Pub Nibbles
Garlic bread (v) £3.95
Garlic bread with cheese (v) £4.95
Marinated olives with fresh garden
Herbs (ve) (gfo) £3.95
Panko-coated haddock goujons, tartare sauce
(gfo) £5.95

Honey glazed chipolatas honey mustard
mayonnaise £4.95
Crispy Squid rings sweet chili dip £5.25
Baked Mexican style nachos, mozzarella,
tomato salsa, guacamole and sour cream
(v) £6.95

Starters
Chef’s soup of the day served with bread and butter £5.95
Chicken liver and Madeira parfait toasted bloomer and red onion marmalade £7.50 (gfo)
Crispy breaded brie, red onion marmalade, rocket, pine nuts and pesto £6.95 (v)
Confit Duck hash cake fried egg, confit tomato and horseradish mayonnaise £6.95
Classic prawn cocktail, Marie rose sauce, pickled cucumber, cherry tomatoes and brown bread £7.75
Salmon and smoked haddock fishcake lemon mayonnaise, dressed rocket £7.50/ £13.95
Sautéed wild mushrooms in a garlic cream sauce, toasted bloomer, crispy rocket and Grana Padano
£6.95 (v)

Sandwiches
(Served 12pm-5pm, Monday-Saturday)
Served with house salad, kettle crisps on white or granary bloomer
(Also available on gluten-free bread)
Panko coated haddock fingers dill pickle,
iceberg lettuce & tartare sauce £7.95
Cheddar cheese, red onion marmalade £6.50
(v)
Crispy chilli beef wrap, Asian style salad
£7.95

Prawn and marie rose, cucumber, cos lettuce
and smoked paprika £7.95
Roasted rump of beef ciabatta, horseradish
mayonnaise and rocket £7.95

(v) Vegetarian (ve) vegan (gfo) gluten free option available
Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen where nuts, gluten
and other allergens are present. Please let us know if you have a special dietary requirement and we will endeavour to cater
to your needs

Salads

Classic Caesar salad, cos
lettuce, ciabatta croutons,
crispy bacon, Grana Padano
shavings, anchovies and
Caesar dressing £10.50
(gfo)

Add chicken £3.95
Halloumi £2.50
Salmon fillet £3.95

Crispy sweet chilli beef
salad, Asian style salad,
candied cashew nuts,
sesame and soy dressing
£13.95

Mains
Beer-battered haddock hand-cut chips, mushy peas
and tartare sauce Small £11.50 Large £14.50 (gfo)

Tempura vegetable Thai green curry basmati rice
and Thai crackers £13.95 (v)

Homemade steak and ale pie onion, baby
mushrooms, chunky chips and garden peas £14.95

Five bean chilli, glazed vegan cheese, wild and
basmati rice and tortilla chips £11.94 (ve)

Panko coated chicken breast rosti potato, tenderstem
broccoli, white onion puree and red wine jus £16.95

Glazed belly pork, creamed potato, spring cabbage,
apple puree and red wine jus £16.95

Pan-fried fillet of salmon sautéed potatoes, braised
gem lettuce, garden peas and baby caper sauce vierge
£16.95 (gfo)

The Bear’s Paw steak burger skinny fries and
homemade coleslaw £12.95 (gfo)

Roasted lamb rump, Dauphinoise potato, savoy
cabbage and red wine jus £18.95 (gfo)

Spiced chickpea burger, red onion marmalade, salsa
and skinny fries £11.95 (ve)
Add cheddar cheese, red onion
Marmalade or bacon £1.50 each

Half roasted duck, stir fried vegetables and egg
noodles, plum sauce and wild rice £19.95

Add Halloumi or blue cheese £2.50

King prawn Thai green curry basmati rice and Thai
crackers £17.50 (gfo)

From the Grill
7oz fillet steak, served with grilled beef tomato, roasted mushroom and skinny fries £27.50 (gfo)
7oz fillet steak stone (cooked to your very own liking as you are the chef!), skinny fries,
peppercorn sauce, hollandaise and mixed leaf salad £28.95 (gfo)
8oz Gammon steak served with grilled beef tomato, roasted mushroom, fried egg and skinny fries
(12.95)

Side orders (£3.95 each unless stated
otherwise)
Chunky chips (ve) (gfo)
Skinny fries (ve) (gfo)
Crispy onion rings (ve) (gfo)
Sweet potato fries

Chef’s seasonal vegetables (ve) (gfo)
House salad (ve) (gfo)

Sauces (all £2.95) (gfo)
Peppercorn
Blue cheese
Traditional gravy

