
This Week’s Menu 
Starters 

Smoked Salmon Salad 
Served with beetroot and  

raifort sauce. GF 
£7.95 

Chicken Liver Parfait 
Served with red onion chutney, melba 

toast and a mixed leaf garnish. 
£6.95 

Classic Prawn Cocktail 
Succulent Atlantic prawns in a marie  

rose sauce, with iceberg lettuce, tomato, 
lemon, bread, and butter. 

£6.95 

Baked Goat’s Cheese 
Baked until golden and served with 

parma ham wrapped spring onions and 
balsamic glaze. GF V 

£7.95 

Soup of the Day 
Our delicious soup of the day, served 
with a bread roll. Ask your server for 

details. GF V 
£6.95 

Crispy Portobello Mushrooms 
Served on a bed of mixed dressed leaves 

with a chunky tomato 
salsa. VE 

£5.95 

 
Mains 

Pan Fried Venison Haunch 
Served with crushed new potatoes, 

sauteed savoy cabbage and a red wine & 
winter berry jus. GF 

£17.95 

Jumbo Beer Battered Cod 
Served with triple cooked chips, mushy 
peas and a tartare sauce. Or swap your 

cod to battered haloumi. V 
£14.95 

8oz Ribeye Steak 
Cooked to your liking and served with 
oven roast tomato, triple cooked chips 

and garden peas. GF 
£21.95 

King Prawn Alfredo 
Sauteed king prawns and tagliatelle 
tossed in parmesan and dill butter. V 

£15.95 

Pie of the Day  
Served with buttery mashed potato, 

carrots, garden peas and rich gravy. V 
£12.95 

Curry of the Day 
Served with white rice and naan bread. 

GF VE 
£13.95 

Slow Roast Belly Pork 
Served on a light horseradish mashed 

potato, buttered greens and apple cider 
cream sauce. GF 

£16.95 

Classic Lasagne al Forno  
Served with a salad garnish and garlic 

ciabatta. 
£12.95 

Whole Baked Rainbow Trout 
Stuffed with sliced fennel, lemon and 

dill. Served on a bed of spinach, bacon 
and peas with new potatoes and chive 

beurre blanc. GF 
£17.95 

Tuscan Chicken Tagliatelle 
Tender chicken breast coated in smoked 
paprika and sauteed with onion, spinach, 
sundried tomatoes, basil and parmesan. 

£15.95 

Blackened Cajun Chicken 
Cajun spiced chicken pan fried in 

butter. Served with creole dirty rice and 
brown garlic butter sauce. GF 

£14.95 

6oz Hand Pressed Burger 
Topped with salad, burger sauce and 
served in a bun with skinny fries and 

onion rings. Ask about adding cheese and 
extra toppings from £1.50. GF VE 

£11.95 

 Jambalaya 
Cajun spiced chicken, bacon, smoked 

sausage, and rice, pan fried with a blend 
of Cajun vegetables and spices, served 
with creole sauce and a salad garnish. 

(Add prawns for £3) GF 
£12.95 

 

 

Sides: All sides £3.00, including Chips, Fries, 
Onion Rings, Garlic Ciabatta, Salad, House 

Sauteed Mushrooms, New Potatoes.   

GF: None Gluten containing alternative available.  
V: Vegetarian alternative available. 

VE: Vegan alternative available. 
Please mention any dietary requirements to your server, so that 

they can ensure any substitutions are made.   

 

Most of our food is homemade fresh to order, we do not sell ‘fast food,’  
please be patient whilst we give your food the care and attention it deserves. 

 
Our kitchen is very small, and our equipment is multi use. If you have a serious allergy, please notify a manager, who 
can then advise you of any risks. Not all ingredients are listed on the menu. Whilst every care is taken to remove them, 

seafood and fish dishes may contain bones. 



