................................................................4.5

Roquefort/Jamaican/Katsu Curry Sauce..................................4                                                                          

VEGETARIAN
Woodland Mushroom Linguine...............................................17.5
Linguine tossed with a selection of woodland 
mushrooms in a rich, creamy garlic & white wine sauce
finished with parmesan & a drizzle of black truffle oil.

No Chicken Burger (plant based)..........................................16.5
In a brioche bun topped with lettuce, Cheddar, mango 
chutnchutney, sliced tomato, Sriracha mayo & gherkin with 
seasoned skin on fries & house slaw.

Warm Mediterranean Vegetable Tart (Vegan).......................18
Crisp basil & maize pastry, filled with tomato sauce,
grilled red & yellow pepper & cherry tomatoes.
Finished with a basil & pumpkin seed crumb, served
with new potatoes, salad with balsamic dressing.

FISH
Fresh Large Haddock in our Beer Batter.............................19.5
Served with seasoned chunky chips, mushy peas
& homemade tartar sauce.

Grilled Seabass Fillets.................................................................23
Tender grilled seabass infused with lemon oil, 
complemented by roasted red peppers, sweet cherry 
ttomatoes & juicy tiger prawns, served with crisp green 
beans & golden sauteed potatoes.

Wholetail Scampi.......................................................................17.5
Served with seasoned chunky chips, fresh lemon
wedge, garden peas & tartar sauce.

King Prawn Curry........................................................................17.5
Panko breaded king prawns, homemade katsu curry sauce, 
whiwhite & wild rice, pickled salad (carrot, cucumber, 
dalkon radish & pink ginger)


