Starters

Sticky sausages £8 (*+)
Classic fat boar sticky sauce,
garlic mayonnaise dip
Bang bang chicken (*+) £8
Cool yoghurt drizzle, chilli & coriander

Black Pudding & Thyme Sausage Rolls £8

Salt & pepper calamari £8
Panko breadcrumb coated, Lemon
mayonnaise
Halloumi fries £8 (GF VG)
Tomato salsa, spicy mayo, rocket

Butternut Squash Bhajis £8 (GF VG)

Hummus, feta and olives (* VG) £7
Toasted flatbread, rocket, balsamic glaze

Shepherd’s Pie Filled Yorkie £9
Creamy mashed potato top, proper gravy

Sharing platter £28
Sticky sausages & garlic mayo, spring rolls,

Homemade sausage rolls, HP brown sauce Mango & chilli chutney sweet chili, bang bang chicken, garlic
ciabatta, halloumi fries, dirty fries
Roasts
Roast turkey (E18(*)
Roast beef £18(*)

Roast gammon £18(*)
Nut roast (VG) £16
All our roasts are served, roast carrot, carrot & sweet potato mash, creamed savoy cabbage
garlic & herb roast potatoes, sage & onion stuffing, Yorkshire pudding, cauli cheese & rich stock pan gravy

Mains

80z Ribeye Steak £25 (GF)

Parmesan fries, rocket and peppercorn sauce, grilled mushroom &
tomato

Chargrilled Duck Breast £24

Chargrilled duck breast, hoi sin chili noodles, spring roll, Asian salad
Croes Howell Steak Burger £16 (*+)

Dave Johnson 80z steak burger, cheese, streaky bacon, burger sauce
& fries Upgrade to dirty fries for + £2.50

Oven baked Salmon £19 (GF)

Dauphinoise potato, tender stem broccoli, roasted carrot & golden
beetroot, mustard cream sauce

Sticky bacon chop £17 (GF)

sticky sauce, poached eggs, dressed leaves, hand cut chips

Fish & Chips £17 (*)
Battered haddock with chunky chips, mushy peas & tartare sauce

Light
Fish Finger Sarnie £12 (*)

Breaded haddock, thick sliced bloomer, tarter sauce, mushy peas,
skin on fries

Moules Mariniere £15 (*)

Mussels in a creamy white wine sauce, skin on fries, Henllan bread
wedge

Penang curry £18 (*)

Fragrant rice, flat bread, pad Thai + Chicken £5 supp

Cannelloni £16 (VG)

Spinach & ricotta cannelloni, dressed salad, garlic ciabatta

Charred Lamb Rump £24 (GF)

Creamed potatoes, roasted glazed carrots,

tender stem broccoli, mint jus

Sticky Lamb & Lemongrass £24 (GF)

Roasted sweet potatoes, sautéed kale & green beans, sticky maple &
lemon grass sauce

Lasagna £15

Traditional lasagna, house salad, skin on fries

Homemade Pie Of The Week £17

Short crust pastry pie, mashed potato, mushy peas, gravy

Mixed Grill £28

Lamb chop, chicken breast, pork chop, sausages, gammon, fried egg,
mushroom & tomato, onion rings, peppercorn sauce, chips

Bites

Creamy Cajun Chicken Pasta £14
Pappardelle pasta, creamy Cajun sauce, sautéed peppers & onion,
parmesan

Chicken, Bacon BBQ Melt £14
Toasted ciabatta, Chargrilled chicken breast & streaky bacon, melted
mozzarella, skin on fries

Sides

Chunky chips £4 (gf+vg)
Salt and pepper fries 5 (gf+vg)

Dirty fries £5
Beer cheese sauce, crispy onions, chillis & spring

Garlic Ciabatta £4 % (vg)

Garlic Ciabatta and mozzarella £5 (vg)

onion (*)

Skin on fries £4 (gf+vg)

Onion rings £4 (vg)

Peppercorn sauce £3 (gf vg)

Truffle & parmesan £5 (gf)

Desserts

Vanilla creme brulee £8 (*)
Chocolate chip dipping cookies

Sticky toffee pudding £8
Butterscotch sauce, vanilla ice cream

Warm Belgium Waffle £8
Butterscotch sauce, honeycomb ice cream

Chocolate brownie £8 (*)
Chocolate sauce, vanilla ice cream

Biscoff Sundae £8

Biscoff biscuits & sauce, honeycomb ice cream,, whipped cream

Chocolate Fondant £8 (*)
Warm chocolate sauce salted caramel ice cream

If you have any dietary requirements, then please ask a member of staff for more information.
(gf) denotes a dish is gluten free |* denotes it can be prepared gluten free |(vg) denotes a dish is vegetarian | (+) denotes the dish can be prepared vegan| *drink excludes
Guiness, premium sprits, double measures, bottled drinks, bottles of wine and large wine measures. All items are subject to availability.






