
 
 
 

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment, there is always a potential for cross-

contamination to occur. While we endeavour to prevent this as far as possible, the nature of an allergen means we cannot fully guarantee that cross-contamination may not have occurred. If you have 

any concerns, please speak to a member of staff. This menu is subject to change. 

MENU 
 

   

 

MAIN COURSE 

 

Steak and ale pie with a rich pan jus  

Jolly hog pork sausages with an onion gravy  

Pan fried chicken breast with a creamy herb sauce  

Sweet potato, red pepper and goat cheese tart with a rustic tomato sauce  

 

All served with buttered mash potato, seasonal vegetables  

 

 

 

CHILDRENS MENU 

 

Sausages  

Chicken strips  

All served with buttered mash potato and baked beans 

 

 

 

DESSERT 

 

Apple and sultana crumble tart  
With custard  

 

Chocolate brownie 
With ice-cream  

 
 

 

 

 

 

 


