
Early Bird Menu  2 Courses £14; 3 Courses £17 (Mon to Fri 12pm - 1pm only)  

smaller portions for smaller appetites 

 

please inform us of any food allergies, intolerances or special dietary requirements 

gf – gluten free   v – vegetarian   vg - vegan 

 
 

 
 
 

Starters 

Baked Falafel  vg/gf         8.50 
with pearl peppers & a raita sauce 
 
Miso & Maple Syrup Glazed Chicken Strips  gf    8.75   
served on a homemade kimchi  
 
Coconut Crusted King Prawns        8.75 
served on a curried lentil sauce     
 
Breaded Garlic Mushrooms  v /gf      8.25            
served with a romesco sauce 
 
Breaded Brie  v /gf option        8.25            
topped with roquito honey & toasted pistachio nuts  

 
 
Burgers    all 15.95 
 
All our burgers are served in a brioche bun 
with skinny fries, beer battered onion rings, 
coleslaw and gherkins. 

gluten free and vegan buns available 

 

Beef Burger                  
Hunter Chicken Burger                                                    
Bean & Beetroot vg option                    
Halloumi Burger with mushroom 
add cheese & bacon (each)  1.25         
sweet potato fries upgrade  1.50                   

 
Sharers  
Nachos    12.95             

with guacamole, soured cream & cheese                                             
Add BBQ Pork                       4.00                   

                                            
 
 
Sandwiches   all 8.95 
 
(12 - 2.45 pm Mon to Fri; 12 – 4.30 pm Sat) 
all served with tortilla chips & a choice of 
ciabatta, granary or white bread 
 

Upgrade to fries    2.00 
 
Bang Bang Chicken   
 
Sausage & Onion relish   v option 
 

Brie & Chilli Jam 

 

Falafel Wrap                         

                                                   

Halloumi Wrap
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Mains 

Pork & Chorizo Linguine  gf option      16.95 

tomato, basil & olive sauce with roasted pine nuts & padano cheese   
 
Chef’s Curry  gf with vg option        17.95 
served with jasmine rice & crispy onions 
 
Fish & Chips gf          17.95 
served with peas & tartare sauce  
 
Thor’s Hammer gf  48-hour notice required - serves 4 people  99.95 

magnificent cut of shin of beef on the bone slow cooked for 4 hours; 
served with boulangère potatoes, fine green beans and beef dripping  

 

Crispy Duck Noodles gf with v option       16.95 
confit duck in a tamari soy sauce, fresh chilli, coriander and crispy onion 
 
Cumberland Sausage & Mash  v/vg option                                  15.95 

two butchers sausages with gravy & braised red cabbage (go large + £2) 

 
Moroccan Chicken Tagine  gf/v with vg option              16.95 
slow cooked, richly spiced dish that’s full of flavour, served with harissa couscous 
 
Pork Schnitzel gf option         16.95 
served with garlic butter, chorizo & tomato sauce, fries & salad  
 
Chef’s Homemade Pie           18.95 

pie of the week served with mustard mash, carrot and swede                                                                             
 

Fillet of Lock Estate Venison gf                                                          27.95 

served with fine green beans, boulangère potatoes and a red wine jus                                                                

 

Sides 
Dressed Mixed Salad gf   3.75 
Seasonal Veg gf    3.95 
Skinny Fries/Chunky Chips  4.25 
(add cheese +£1) gf  
Onion rings    4.25 
Sweet Potato Fries gf  4.50 
Garlic Bread (add cheese +£1) 4.50 
 

 

Nibbles 
Loaded Fries    6.50 
smoked bacon & cheese gf 
Dirty Fries     7.95 
chorizo topped with cheese vg option  
Truffled Fries    6.50 
with padano cheese gf  
Olive Oil & Balsamic    6.95 
with ciabatta & olives  
Bowl of Olives gf    3.95  


