
Winter Menu
Our pub menu is available to order at the bar, simply take a note of your table number and come and see us to place your order, Chef Dariusz hopes you’ll

enjoy your food with us and please provide any feedback.

SMALL PLATES
Mixed Olives Antipasti £3.95
A mix of green and black olives, garlic cloves, peppers and cornichons. vg.
Skin-On Fries £4.95
Skin-on fries, served with a pinch of salt - upgrade to sweet potato fries for just £1 more. ve.
Tiger Fries £6.95
A chef special, a mixture of potato and sweet potato fries with a creamy cheese sauce, chilli spice and garnish. 4, 7. ve.
Rainbow Nachos - Add pulled pork for just £2 more £7.95
A visual treat, a selection of various tortilla, served with a warm cheese sauce, guacamole, salsa, sour cream & jalapeños 1, 2, 7, 9,12, 13
King Prawn Lollipops £7.95
Thai style chilli king prawns, on a lollipop served with a side salad and sweet chilli dip. 3, 5.
Brie and Cranberry Wedges £7.95
Wedges of Brie, melty and gooey, served in bowl with cranberry sauce. 2, 4, 7, 12. ve.
Baked Camembert £7.95
A wheel of Camembert, with a drizzle of honey, baked to order by the Chef and served with warm crusty bread for dipping. 2, 4, 7, 12. ve.
Chef’s Soup of the Day £7.95
Handmade by Chef, please check with your server for today’s flavour. Served with garlic & herb croutons & warm bread 1,2,4,7,9,12, ve.
Pigs in Blankets with Stuffing £7.95
Sausages wrapped in bacon, drizzled with honey and served with Chef’s tray-baked stuffing. 1, 2, 4, 7,9, 12
Chef’s Handmade Arancini £7.95
Each arancini is handmade with sundried tomatoes and gooey mozzarella, served with side salad and balsamic glaze. 1,2,4,7,12,13. ve.

TO SHARE
Flatbread and Charcuterie Board £18.95
Warm garlic and herb flatbread fingers, with a salsa and chilli dip, a selection of cured meats, Spianata Romana, Milano Salami,
Prosciutto Crudo, a bowl of antipasti and stuffed red peppers. 1, 2, 7.
Seafood Sharing Board £19.95
An eye catcher. Cod Goujons, Calamari Rings, Salt & Pepper Squid, Scampi pieces, King Prawn Chilli Lollipops. Served with tater tots,
mushy peas, tartare sauce and a sweet chilli dip. Wedges of lemon, of course. 2, 3, 4, 5, 8, 12. Not available on Sunday’s.
Meat Feast Board £19.95
For the meat lovers. Marinated chicken wings, a selection of mini skewers, herb sausages, minted lamb koftas.
Served with Tater Tots and a side of pickles. 1, 2, 4, 7, 9, 12, 13. Not available on Sunday’s.

FOR THOSEWHO DON’T SHARE
Seafood Bowl £10.95
Our seafood sharer, for one. Cod Goujons, Calamari rings, salt & pepper squid, scampi pieces, with tater tots, tartare
sauce and a wedge of lemon. 2, 3, 4, 5, 8, 12.
Meat Bowl £12.95
Marinated chicken wings, mini chicken skewers, herb sausages, minted lamb koftas. Served with a bowl of Tater Tots. 1, 2, 4, 7, 9, 12, 13
Surf and Turf Bowl £16.95
Sliced sous vide steak, 10 pieces of scampi, chef’s cowboy sauce and tartare sauce. Served with a bowl of Tater Tots. 1, 2, 4, 7, 9, 12, 13
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CHEF’S WINTER SPECIALS

Beef Ragu with Gnocchi and Parmesan £17.95
Chef’s Beef Ragu, made with slow cooked beef, served with soft gnocchi and a sprinkle of Parmesan cheese and chives. 1,2,4,7,9,12,13
Slow Cooked Duck Leg £19.95
Sous Vide Duck, served with a thick red wine and winter vegetable sauce, mashed potatoes, roasted carrots and parsnips, fresh and crisp
cauliflower, brussels sprouts, red cabbage, pigs in blankets, tray-baked stuffing and a helping of red currant jelly. 1,2,4,7,9,13
Salmon Steak with Chef’s Salsa £19.95
Sensational winter flavours in chef’s marinated salmon steak, served with a winter salsa, mashed potatoes, roasted carrots and parsnips,
fresh and crisp cauliflower, brussels sprouts and red cabbage, pigs in blankets and tray baked stuffing. 1,2,4,5,7,9,12,13,14
Wagyu Christmas Burger £19.95
8oz Wagyu burger, with bacon, hash-brown, gooey mac n cheese bites, a slice of bacon and melty cheese and cranberry sauce,
served with rosemary potato wedges and onion rings. 1,2,4,7,9,13
Chef’s Winter Mixed Grill £23.95
Our 8oz sous vide steak, our new Winter Menu slow cooked duck leg, award-winning sausage, pigs in blankets with a honey glaze. With a
fried egg and Chef’s tray-baked stuffing, served with rosemary wedges, onion rings with chef’s special cowboy sauce. 1, 2, 4, 7, 9, 13

TRADITIONAL SUNDAY ROASTMENU
Only available on Sunday’s. All roasts are served with yorkshire pudding, a thick gravy, rosemary roasted carrots and parsnips, fresh and

crisp sprouts and cauliflower and blanched red cabbage with crunchy roast potatoes. 1. 2. 4. 7. 12.
Beer Can Roasted Half Chicken £19.95
Chef’s special beer can roasted chicken, using Gressingham Corn fed chickens and pigs in blankets. 2. 13.
Signature Beef Topside £19.95
Let your server know how you’d like your topside cooked as Chef roasts the topside medium and finishes to your taste, with pigs in blankets
Beetroot Wellington £19.95
Our luxurious meat free option, a delicious wellington filled with crisp beetroot, butternut squash and a balsamic chutney. 2.12. vg.
Kids Sunday Roast £12.95
Any of the above, served as a slightly smaller portion for those smaller appetites

