Mother’s Day Menu
STARTERS
Deep Fried Whitebait £5.99
Whitebait coated in a crispy coating deep fried and served fresh lemon
And Marie rose sauce
Homemade Soup of the Day (G*) £4.99
A freshly prepared soup served piping hot, with freshly baked bread
Ham Hock Terrine (G*) £6.25
A homemade terrine made from tender Ham Hock, served with toasted sour dough, red onion
marmalade and pickled cucumber
Deep Fried Camembert (V) £5.99
Camembert cheese in a crispy crumb coating deep fried and served with celery and apple and an
apple and ale chutney
MAIN COURSES
THE TRADITIONAL ROAST
All come served with homemade Yorkshire pudding, goose fat roasted potatoes,
roast parsnips, rich gravy, and a selection of seasonal vegetables
(G) with the exception of the Yorkshire Pudding and Stuffing
Roast Leg of Local Lamb £14.00
Locally sourced leg of lamb basted with fresh rosemary, garlic, sea salt and
rapeseed oil, Slow roasted and accompanied with mint sauce
Roast Sirloin of Beef £14.00
Prime 21-day matured Sirloin of beef, rubbed with thyme and sea salt,
oven roasted and served with horseradish sauce
Roast Leg of Pork £12.00
Succulent leg of pork stuffed with a sausage and sage stuffing rubbed with sea salt and cracked
black pepper to give a crispy crackling, Served with homemade apple sauce
Roast Platter (2 people to share) £18.99
A generous slice of all 3 meats, served with homemade sausage and thyme stuffing, and the
sauce of your choice
Vegetable and Nut Roast (V) £12.00
Nut roast served on a bed of roasted vegetables, served with
Veggie Roast potatoes, roast parsnips and veggie gravy
Children’s Roast Dinners Just £7.00
Choose from any of our three Roast meats
Why not add an extra Yorkshire pudding to your roast dinner for just £0.75p

MAIN COURSES
Chicken Tikka Masala £14.99
Corn fed chicken marinated in Indian spices, and cooked in a creamy masala sauce,
served with basmati rice and a garlic Nan bread,
(G) with the exception of the Nan bread
Corn Fed Chicken (G) £14.99
Pan fried Chicken Breast, with wild mushrooms and leeks in a cream sauce and served
with new potatoes and fresh vegetables
Lamb Crumble £14.99
Slow cooked lamb, bacon, shallots and mushrooms
in a rich red wine sauce, topped with a crunchy crumble, with herbed mash, peas and
carrots
Vegetable & Stilton Hot Pot (V)(G) £12.99
A selection of seasonal vegetables, creamy stilton, topped with sliced potatoes, brushed
with butter and baked in the oven served with a fresh salad
Mussels (G*) £13.99
Local mussels cooked in real Ale with shallots, fresh herbs and crème fraiche, served in a
large pot with a serving of crusty bread
Oliver Burger £10.99
A classic cheeseburger topped with American style cheese with crisp lettuce and sliced
vine tomatoes, served with homemade chips and tomato ketchup
Salmon Fillet (G) £14.99
Roasted in olive oil, prosecco and honey, served on a bed of crushed new potatoes with a
fresh seasonal salad

STILL A LITTLE ROOM LEFT ????……
….. THEN OUR FULL DESSERT & COFFEE MENU IS AVAILABLE

(V) Vegetarian Option
(G) Gluten Free Option –
(G*) Where dishes are served with a side of bread a gluten
free alternative is available please advise at time of order

