MAINS- Seasonal Specials
NIBBLES

Pan Fried Livgp of Becf é‘li%g%ﬁr@%@é@%h’ garden peas, red

wine gravgﬁipwegattgrgg)qrgg@gings (GFA) £17.95
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80z Fillet £29.95 |80z Rump £24.95
Red Cheddar & Pickle (V) £10.95

16 oz Chateaubriand, garlic green beans, blue cheese sauce £59.95
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; pan seared, served with

C%@Pﬂﬁeﬁ'lggégjééé%mc %ﬁdﬂg{;@%ﬂ)ﬁ% éa@aeg FﬁE{gky red All our steaks are hung for 28 days by Bif
Cal ury Fac puddingriple cooked chips, grilled fomalg S4mushroams. onign rings, yatercress &
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Mac & Cheese with chopped salad & garlic bread £14.95
With BBQ Pulled Pork £16.95
With Chargrilled Mediterranean Vegetable (V) £15.95

Red Lentil, Chickspe’gé \%g’g;agle ellington, saffron potato

Soup of the Day, crusty bread & butter (VEA) (GFA) (V) .95

£7.50

Sauteed Button Mushrooms in a creamy brie fondue sauce,
rosemary gremolata & crusty bread (GFA) (V) £7.95

Hickory BBQ Pulled Pork nachos, mozzarella cheese sauce,
(GF) £8.50

1 Feta Sun Bush Tomato & Olive Loaded Hummus, tzatziki, & w
garlic tortilla (VEA) (GFA) (V) £8.25

Mussels Cooked in a Chardonnay & Plum Tomato Sauce with
a hint of chilli & fresh basil crusty bread & lemon
(GFA) £8.95

Smoked Haddock and Dill Fishcake with wilted baby spinach,
poached hens egg & sun blush tomato butter sauce £8.95

Seared Scallops & Bury black pudding, French peas, filo
pastry & cauliflower puree £11.95

Seafood Thermidor, white crab, lobster, prawn & smoked
salmon in a creamy chardonnay sauce, herby gremolata, crusty
bread & lemon £8.95

. < - )odle
pickled red onions, tomato salsa, sour cream & guacamole d||os2 05

peppercorn sauce (GFrs

Baby Prawn, Tangy Marie Rose Sauce and smashed avocado
100z Gammon Steak, tripjegepoked chips,

two fied pygs, A UPLRUIEREL 4 SRLCETHER DI RS

Steak & Ale Shortcrust EA@W@H&M&E&EE%&%%%% peas, red

widdypalgvel gfemup £3.00
All sandwi &t anesdgecdfistiitbadpyéh. Etuce, salad garnish &
fries on white or brown roll (all GFA)

wilted Mature Cheddar Cheese & Onion Shortcrust Pastry Pie, sticky red
auce

cabbage, sautéed potatoeglvﬁl ﬂj &irﬁggvy (V) £16.50

Beer Battered Fish & triple cgqkgdyehing $9/T%; , mushy peas and

chunky tartare sauce (GFA) £18.95
Beer Battere Fafsﬁw, served vs(l%h tr)lple cooked chips, mushy
peas, lemon & tartare sauce (GFA) £11.95
Cumberland Sausage Ring, creamy mash potato, Yorkshire pudding, red
. . II\/Idac & Cheese ‘é{" h lgiarllg bregd £11.95
wine gravy, pickled onion rings & buttered garden peas £15.95
Pan Fried Beefs Liver with creamy mash, garden peas & red

Classic Fish Pie: Salmon, Cod &KiSgIFa¥WAS 1t8Bped with cheesy mash

Hopetat®, Mitstanot f8 s taton (gle (@PYe1LTtOpS, fried egg &
garden peas (GFA) £11.95
The VicarageCQigoritrerBS:gesa BB \eeh, smithepr deie hehdcketasipak
burger, jalapeno mayo, hash brownEbadbh, cheddar cheese £19.95

Chickpea & Roasted Red Pepper Falafel Wrap, chopped salad

Steak Burger topped withihaeag & dhrpdeiRYeRses With gdomato relish
(GFA) £17.50

All our burgsesiat Sirfokd Stshid €firde otometl) skirety dnisy) peppérdonte
bun with siruey&rigatenct GariGBAN £12/85



