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A home made soup of the day in a giant cup with crusty bread (V)

Scottish Smoked Salmon.  Simply presented with cracked black pepper, crisp salad leaves and 
warm bread

Creamy Garlic Mushrooms on Toast.  A fricassee of mushrooms in a creamy garlic, Madeira 
and herb sauce on a toasted bruschetta (V)

Half a Pint of Prawn Cocktail.  Succulent prawns and crisp salad in our homemade sundried 
tomato, brandy and secretly spiced mayonnaise dressing with warm bread

Homemade Pâté. Your choice of our vegetarian or smooth meaty pates, with crusty bread and 
homemade chutney.

Nacho Chips.  A generous Bowl of Nacho Chips topped with spicy salsa, sliced jalapenos melted 
cheese and sour cream
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Starters, light bites & things to share

All of our Vegetarian salads can be ordered as a Starter for £4.95 or a main course for £8.95

Greek!  A dressed mixed leaf salad with tomato, cucumber, olives and feta topped with mint dressing 
and Balsamic reduction. 

Roasted Butternut Squash with toasted pine kernels, goats cheese and a maple dressing 

Stilton & Walnut.  Crumbled mature stilton cheese and crushed walnuts dressed with a white wine 
vinegar and honey dressing

Caesar Salad.  Green leaves with Caesar dressing, topped with giant croutons and parmesan cheese. 
Maincourse: add grilled butterfly chicken breast £1 supp.

Salads

Beef Lasagne.  A classic homemade lasagne with layers of pasta, minced beef in tomato and a creamy 
cheese sauce with garlic bread

Beer Battered Cod.  Coated with our homemade Wye Valley Batter and deep fried golden brown served 
with chips and salad

Grilled ‘fish of the day’ with crushed new potatoes parsley butter and vegetables

Panfried Lamb Chump.  Pan roast lamb chump on creamy roast garlic and rosemary mash, with a 
redcurrant gravy and buttered beans

Roast Blackberry Duck.  Crisp roast Duck breast and whole blackberries finished with blackberry pan 
jus presented on sauté potatoes with buttered greens

Bangers and Mash.  Grilled Gloucestershire sausages served on creamy red onion mashed potato with 
rich roast Gravy

Scampi.  Golden crispy crumb coated wholetail scampi with chips, dressed salad and tartare sauce

Butterbean and Spinach Crumble.  Butterbeans and baby leaf spinach in a tasty cream sauce topped 
with a herb crumble, new potatoes and greens

Yorkie of the Day!  A Giant Yorkshire pudding filled with buttered greens, potatoes and filling of the day

Ham, Egg and Chips.  Our home cooked honey roasted ham, hand sliced with chips and 2 fried free 
range eggs

Main Courses

8oz Ribeye Steak           £14.95

8oz Sirloin Steak           £14.95

8oz Rump Steak          £12.95

Pork Loin Steak           £8.95

Butterfly Cajun Chicken Breast with Minted mayonnaise      £9.50

Why not try one of our tasty sauces with your grill:- 

Creamy Stilton and White wine, Mixed Peppercorn or Diane for only     £1.95

Special Offer. Two 8oz Rump Steaks plus a bottle of house wine (Monday to Thursday only)   £19.95

All of the above grills are served with a combination of the following:

Choose your potato from:  Mashed or Buttered New or Chips 

Now Choose from: Dressed Salad or Buttered Greens or Beans

From the Grill

Olives and Bread £3.95 or Olives, feta and bread £4.50

Chips, Mashed or New Potatoes £2.25

Salad, Buttered Greens, Onion Rings £2.75

Crusty Baguette and Butter £1.95, Garlic Bread £2.50 or £2.95 with cheese

Sides & Nibbles

We have a very naughty selection of great ice creams and puddings which change regularly. From £3.95

Puddings

Monday – Thursday 
Lunchtimes - Two main courses from selected menu for £10.95

Lunchtime or Evening - Two Rump Steaks 

and a Bottle of House wine £19.95

Sunday Lunch
Roast lunch served every Sunday 

from noon until 3pm from £7.95

Special Offers 

Menu created by our Chef, Mattthew


