
Food    Kitchen open 12-8 

 

Small Plates       Sides & Bites 

Focaccia, Olives, Kalamata Olive Oil, Balsamic (v)  6.00  Marinated Mixed Olives (vg, gf)  3.50 

Homemade Roasted Pepper Hummus, Flatbread (vg) 7.25  Skinny Chips, Aioli (v, gf)   4.25 

Grilled Halloumi, Butternut Squash (v, gf)  7.00  Truffle Fries (v, gf)   5.50 

Calamari, Aioli, Lemon    7.00  Loaded Fries (v)    6.00 

Korean Gochujang Wings, Sour Cream & Chive Dip 7.00  (Cheddar & Parmesan Sauce, Spicy Tomato Salsa, 

Sweet Potato & Feta Croquettes, Pickled Chilli, Chilli Sauce 7.00  Basil Aioli Topped with Jalapenos) 

Grana Padano Polenta Croquets, Salsa, Chili, Peas  7.00  Seasonal Side Salad (vg)   4.50 

Calamari, Aioli, Lemon    7.00 

          

Roasts – All served with roast potatoes, Yorkshire pudding (non-vegan), seasonal veg & gravy 

Rare Breed Topside Roast Beef           17.75 

Half Roast Chicken, Sage & Onion Stuffing         17.00 

Whole Roast Chicken to share, Sage & Onion Stuffing        35.00 

Vegan Symplicity Cumberland Sausages (vg)         14.75 

 

Mains 

Sustainable Battered Haddock, Fat Chips, Garden Peas, Tartare       15.50 

Caesar Salad, Grilled Chicken Breast, Cos Lettuce, Free Range Egg, Anchovies, Croutons    15.50 

Vegan Falafel Kebab, Hummus, Salad, Chilli Sauce, Pickled Red Onion Flatbread (vg)      14.50 

Seasonal Tabbouleh Salad, Radishes, Spiced Chick Peas, Pomegranate, (vg)      11.75 

Add Grilled Halloumi (v) or Falafel (vg)  £2.50 

Burgers – All served with lettuce, red onion, pickled gherkin 

28-Day Aged Beef Cheeseburger, Burger Sauce, Skinny Chips, Aioli       15.00 

“Symplicity” Vegan Burger, American Mustard, Skinny Chips, Lemon & Thyme Mayo (vg)    15.00 

Add: Cheese or Jalapeno, Upgrade Fries to Truffle Fries 1.50, Bacon 2.00 Stilton or 2x Onion Rings 2.50 

Hot Dogs 
Bratwurst, Fresh Salsa, Sour Cream, Jalapeno          8.50 

Frankfurter, Sauerkraut, American Mustard           8.50 

“Symplicity” Cumberland, Pickled Onion, Chili (vg)         8.50 

Hot Dog, Wings & Chips Sharing Platter                           22.00 

 

Desserts 
Homemade Chocolate Brownie, Forrest Fruit Coulis, Vanilla Ice Cream      7.00 

Eton Mess, Fresh Strawberries, Whipped Cream, Meringue        7.00 

Jude’s Vegan Ice Cream Pots – Salted Caramel/Strawberry/Chocolate, Vanilla (vg, gf)     3.00 

 

 

 

 



Kids – Ask us which kids’ roasts we have available today 

Beef Burger, Skinny Chips           7.00 

Battered Haddock, Skinny Chips, Peas          7.75 

Sausage or Vegan Sausage, Chips, Peas (1 extra sausage +£2) (gf)       5.50 

Grilled Chicken Fillets, Skinny Chips, Peas (gf)         6.50 

Allergens information available at the bar 


