
Menu 

 

 
 

Please make your server aware of any allergies or intolerances before ordering so we can take extra care when preparing your meals. Please also be 
aware that although great care is taken to prepare our fish, the odd bone may slip through the net. Thank you.  

( * can be altered for dietary requirements) (GF: gluten free)(v: vegetarian) (ve: vegan) 

 

 

 

 
 

 

Starters  

Appetizers 

Marinated Olives & Sundried Tomatoes (gf)(ve)£3.95 

 

Fresh Garlic Dough Balls (v) £6.25 

garlic & herb dipping sauce 

 

Baked Camembert Sharer (v)(gf*) £15.95 

rosemary and sea salt focaccia breads, mediterranean tomato loaf, 

48 hour proved artisan bread, sweet red onion jam 

Spiced Butternut Squash Houmous (gf*)(ve) £4.25 

toasted pitta strips 

                                    

Homemade Soup of the Day (gf*)(v) £6.25  

crusty bread, butter                                                                                                                                                           

Parsnip & Cannellini Bean Pincho (gf*)(ve) £6.95 

pickled carrots, beetroot puree, parsnip crisps, crispy toast 

Sticky Sesame Chicken Bites (contains sesame seeds) £6.95 

cooked in honey & soy 

 

 

 

Sharing Boards 

 

Mezze Platter (serves 2-4)(gf*)(ve*) £14.95 

marinated artichokes, mixed olives, sundried tomatoes, piquillo peppers, 

falafel balls, pitta strips, spiced butternut squash houmous 

 

Antipasti Platter (serves 2-4)(gf*) £18.95 

prosciutto ham, italian salami, chorizo, focaccia breads, confit 

garlic, sundried tomatoes, mixed olives, manchego shavings, olive 

oil, balsamic vinegar 

 

Main Courses 

Our main courses have been carefully prepared by our head chef to provide the ultimate 

flavour profile for each dish to give you the best dining experience. 

Textures of Pork (gf) £23.50 

grilled pork loin, crispy pork belly, crunchy crackling, burnt apple puree, celeriac mashed 

potato, ‘Aspall’s’ cider jus 

Beer-Battered Fish of the Day (gf*) £14.95 

chunky chips, mushy peas, homemade chunky tartare sauce, lemon wedge 

Roasted Chicken Supreme (gf)(contains nuts)£23.95 

fondant potato, crispy wild mushrooms, baby carrots, chestnut bisque 

Homemade Pie of the Day £16.00 

deep filled shortcrust pastry pie with a puff pastry top, creamy mashed potato, garden peas 

Vegan Moussaka (ve)(contains nuts)£15.50 

traditional Greek dish made with aubergine, lentils & tomatoes in a creamy walnut & garlic 

sauce, toasted garlic bread 

Sicilian Fish Stew (gf*) £19.50 

halibut, squid & king prawns cooked in an anise tomato-based stew, crusty bread 

From The Grill 
Our  juicy succulent 100% beef steaks are all locally sourced from the award-winning ‘Paul 

Shum’s Butchers’ in Yoxall 

 

 

 

 

 

 

 

 

 

12oz Gammon Steak (gfo)£21.95 

served with chunky chips, vine ripened tomatoes, grilled pineapple, fried egg, garden peas 

 

10oz Sirloin Steak (gf*)£27.95 

recommended medium rare 

10oz Ribeye Steak (gf*)£29.95 

recommended medium 

8oz Fillet Steak (gf*)£30.95 

recommended rare / medium rare 

all steaks served with chunky chips, creamy mushroom pot pie, vine ripened 

tomatoes, cajun spiced onion rings 

 

Why not compliment your steak with a sauce for £3.00 extra? 

Three Peppercorn                     Stilton                        Red Wine Gravy 

Flame Grilled Burgers 

Our succulent flame grilled burgers are all locally sourced from the award-winning ‘Paul Shum’s Butchers’ in Yoxall  

and all served with crispy french fries and a side of crunchy homemade coleslaw 

------------------------------------------------------------------------------------------------- 

The Pretzel Burger (gf*) £17.50 

½lb beef patty, crispy bacon, ‘pedigree’ fried onions, swiss cheese, crispy lettuce, tomato, honey & mustard sauce on a toasted pretzel bun 

The Sweet ‘n’ Spicy Burger (gf*) £16.95 

crispy breaded chicken, crispy lettuce, candied bacon, pickled red onions, buffalo & honey sauce on a toasted white bun 

The Classic Beef Burger (gf*) £13.95 

½lb beef patty, crispy lettuce, melted cheddar, gherkins, tomato, burger sauce, toasted white bun 

The Classic Chicken Burger (gf*) £13.50 

crispy breaded chicken, crispy lettuce, chipotle mayonnaise, toasted white bun 

The Spicy Bean Burger (gf*)(ve) £13.50 

 refried kidney bean & chickpea patty, crispy lettuce, vegan mint yoghurt, lime salsa, toasted white bun 

On The Side 

Chunky Chips £3.95                                                                                   French Fries £3.75                       Cheesy Fries (french fries topped with melted cheddar) £4.25 

Ultimate Fries £5.75 (french fries with bbq pulled pork, cheddar, onions, peppers & chipotle sauce)                                                                    Dressed Side Salad £3.95                          

Homemade Coleslaw £3.95                                                                     Garlic Ciabatta £4.25 (add cheese for 50p)                   Garlic & Chilli Tenderstem Broccoli £4.75 

Beer Battered Cajun Onion Rings £4.25                                                  Honey & Garlic Chorizo £4.95                                                                     Seasonal Greens £4.25 

 

 

 

 

 

 

Pulled Pork Topped Sweet Potato Rounds (gf) £7.25  

sticky, sweet & spicy bbq pulled pork, grated cheddar, fine parsley 

Pan-seared Scallops (GF)(contains nuts!) £11.95 

crispy prosciutto, charred asparagus, toasted walnuts, beurre noisette 
 

 

 


