tapas nibbles
Beer battered fish goujon and
tartare sauce - 4.25
Crispy coated squid with sweet
chilli - 4.50
Spicy hot chilli chicken wings with
sriracha sauce - 4.50
Beer battered onion rings - 3.00
Cheesy chips - v 4.00
Chips - v 3.00
Sweet potato fries - v 3.50
Garlic and herb bread with
cheese - v 4.25
Garlic and herb bread - v 3.50

mains
Sausage and Mash - 10.95
Butcher's sausages on spring onion mashed potato with
seasonal greens and gravy - Quorn sausages also available

Fish Of The Day - 11.95 / 7.95
Fish of the day coated in a Wadworth beer batter with chips,
mushy peas, lemon and tartare sauce

Mac ‘N’ Cheese - v 10.95 / 7.95
With spinach, bacon and cherry tomatoes
- add grilled chicken 3.95

Chilli Con Carne - 10.95
Slow cooked chilli con carne served with rice, nachos, sour
cream and cheese

Caesar Salad - 10.50 / 7.50
Caesar salad with croutons, parmesan and creamy caesar
dressing - add crispy bacon and chicken 3.95

Gammon Steak - 11.95

sharers

8oz Gammon steak with two free range fried eggs, chips and
slow roasted tomato

Chilli Nachos - 10.95
With sour cream, salsa, guacamole, jalapeños, cheese and
chilli con carne

Nachos - v 8.95
With sour cream, salsa, guacamole, jalapeños and cheese

burgers
Bacon and Cheese Burger - 11.50
Bacon and cheese beef burger on a toasted bun with onion
relish, baby gem, tomato, onion rings and chips

jackets
Choose from our delicious range of
toppings for your jacket potato

Chicken Burger - 11.95
ALL AT

6.50

Baked beans and cheese - v
Cheese and Onion - v
Chilli con carne and cheese
Bacon and cheese
Tuna mayonnaise and red onion

EACH

Butterflied chicken breast with cheese, bacon and BBQ sauce
on a toasted bun with onion rings and chips

Wild Boar and Chorizo Burger - 12.95
Wild boar and chorizo burger with cheese on a toasted bun
with onion relish, chips and onion rings

Beetroot & Quinoa burger - v 10.95
Beetroot, roasted pepper and quinoa burger with cheese on a
toasted bun with onion relish, chips and onion rings

GLUTEN FREE - SOME DISHES CAN BE MADE AVAILABLE AS GLUTEN FREE ASK US FOR MORE DETAILS AND PLEASE MENTION THIS WHEN ORDERING
(v) = vegetarian option. All weights are approximate before cooking. All food is prepared in our kitchen where nuts, gluten and other allergens are present.
Processes and training are in place to ensure that gluten-free meals on our gluten free menu are gluten-free. Our menu descriptions do not include all ingredients.
IF YOU HAVE A FOOD ALLERGY PLEASE LET US KNOW BEFORE ORDERING.
Full allergen information is available upon request. Fish dishes may contain small bones. We aim to support local farmers and growers from the
Assured Food Standards Association. 0617/1.

sandwiches

All served with dressed leaves & fries

Chicken club with crispy bacon,
lettuce, tomato and Dijon mustard
mayo - 9.95

Fish goujons with tomato, lettuce
and tartare sauce - 8.95
Tuna mayonnaise and cheese melt - 8.95

puddings
ALL AT

Sticky Toffee Pudding - v

Banana Cheesecake

Sticky toffee pudding served with a rich toffee
sauce and vanilla ice-cream

Banana & amaretti cheesecake with butterscotch sauce

Chocolate Tart

Choose 3 scoops from our ice-cream and sorbet selection,
ask us for more details

Rich dark chocolate tart with chocolate ice-cream

hot drinks

5.50
EACH

Dairy Ice-Cream and Sorbet - v

Choose from our range of hot drinks

Americano - 2.50

Double espresso - 2.75

Flat white - 3.00

Latte - 3.00

Cappuccino - 3.00

Espresso - 2.25

Hot chocolate - 3.25

Pot of tea - 2.75

Fancy something extra special? Why not try one of our speciality coffees...

Irish coffee - 5.50

Patron XO coffee liqueur - 6.50

Hot coffee with brown sugar and Jameson Irish whiskey,
topped with cream

A double shot of espresso and steamed milk with Patron XO
coffee liqueur

Baileys Irish cream coffee - 5.50

Honeyffee - 5.50

Hot coffee with Baileys Irish cream topped with cream
and cinnamon

Hot coffee with brown sugar and Jack Daniels Honey whiskey
topped with cream

Espresso martini - 7.00

Amaretto coffee - 5.50

A shot of espresso with Kahlúa and vodka

Hot coffee with amaretto liqueur and whipped cream

The wake-up call - 6.00

Jamaican coffee - 6.50

Coffee and milk with vodka and triple sec

Hot coffee with dark rum, Tia Maria and cream

We use only the best ingredients for our Sunday roasts - matured Angus and Hereford beef, beautiful Wiltshire pork and
succulent chicken all cooked to perfection. Yorkshire puddings and crispy roasted potatoes, along with seasonal vegetables and
rich flavoursome gravy complete the perfect Sunday roast. Sit back and let us do all the hard work.

