
Starters
Leek & Potato Soup, crispy prosciutto, spring onions & toasted ciabatta (vgo/gfo)  7.95

Chorizo Scotch local free range ‘Eb & Flo’s Egg, pickled slaw & chipotle mayo  10.50

Tempura Prawns, sweet chilli dip and Asian salad (gf)  10.95

Mushrooms on Toast, ciabatta with marmite, creamy garlic sauce & rocket (vgo/gfo)  9.95           

Sharing Burrata, marinara sauce, marinated heritage tomatoes, rocket & ciabatta (v/gfo)  16.95

Chicken Liver Pate, toasted ciabatta, mixed leaf & onion chutney relish (gfo)  9.95

Classics
Battered Hake, hand cut chips, minted crushed peas & tartare sauce (gf)  18.95

Homemade Pie of the Day, ask your server for today’s choice  17.95 

Asian Salad, kale, carrot, cabbage, peppers, black onion seeds, sesame seeds, spring onions  14.95
with maple & soy dressing (vg/gf) (Add chicken, halloumi or prawns  2.95)	

‘Farmers Butcher’ Sausages, horseradish mash, seasonal veg, red onion gravy, & crispy prosciutto  17.95 

8oz Local Beef Burger, relish, lettuce, tomato, red onions, gherkins, burger sauce fries & slaw (gfo)  16.95
(Add bacon or cheese 1.50)	

Moving Mountains Burger, relish, lettuce, tomato, red onions, gherkins, ketchup & fries (vg)  16.95
(add vegan smoked applewood cheese 1.50)

Mains
Chicken, Blue Cheese & Spinach Wellington, mushroom blue cheese sauce, ham hock & leek hash  23.95 

‘Swallowfield’s Farm’ Pork Schnitzel, parmesan, fried local ‘Eb & Flo’s’ free range egg, slaw & fries  24.95 

Wild Mushroom Risotto, truffle oil, baby spinach (vg/gf) (Add chicken 2.95)  15.95 

Sea Bass, roast new potatoes & marinated heritage tomatoes, pil pil king prawns & rocket (gf)  24.95

Vegetable Curry of the Day, basmati rice, chilli, ginger and spring onion salad (vg/gf)  14.95
(Add chicken or prawns 2.95)

8oz ‘Farmers Butcher’ Dry Aged Sirloin Steak, mushroom, tomato, onion rings, rocket & fries (gf)  29.95 

8oz ‘Farmers Butcher’ Dry Aged Fillet Steak, mushroom, tomato, onion rings, rocket & fries (gf)  38.95 

Mixed Grill, 4oz sirloin, sausage, dry cured streaky smoked bacon, 4oz pork steak, black pudding
fried local ‘Eb & Flo’s’ free range egg, onion rings & fries  36.95						    

Steak Sauces 1.50 – Peppercorn, Blue Cheese, Mushroom & Red Wine

Sides
Truffle & Parmesan Fries (gf)  5.50

Mixed Seasonal Veg (vg/gf)  5.00

Asian Salad (vg)  5.50

Skinny Fries (vg/gf)  4.50

Marmite & Parmesan Fries  5.5

Hand Cut Chips (vg/gf)  5	

While you wait
Marinated mixed olives (vg/gf)  3.95 /  Smoked almonds (vg)  2.50

Tempura fish - tartare sauce (gf)  5.95 / Wild mushroom arancini - truffle mayo (gf)  5.95

Freshly baked ciabatta, smoked sea salt, hummus, olive oil & balsamic (vg)  5.95

Dinner

Please let us know of any allergies or dietary requirements. 
Our dishes are made on site and may contain trace ingredients  

v vegetarian | vg vegan | vgo  vegan option | gf  gluten free | 
gfo gluten free option


