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Inn FOOD MENU

STARTERS

Soup
served with crusty bread and butter
(gfo/v/vgo)

Breaded whitebait
served with caper crème fraîche

Seared king prawns in sweet chilli
served on a bed of mixed leaves
(gfo)

When requested, one bill will be issued per table so please advise at the time of ordering if you wish to pay separately. All meals are freshly prepared to 
order and waiting times may vary. We will do our best to keep you informed of any waiting times during busier periods.  

(GF) - Gluten Free. (GFO) - Gluten Free Options. (V) - Vegetarian. (VO) - Vegetarian Options. (VG) - Vegan. (VGO) - Vegan Options. 
If you are vegetarian, vegan, or have any other dietry requirements please tell a member of the team when ordering to ensure that your needs are met. 

Items and products in this menu are subject to change and availability. Management reserve the right to ammend or remove this menu at any time.
Not all ingredients are listed on this menu.

£7.00

£7.40

	

£9.60

MAINS

Beer battered cod
served with hand cut chips and crushed garden peas

Puff pastry pie
served with new potatoes or chips and seasonal vegetables

Char-grilled burger topped with smoked bacon and cheddar cheese
served in a toasted brioche bun with hand cut chips and mixed salad
(gfo)

Char-grilled venison burger
served in a toasted brioche bun with hand cut chips and mixed salad
(gfo)

Char-grilled pork chop
served with roasted vegetables and braised red cabbage finished with a honey and mustard glaze
(gfo)

Roast turkey and sausage wrapped in bacon
served with goosefat roasted potatoes, seasonal vegetables and gravy
(gfo)

Pan-roasted salmon supreme
served with crushed new potatoes, tenderstem broccoli finished with a lemon and parsley butter 
glaze
(gfo)

Sweet aloo curry
served with dhal, pilau rice, and naan bread
(gfo/vg)

Moroccan vegetable and chickpea stew
served with toasted flat bread
(gfo/vg)

Char-grilled 10oz sirloin steak
served with hand cut chips, flat mushroom, and fine beans finished with a rosemary and garlic butter
(gfo)

£16.50

£14.60

£15.00

£16.50

£14.00

£16.50

£15.00

£12.50

£12.00

£27.50

Whole baked camembert
served with cranberry sauce and toast
(gfo)

Smoked duck breast
served with a plum and mixed leaf salad
(gfo)

Grilled goats cheese
served with a beetroot and mixed leaf salad
(gfo/v)

£9.50

£8.90

£7.20

WHILE YOU DECIDE

Warm crusty bread
white or wholegrain served with butter
(gfo/v/vgo)

£3.50 Mixed marinated olives
(gf/vg)

£4.00
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DESSERTS

Sticky toffee pudding
served butterscotch sauce and vanilla ice cream
(v)

Warm chocolate brownie
served honeycomb ice cream
(v)

Mandarin and baileys crème brûlée
(gf/v)

Lemon posset
served with fresh berries
(gf/v)

Treacle sponge
served with vanilla ice cream
(gf/v)

Christmas pudding
served with brandy infused custard
(vgo)

Selection of cheeses
served with chutney and biscuits
(vo)

£7.50

£7.50

£7.00

£7.00

£7.50

£7.50

£12.50

Wholetail breaded scampi
served with hand cut chips and peas

Mixed ploughman’s
available with white or wholegrain bread
(gfo/vo)

Prawn and marie rose baguette
available in white or wholegrain 
and served with a salad garnish

Ham and tomato baguette
available in white or wholegrain 
and served with a salad garnish

Cheddar and red onion baguette
available in white or wholegrain 
and served with a salad garnish
(v)

Turkey, sausage wrapped in bacon, 
cranberry, and lettuce baguette
available in white or wholegrain 
and served with a salad garnish

£13.50

£12.50

£10.50

£9.50

£9.50

£12.50

When requested, one bill will be issued per table so please advise at the time of ordering if 
you wish to pay separately. All meals are freshly prepared to order and waiting times may 
vary. We will do our best to keep you informed of any waiting times during busier periods.  

(GF) - Gluten Free. (GFO) - Gluten Free Options. (V) - Vegetarian. 
(VO) - Vegetarian Options. (VG) - Vegan. (VGO) - Vegan Options. 

If you are vegetarian, vegan, or have any other dietry requirements please tell a member of the 
team when ordering to ensure that your needs are met. 

Items and products in this menu are subject to change and availability. Management reserve 
the right to ammend or remove this menu at any time.

Not all ingredients are listed on this menu.

LIGHTER BITES (available monday to saturday, 12pm till 2pm)
Hand carved gammon
served with hand cut chips and eggs
(gfo)

Chilli con carne jacket potato
served with a salad garnish
(gfo)

Cheddar and red onion Jacket Potato
served with a salad garnish
(gfo/v)

Prawn and marie rose Jacket Potato
served with a salad garnish
(gfo)

Brie and cranberry Jacket Potato
served with a salad garnish
(gfo/v)

Grilled goats cheese
served with new potatoes and mixed salad
(gfo/v)

£12.60

£12.50

£11.50

£13.50

£11.50

£12.50

You can view allergens present in dishes by 
scanning the code below.

Please still inform a member of the team 
about any allergies or intolerances!


