We are independent and do not compromise on our values & quality. Our mission is to take fresh, locally sourced ingredients
and combine them to create our own twist. Our menus are carefully written to best select the seasonal ingredients available.
We combine our food with carefully selected beverages to ensure the best dining experience possible.

Bread, butter, olive oil, balsamic glaze V

2.00

Mixed olives and assorted nuts V

2.50

Baked Camembert Mezze Platter
rosemary & garlic camembert, bread, olives
caramelised red onions, cured meats
sun-dried tomatoes, pickled vegetables
and shaved parmesan

11.00

Gluten free beef patties and buns available
Blue Ox
10..00
beef patty, stilton, caramelized onions,
truffle cream spinach
Make it XL, add another patty for £3.50
Usual Suspect
9..00
beef patty, smoked streaky bacon, BBQ sauce
cheddar cheese, large onion rings, lettuce, tomato
Make it XL, add another patty for £3.50
Perfect Pull
beef patty, pulled pork, cheddar cheese,
root vegetables coleslaw
Make it XL, add another patty for £3.50

10.00

HulloumiV
8.50
grilled halloumi cheese, lettuce, tomato and grilled red
peppers
Chick Flick
butterfly chicken breast, chili & lime marinade,
mayonnaise, rocket, tomato

9.50

The Moby (Vegan)
9.00
sweetcorn, coriander and chickpea patty,
lettuce, tomato, spicy ketchup and vegan cheddar
cheese. Served in a vegan bun
Upgrade your fries
Rosemary & Garlic Salt 50p
Pulled Pork, Cheddar Cheese, Jalapeños
& BBQ sauce £1.50

Food allergies and intolerances:
Please speak to our staff about the
ingredients in your meal when
placing your order
All our food is cooked fresh to order,
please be aware of that during busy times
there may be a wait

Leek and Potato Soup
served with sour dough bread and better

5.00

Mushrooms on Toast
garlic butter and sour dough

5.50

Thai Cod and Prawn Fishcake (GF)
fresh chilli, lime, basil, spring onion, sweet chilli sauce

6.00

Tempura Battered Vegetables V
soy Sauce

5.00

Tortilla Chips, cheddar cheese, tomato salsa,
bacon and sour cream

4.50

Ham Hock and Pea Terrine
served with sour dough toast and piccalilli

5.00

Beer Battered Catch of the Day (Gluten free batter available)
tarka lager batter, crushed peas, chunky chips, tartar sauce

12.50

Chicken Stir Fry
Egg noodles, , spring onions, bean sprouts, chicken breast, mini corn,
mange tout

12.00

Stuffed Turkey
turkey parcel filled with cranberry & orange stuffing, wrapped in bacon,
served with seasonal vegetable, roasted new potatoes and pan gravy

13.00

Kale Ceaser Salad
pan fried chicken breast, warm kale leaves, croutons, parmesan shavings,
poached egg, anchovies and ceaser dressing

12.00

Pork Belly
served on bubble and squeak with red wine jus, braised red cabbage
and cider apple sauce

14.00

Hearty Veg Pot Pie (Vegan) (GF)
Served with mash potato, seasonal vegetable and vegan pan gravy

12.50

Thai Red Curry (add chicken for £2.00) (GF)
red peppers, lemongrass, coconut, coriander, ginger and lime
Served with rice

10.00

Mulled Beef Hotpot
roasted beef topside cooked in mulled red wine
served with mash potato, seasonal vegetables and pan gravy

13.00

Chunky Chips V
Rosemary & Garlic Chips V
Dirty Chips bbq pulled pork, west country cheddar, jalapeños & BBQ sauce
Sweet Potato Fries V

2.50
3.00
4.00
3.00

Large Onion Rings V
House Salad V
Root Vegetable House Slaw V
Pulled Pork
Pickled Veg V

3.00
2.00
2.50
3.00
2.00

