
s t a r t e r s

-  m a i n s  -

B u t t e r n u t  s q a u s h ,  c h i c k p e a  &

s p i n a c h  c u r r y  | v  v e

p r a w n  c o c k t a i l  | a g f

s t e a k  &  a l e  p i e *

c h e f s  s o u p  o f  t h e  d a y  | a g f

t h e  o l d  b a r n  c h i c k e n  c u r r y | a g f

s p r i n g  r o l l s  &  s a m o s a s  | v  v e

b e e r  b a t t e r e d  f i s h  n  C H I P S *

g a r l i c  b r e a d e d  m u s h r o o m s  | v

v e g e t a b l e  l a s a g n e | v

B r u s s e l s  p a t e  | a g f

H U N T E R S  C H I C K E N *  | a g f

C h e f s  n a c h o s  | g f
chill i  infused tortil la chips, served with a zesty
salsa, spicy jalapeno peppers & melted
cheese served with a dollop of guacamole &
sour cream on the side

mildly spiced curry made with tender
butternut squash, chickpeas, and spinach
simmered in a fragrant tomato and coconut
milk sauce, pair with our gourmet chips, rice or
a combination of both (1/2 & 1/2)

with marie rose sauce, wholemeal bread
& butter

tender slow-cooked beef, and smothered in a
rich ale gravy, with a crusty pastry l id and
enjoy with a side of garden peas.

with rustic bread & butter  

our delicious medium curry sauce infused with
creamy coconut milk! pair it with our gourmet
chips, rice, or a combination of both (1/2 & 1/2).

with sweet chill i  dip

Delightful beer-battered Pangasius white fish
paired with gourmet chips and your choice of
either mushy or garden peas.

mayonnaise dip

with garnish & garlic bread

smooth pork & chicken liver pate with mixed
leaf garnish, red onion marmalade & rustic
bread

chicken topped with crispy bacon, smoky BBQ
sauce & cheddar cheese, served with a side of
garden peas.

G O U R M E T  C H I P S  V , G F 3.00 G A R L I C  B R E A D  v 3.50

-  S I D E S  -

s o u t h e r n  f r i e d  c h i c k e n  
chicken goujons coated in southern fried
breadcrumb with garlic mayo dip

s t e a k  c h e e s e b u r g e r * | a g f
Indulge in a 6oz-steak burger, topped with
cheddar cheese, relish and garnish.

c h i c k e n  c e a s a r  s a l a d
gril led chicken, cos lettuce, caesar dressing,
parmesan cheese, croutons

All dishes marked * include a choice of either 
Gourmet Chips, Spicy Wedges, Jacket Potato, New Potatoes or Rice 

S P I C Y  W E D G E S  v 2.90
O N I O N  R I N G S  v 3.00
G R A V Y 1.00

C H E E S Y  G A R L I C  B R E A D  v 3.95
R U S T I C  B R E A D  &  B U T T E R  a g f 1.50

 V = VEGETARIAN - VE = VEGAN - GF = GLUTEN FREE - AGF - ADAPATABLE GLUTEN FREE - AVE - ADAPATABLE VEGAN

c h e f s  b e e f  l a s a g n e
with garnish & garlic bread

c a u l i f l o w e r  w i n g s  | v  a v e
with ranch dip

l o a d e d  p o t a t o  s k i n s
cheddar cheese, pancetti ,  spring onion,
sour cream dip

m e a t b a l l  s p a g h e t t i  
welsh beef meatballs with spaghetti in a red
pepper romesco sauce with garlic bread

l a m b  k o f t a  n A A N
with new potatoes, salad garnish & naan
bread



S e r v e d :  

M o n d a y  -  T h u r s d a y  5 p m  -  7 p m

F r i d a y  &  S a t u r d a y  1 2 . 0 0 p m  -  7 p m

Dietary/Allergy requirements - if you have a food allergy or dietary
requirements, please inform a member of the hospitality team

please note that all dishes are made in a kitchen where nuts & gluten
are present with other allergens, we cannot guarantee any food item is
completely free of allergens, whilst we take care to preserve the
integrity of our vegetarian products, we must advise they are prepared
in a multi kitchen environment 

M A I N  C O U R S E  £ 1 3 . 9 5
T W O  C O U R S E S  £ 1 9 . 9 5

T H R E E  C O U R S E S  £ 2 4 . 9 5
S T A R T E R  &  M A I N  O R  M A I N  &  D E S S E R T  

S T A R T E R ,  M A I N  &  D E S S E R T  

A l l e r g y  m a x t r i x


	starters
	Chefs nachos |gf
	chefs soup of the day |agf
	garlic breaded mushrooms |v
	loaded potato skins
	prawn cocktail |agf
	Brussels pate |agf
	southern fried chicken

	- mains -
	steak & ale pie*
	Butternut sqaush, chickpea & spinach curry |v ve
	meatball spaghetti
	the old barn chicken curry|agf
	beer battered fish n CHIPS*
	HUNTERS CHICKEN* |agf
	chefs beef lasagne
	chicken ceasar salad
	lamb kofta nAAN
	vegetable lasagne|v
	steak cheeseburger*|agf

	- SIDES -
	GOURMET CHIPS V,GF
	SPICY WEDGES v
	ONION RINGS v

	GRAVY
	3.00
	2.90
	3.00
	1.00
	GARLIC BREAD v
	CHEESY GARLIC BREAD v

	3.50
	3.95
	RUSTIC BREAD & BUTTER agf

	1.50
	spring rolls & samosas |v ve
	cauliflower wings |v ave


	MAIN COURSE £13.95 TWO COURSES £19.95
	THREE COURSES £24.95
	Allergy maxtrix
	Served:  Monday - Thursday 5pm - 7pm Friday & Saturday 12.00pm - 7pm
	STARTER & MAIN OR MAIN & DESSERT
	STARTER, MAIN & DESSERT



