
TAKEAWAY MENU 

Light  Bites / Starters Sides 

Puddings 

Pub Classics

Monday to Sunday during kitchen
hours. See website for details. 

Call to place your order for collection: 
01420 488118

Chef’s homemade soup of the day, with
sourdough V *VE *NGCI 5.85

Teriyaki glazed chicken wings NGCI 7.60

Breaded scampi tails, with dressed
rocket and tartare sauce 7.95

Grilled asparagus and feta salad, new
potatoes, and lemon and sea salt
dressing VE NGCI 8.25

Tempura king prawns, pea shoots and
sweet chilli sauce *NGCI 8.95
As a main 14.95

House burger, with streaky bacon,
mature cheddar cheese, lettuce, beef
tomato and house relish, with fennel
slaw and skin-on fries *NGCI 15.95
Double up your burger 4.50
Add tempura battered onion rings V
3.95

Plant-based burger, with vegan cheese,
lettuce, beef tomato, vegan relish and
skin-on fries VE *NGCI 14.95

Pie of the day, smooth mash, spring
greens, herb roasted carrots and red
wine gravy NGCI 16.95

Veggie pie of the day, smooth mash,
spring greens, herb roasted carrots and
veg gravy VE NGCI 15.95

Crispy battered haddock and chips, with
buttered garden peas and tartare sauce
16.80

Creamy mash VE NGCI 3.95

Skin-on fries or chunky chips VE NGCI
3.95
Add cheese 0.60

Spring greens VE NGCI 3.95

Mixed lead salad, house dressing VE
NGCI 3.50

Tempura battered onion rings V *NGCI
3.95

Fennel slaw V NGCI 3.50

Freshly baked sourdough, with
rosemary and sea salt butter V *NGCI
5.75

Rustic Garlic ciabatta V *NGCI 3.85
Add cheese 0.60

Marinated olives, with rosemary and
sun-dried tomatoes VE NGCI 3.85

Sticky toffee pudding, with toffee
sauce and vanilla ice cream NGCI V
6.75
Seasonal crumble tart, served with
your choice of custard or ice cream
NGCI V 7.25
Marmalade bread and butter pudding,
with custard 7.25

CALL FOR ROASTS & KIDS OPTIONS 
ORDER EARLY TO AVOID

DISAPPOINTMENT
For allergies and intolerances, please speak to

your server. 
V = Vegetarian   VE = Vegan

*VE = Can be adapted for vegans 
NGCI = Uses non-gluten containing ingredients

*NGCI = Can be adapted to use non-gluten
containing ingredients 


