
STARTERS

       Aleppo chilli 
croutons, mint 1 4 6

    Jasmine rice, peanut satay sauce, 
pickled carrots

     Romesco, chilli, almond

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS PLEASE LET US KNOW BEFORE ORDERING. FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO DINING TABLES IN OUR SERVICED TABLE AREA. 100% OF THE TIPS GO TO OUR TEAM. 

5    6    

1   3   4    

MAINS

    Yorkshire pudding, roasties, mash, 
parsnips & carrots, creamed winter greens, proper gravy 6

     Battered cod, chunky chips, proper mushy peas, 
tartare sauce 

   Serrano ham, pine nut stuffing, new season 
potatoes, French beans, Madeira cream 6

 ’      Roasties, mash, parsnips & 
carrots, creamed winter greens, venetian onions, red wine 
gravy 1

     Roasties, carrots & parsnips, 
French beans, red wine gravy 3

DESSERTS

    Double cream 4 6

    Toasted pecans, vanilla ice cream 
1 6

      Almond 
mascarpone cream 1 

cocktails

   Tequila, 
cinnamon, cranberry, pink 
grapefruit soda 9.50

  
  Vodka, sour apple, 
butterscotch, apple juice 9

    Bacardi 
Carta Blanca, triple sec, 
mango, pineapple, lime, 
grenadine 9.50

   Amaretto, 
blackcurrant liqueur, lemon 
juice, black cherry syrup, 
cranberry and citrus 9.50

    Vanilla 
vodka, passion fruit syrup, 
pineapple juice, citrus, 
prosecco 10

ESPRESSO MARTINIS

   Coffee, vodka, 
vanilla 9

  Coffee, tequila, 
biscoff 10

   Coffee, 
vodka, crème de cacao, salted 
caramel 10

MOTHER'S DAY 
mENU
TWO COURSES £28 | THREE COURSES £32



BEER CIDER

DRAUGHT
Inch’s Cider 4.5% 5.30
Old Mout Berries & Cherries 4% 6.20

BOTTLES
Magners 4.5% 568ml 5.80
Rekorderlig 4.0% 500ml 6
Strawberry & Lime 
Passion Fruit 

Old Mout Kiwi & Lime 4% 500ml 6.10

DRAUGHT
  Lager 5.0% 5.40

 Lager 3.8% 4.75

  Lager 4.6% 6.10

    IPA 
4.6% 5.20

’  3.8% 5.30

Our bespoke, locally brewed gluten 
free beer

 4.2% 6.40

BOTTLES
 Lager 5.0% 4.80

  Lager 4.6% 5.40

 Lager 4.5% 4.60

 Lager 5.0% 5

 Lager 5.0% 5.10

  Lager 4.6% 4.70

 Lager 4.2% 4.70

  IPA 5.6% 6.10

  Wheat 5.0% 4.90

WHITE
LISTED FROM LIGHTEST TO FULLEST 
BODIED

  22.50 / 8.85 / 6.65
Castillo de Piedra, Spain

   23.50 / 8.85 / 6.65
Ancora, Italy

  39.50 
Permission to Pivot, Australia

  27 / 10.35 / 7.75
Willowglen. Australia

  46
Domaine de la Motte, France

   29 / 11 / 8.25
Cloud Factory, New Zealand

   32
Seriously Cool, South Africa 

RED
LISTED FROM LIGHTEST TO FULLEST 
BODIED

  22.50 / 8.85 / 6.65
Castillo de Piedra, Spain

  33.50
Folonari, Italy

   32
Lautarul, Romania

  23.50 / 9.15 / 6.90
Pecking Order, South Africa

  26 / 10 / 7.50
Soldier’s Block, Australia

 31.50
Miopasso, Italy

 28 / 10.65 / 8
Turno de Noche, Argentina

  32 / 125ml 6 
Vignana, Italy 

  33 / 125ml 6.15
Dolci Colline, Italy 

 ’  64  
Champagne, France 

     67.50  
Champagne, France 

   92

    130

WINE
CHAMPAGNE & sparkling 

ROSÉ
   23.50 / 9.15 / 6.90
Discovery Beach, USA

   24.50 / 9.50 / 7.15
Ancora, Italy

   55  
Côtes de Provence, France 

BOTTLE / 250ML / 175ML

ALCOHOL FREE

SOFT DRINKS
  3.30
Apple & Raspberry
Orange & Passion Fruit

    
200ml 3.40
Tonic / Light Tonic / 
Elderflower & Cucumber Tonic 
/ Sicilian Lemon Tonic

    
 275ml 4.40
Ginger Beer 
Sparkling Elderflower

  
330ml 2.40 / 750ml 3.60
Sparkling / Still

  3.50

   2.90

   3.10

  4.50

   4.10

  Sparkling Apple 
3.40

ALCOHOL FREE BEER
 ALCOHOL FREE 
Draught 0.0% 4.60

 ALCOHOL FREE 0.0% 
4.20

 ALCOHOL FREE 0.0% 4

 0.0% 6.10

 LOW ALCOHOL IPA 0.5% 5

  ALCOHOL FREE CIDER 
Berries & Cherries 0.0% 4.60

VIRGIN COCKTAILS
     
Blended raspberries, fresh 
mint, lemon juice, soda 5

   Lemon 
juice, sugar syrup, mango 
4.50

   
Cranberry, cinnamon, lime,
ginger ale 4.50