Bar & Garden Menu 

 
Loaded Fries Boxes 

Nacho Style 
Topped with nacho cheese, cheddar, 
salsa, sour cream and jalapenos. V 

£6.95 

Hunter’s 
Topped with cheddar cheese, BBQ sauce 

and bacon. GF 
£6.95 

Bolognese Melt 
Topped with Bolognese and cheddar 

cheese. GF 
£6.95 

 Chilli Cheese 
Topped with chilli con carne and cheddar 

cheese. 
£6.95 

 

 
 

Jacket Potatoes  
(Served until 5pm) 

Cheese 
 V GF 
£6.45 

Cheese & Baked Beans 
V GF 
£6.95 

Cheese & Coleslaw 
V GF  
£6.95 

Tuna Mayonnaise 
GF 

£7.45 

Bolognese Melt 
GF 

£7.45 

Chilli Cheese 
GF  

£7.45 

 
 

Filled Cobs  
(Served until 5pm) 

Mature Cheddar & Onion 
 V GF 
£4.95 

Egg Mayonnaise 
V GF 
£4.95 

Tuna Mayonnaise 
V GF  
£5.45 

 Chip Cob 
GF 

£4.95 

 

 

 

Sides: All sides £3.00, including Chips, Fries, 
Onion Rings, Garlic Ciabatta, Salad, House 

Sauteed Mushrooms, New Potatoes.   

GF: None Gluten containing alternative available.  
V: Vegetarian alternative available. 

VE: Vegan alternative available. 
Please mention any dietary requirements to your server, so that 

they can ensure any substitutions are made.   

 

 
Most of our food is homemade fresh to order, we do not sell ‘fast food,’  

please be patient whilst we give your food the care and attention it deserves. 
 

Our kitchen is very small, and our equipment is multi use. If you have a serious allergy, please notify a manager, who 
can then advise you of any risks. Not all ingredients are listed on the menu. 

 



This Week’s Menu 

Desserts 

Baked Cheesecake 
Served with vanilla ice cream. V 

£6.95 

Chocolate Caramel Melt 
Chocolate sponge with a salted caramel 
centre, served with vanilla ice cream. V 

£6.95 

Treacle Tartlet 
Served with your choice of ice cream or 

pouring cream. V 
£6.45 

Mapperley Mess 
Meringue and Chantilly cream, mixed 

with forest fruits and a vanilla ice cream 
centre. V 

£6.45 

Nutella Brownie 
Served with ice cream. V 

£5.95.955 

Crème Brûlée 
Served with mixed berry compote. V GF 

£6.45 

Apple Pie 
Served with custard or vegan ice cream. 

VE 
£6.45 

Crumble 
Blackberry and apple crumble served 

with custard. V GF 
£6.45 

Vegan Ice Cream 
Vanilla flavour. VE GF 

£3.95 

 Hot Cookie Dough 
Salted caramel and chocolate chip cookie 

dough served with vanilla ice cream. V 
(Caution: Served on a very hot skillet)  

£6.95 

 

 

Coffee & Hot Drinks 

Tea for one 
Traditional Yorkshire tea served in an 

individual tea pot VE GF 
£2.45 

Americano 
Classic freshly ground coffee, with or 

without milk VE GF 
£2.45 

Latte 
Freshly ground espresso, steamed milk 
and a final, thin layer of frothed milk.  

V GF 
£2.95 

Cappuccino  
Freshly ground espresso coffee topped 
with steamed milk, foamed milk and a 

light dusting of chocolate V GF 
£2.95 

Espresso 
Our classic freshly ground espresso.  

VE GF  
£2.45 

Decaffeinated Coffee 
Instant coffee without the caffeine.  

VE GF 
£2.45 

Hot Chocolate 
Simple Cadbury’s hot chocolate V GF 

£2.95 

Hot Chocolate Deluxe 
Our Cadbury’s hot chocolate, topped 
with whipped cream, marshmallows 

and chocolate sauce. V GF 
£3.95 

Bailey’s Hot Chocolate 
Our Hot Chocolate Deluxe with a 50ml 

shot of Baileys. V GF 
£6.95 

 

GF: None Gluten containing alternative available.  
V: Vegetarian alternative available. 

VE: Vegan alternative available. 

Please mention any dietary requirements to your server, so that they can ensure any substitutions are made.   

 

Most of our food is homemade fresh to order, we do not sell ‘fast food,’  
please be patient whilst we give your food the care and attention it deserves. 

 
Our kitchen is very small, and our equipment is multi use. If you have a serious allergy, please notify a manager, who 

can then advise you of any risks. Not all ingredients are listed on the menu. 