PUB GRUB
The House Burger £14.95
A double up smashed burger, in a buttery brioche bun. Classic with cheese, ketchup and a slice of bacon.
Served with skin on fries. Add 3 onion rings for just £1. 1,2,4,7,9,13
Steak and Chips with Chef’s Cowboy Sauce £18.95
Our 8oz steak, sous vide rare and finished to your taste. Served with mushy peas, rosemary wedges, onion rings and tomato
with chef’s special cowboy sauce. 1, 2, 7, 9, 13 - Make it a surf and turf with 10 pieces of scampi for £4 1, 2, 5, 7, 9, 13,
Chef’s Own Katsu Chicken Curry £14.95
Chef Dariusz is proud of his katsu curry. Served on a bed of white rice, his katsu chicken curry sauce pairs with
southern fried chicken pieces, spring onions and a fresh seasonal garnish. 1, 2, 5, 12
Chicken Caesar Salad £12.95
Fresh, bright and healthy. Fresh leafy salad, garlic brioche croutons, steamed chicken and smoky bacon in a Caesar dressing. 2, 4, 7
Loaded Fries £12.95
Our skin-on fries, triple cooked, served with your choice;

- Slow cooked pulled pork, Bourbon BBQ Drizzle and Jalapeños and a cheese sauce 1, 2, 7, 9, 12
- Katsu sauce, fried and diced southern fried chicken with spring onions and chives 1, 2, 7, 9, 12
- Fiery three bean chilli, guacamole and jalapenos and vegan cheese. 1. vg.

Flatbread Pizza £14.95
Our soft, herby and garlic flatbread, garnished with rocket, choose from;

- Slow Cooked Pulled Pork, Bourbon BBQ Drizzle. 1, 2, 7, 9, 12
- Chicken and chorizo. 1, 2, 7, 9, 12
- Classic Margarita. 1, 2, 7. ve.
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LUNCH DEALS SERVED UNTIL 4pm
PRICE INCLUDES DRAUGHT PINT, LARGE SOFT DRINK OR 125ml HOUSEWINE

Chef’s Katsu Curry £14.95
Chef Dariusz is proud of his katsu curry. Served on a bed of white rice, his katsu chicken curry sauce pairs with
southern fried chicken pieces, spring onions and a fresh seasonal garnish. 1, 2, 5, 12
Flatbread Pizza £14.95
Our soft, herby and garlic flatbread, garnished with rocket, choose from the flavours above in the main menu.
Chicken or Falafel Pocket £14.95
Southern fried chicken strips or sweet potato falafel (vg) with a sweet chilli glaze, with lettuce, tomato, cucumber
served in a beetroot wrap with salad and root veg crisps. 1 2 4 9
Caesar Salad £12.95
Fresh, bright and healthy. Fresh leafy salad, garlic brioche croutons, steamed chicken and smoky bacon in a
Caesar dressing. 2, 4, 7

KIDS’ MAINS - ALL INCLUDE A KIDS’ DRINK (FRUIT SHOOT, MILK, CORDIAL)
Cheeseburger and Chips £7.95
A 4oz beef burger, served with a slice of cheese, ketchup and slightly salted chips and corn-on-the-cob. 1, 2, 7, 13
Chicken Strips and Chips £7.95
3 southern Fried chicken strips served with slightly salted chips and dip and corn-on-the-cob. 1, 2, 9.
Cod Goujons and Chips £7.95
3 chunky cod goujons served with slightly salted chips and corn-on-the-cob. 2, 5.
Cheesy Flatbread Pizza £7.95
A tomato sauce with melty cheese on our flatbread. 2, 7. ve.

DESSERTS

Mince Pie Ice Cream £4.95
A sensational mince pie ice cream, served with some chocolate blossoms and sprinkling of cinnamon dust. 4,7,
Christmas Pudding £6.95
Steamed Christmas Pudding, served with a brandy sauce and a helping of brandy double cream 4,7 -
Please ask if you require our vegan options.
Chef’s Apple Crumble £7.95
A perfect winter combination, with the spice of cinnamon, fresh, crisp apples and baked crumble, served with chef’s brandy cream 2,4,7
Pavilion Special Tiramisu £7.95
Made with locally-roasted coffee from Acorns at The Shed, chef Dariusz hand makes each tiramisu for a luxury end to your meal 2 7 12
Salted Caramel Blondie Cheesecake £6.95
Smooth cheesecake, with a salted caramel blondie topping, salted caramel drizzle and blossoms. 2, 4, 7, 12
Pavilion Sundae £6.95
A mixture of cookies, brownies, waffle, with Jude’s Ice Cream selection, cream, chocolate curls and wafer. 2 4 7 12 13
Biscoff Sundae £6.95
A mixture of Jude’s Cookie Dough Ice Cream, biscoff crumb, biscoff sauce, whipped cream and a biscoff biscuit on top. 2 4 7 12 13
Mixed Doughnuts and Chocolate Sauce £6.95
A mix of mini doughnuts, served with a chocolate sauce that’s perfect for dipping
Jude’s Ice Cream or Jude’s Mango Sorbet £4.95
2 scoops of locally made Jude’s Ice Cream (7), choose from Chocolate, Strawberry or Vanilla. Sorbet is vegan and GF.
Jude’s Doggy Ice Cream £3.00
Have you brought your four legged friend? Give them a little treat for being so well behaved
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