STARTERS & LIGHT BITES

Freshly prepared in our kitchen

Homemade Soup of the Day (V)(G)(G*) £7
Freshly prepared soup served piping hot with freshly baked bread.

Calamari (G) £8
Lightly battered squid served with aioli.

Mushrooms on Toast (V)(G)(G*)(D) £8
Mushrooms, shallots and garlic pan-fried with fresh double cream, served on toast and finished with
parmesan.

Ham Hock Scotch Egg (G)(D)(E) £9
Soft-boiled egg wrapped in sausage meat and ham hock, coated in breadcrumbs and deep-fried,
with blue cheese dressing.

Duck Liver Paté (D)(G)(G*) £8

Smooth duck liver paté with fig and honey chutney, served with warm toast.
Loaded Chips (D) £10.95

Homemade chips topped with bacon, chorizo and cheddar cheese.

Please speak to a member of our team about allergies or dietary requirements.

OUR CHEF SPECIALS

Seasonal dishes created by our kitchen team
Corn-Fed Chicken (D) £24
Pan-fried chicken breast with a creamy leek and mushroom sauce,
served with new potatoes and seasonal vegetables.
Short Rib of Beef £28
Slow-cooked dry-aged beef short rib glazed with a tangy barbecue-style sauce,
served with homemade chips, coleslaw and salad.

Honey Garlic Salmon (D) £27
Fresh salmon marinated with cayenne pepper, honey and garlic, served on a bed of vegetable rice

Ballotine of Lamb (D) £26

Slow-cooked lamb shoulder rolled into a ballotine, served with Duchess potatoes,

braised red cabbage and minted lamb gravy.

Venetian Duck Ragu (G) £24

Duck slowly cooked with root vegetables, orange juice and white wine, with pappardelle pasta
Warming Ginger Tagine (V) £18

Butternut squash, chick peas and apricots, carrots and tomatoes cooked with ginger and fennel
seeds, served with lemon couscous and warm flatbread

Vietnamese Candid Pork Belly £24
Slow cooked pork belly with sticky Vietnamese spices, seasonal greens and basmati rice

ALLERGEN GUIDE - G = Contains Gluten - ' = Contains Egg - D = Contains Dairy - V = Vegetarian
Please inform staff of any allergies. G* = Gluten-free options are available on request, subject to availability.

Always confirm allergens with staff.
FROM THE GRILL

Chargrilled favourites and house specialities



100z Gammon Steak £18
Chargrilled and topped with two fried eggs, served with garden peas and your choice of homemade chips or jacket
potato.

100z Dry-Aged Rump Steak (D)(G) £25

Tender rump steak cooked to your liking, served with grilled tomato, mushrooms, onion rings, garden peas & homemade
chips.

Cajun Chicken £22
Tender pieces of chicken breast marinated with cajun spices, roasted red peppers and sweet potato wedges
Oliver’'s Wagyu Burger (G)(G*)(D)(=) £18

A 60z chargrilled Wagyu burger, Cheese and burger sauce.
Add smoked streaky bacon £1.50
Spiced Bean Burger (V)(G)(D)(E) £16

Seasoned vegetables and beans coated in breadcrumbs, cheese and burger sauce.

Vegan Burger (V)(G) £16

A juicy, high-protein plant-based burger served in a vegan bun with homemade chips and salad.
BURGERS ARE SERVED IN A BRIOCHE-STYLE BUN

With lettuce, homemade chips and onion rings. (G) (G*) (D)

TRADITIONAL DISHES

Comforting classics, freshly prepared

Steak & Ale Pie (G)(D)(-) £18
Tender beef cooked in a rich ale gravy and encased in shortcrust pastry, served with mashed potatoes and seasonal
vegetables.

Fish & Chips (G)(-) £18

Boneless cod fillet in our house beer batter, served with homemade chips, mushy peas and tartare sauce.
Lasagne (G)(D) £18

Homemade beef bolognese layered with pasta and topped with cheese sauce, served with salad and garlic bread.
Malayan Curry (G) £22

Choice of chicken, prawn or vegetable (\/) A fragrant curry with butternut squash, green beans and coconut
milk, served with basmati rice and garlic naan bread.

Please speak to a member of our team about allergies or dietary requirements.

SIDES

Homemade Chips £4.95
Seasonal Vegetables £4.00
Onion Rings (G)(D) £4.50
Fresh Salad £4.50
Braised Red Cabbage £5.00
Mozzarella Sticks (G)(D) £5.95
Garlic Bread (G)(D) £4.00

Garlic Bread with Cheese (G)(D) £6.00



