
BAR SNACK MENU 
SERVED TO 5PM DAILY

Please note that during busy periods for the 
restaurant, service of this menu may be paused. 

MAKE A NOTE OF YOUR TABLE
NUMBER & ORDER AT THE BAR

TAKE NOTE: MENU/ ALLERGEN INFO:
We don’t have room to list all constituents & ingredients. Advice is available on allergies & preferences. Allergen items are used ex-
tensively in our kitchen & cross contamination, in the form of  small particles, may occur. Game dishes may contain SHOT & other 

items (even filleted or pitted) may contain small BONES or similar. We try hard to have all items available but we can run out. 

SANDWICHES, SALADS, MEZZE & PLOUGHMANS

DESSERTS 
WHITE CHOCOLATE, MANDARIN

& BLACKBERRY TRIFLE 8.00 

DOUBLE CHOCOLATE BROWNIE
chocolate sauce, vanilla ice cream, honeycomb 8.00

APPLE & SULTANA STRUDEL 
 rum & raisin ice cream 8.00 

CHOCOLATE ORANGE VEGAN TORTE
 orange gel. chantilly 8.00

WINTER SPICED HONEY PANNACOTTA
stone fruit compote, oat granola 8.00
ICE CREAMS: Vanilla, Chocolate, 

Strawberry,Vegan Vanilla

SORBETS: Lemon, Raspberry
2.25 a scoop or 3 scoops for 6.00

CHEESE TRIO & ASSORTED BISCUITS:
CHEDDAR, BLUE & GUEST

  mini walnut loaf, grapes, chutney 9.50

SKINNY FRIES 4.25

SWEET POTATO FRIES 4.75

WARMED PITTA & HUMMUS 4.50 

GARLIC CIABATTA 4.50

BREADS & BALSAMIC OIL 4.50

MARINATED OLIVES 4.25

HOUSE SIDE SALAD leaf, cherry tomatoes, 
cucumber, olives, honey & mustard dressing 5.00

PORK & APRICOT SAUSAGE ROLL
homemade brown sauce 6.00

BATTERED CHICKEN STRIPS 
with bbq sauce 7.00

BATTERED HALLOUMI STICKS
with sweet chilli sauce 8.00

4oz RUMP STEAK SANDWICH 
in ciabatta with gochuang & kimchi slaw 8.50

CUMBERLAND SAUSAGE SANDWICH
served in granary bread with brown sauce 6.75

ADD BACON FOR £1

FISH FNGER SANDWIICH ON GRANARY
 with tartare & little gem lettuce 8.50

WARMED GOAT’S CHEESE SANDWICH 
in ciabatta with tomato chutney 7.50

VEGAN MEZZE PLATE: falafel, hummus, 
baba ganoush, olives, pitta, leaf  9.00

SIDES &
NIBBLES

HALLOUMI SALAD fried halloumi slices, olives, 
cherry tomatoes, cucumber, leaf, dressing 10.50

QUINOA TABBOULEH & MIIXED LEAF SALAD
goji berries, tahini & lemon dressing 10.50

CHORIZO & SWEET POTATO PASTA SALAD
WITH RED ONION, ROCKET & PARMESAN
 sundried tomato & olive tapenade style dressing 13.00

ADD HALLOUMI, GOAT’S CHEESE OR 
RUMP STEAK STRIPS TO YOUR SALAD FOR 4.50

TODAY’S HOMEMADE SOUP
 warmed ciabatta & butter 7.50


