Main Menu

Summer 2019
Please also see our blackboard for today’s specials

Nibbles and Starters
Garlic and Herb Mixed Olives
£5 gf v

Feta and Sunblush Tomatoes

Smoked Pork Hock Salad

shredded slow roast smoked pork hock
with a heritage tomato and watercress
salad and an apple dressing £7 gf

£5 gf v

Deep Fried Whitebait

Chicken, Pork and Pistachio Terrine

with our own tartare sauce, fresh lemon
and warm bread £6.75

with our own caramelised onion chutney,
salad and warm bread £7 gf

Baked Field and Wild Mushrooms

in garlic butter with melted mozzarella with a
side of our own sunblush tomato foccacia
£7 gf v

Homemade Soup of the Day

with crusty bread and butter £5 gf v

Halloumi Tian

chopped halloumi in a light tomato
and pine nut couscous tian
with fresh basil oil
£7.25 v

Deep Fried Panko
Breaded King Prawns

with sweet chilli dip and Asian salad
£7.50

Deli Boards
Ideal as a meal for one, mixed starters for 2/3 people...or great as nibbles with friends!
All deli boards are £17 each

The Fish Board

rollmop herrings, taramasalata, smoked
salmon, Atlantic peeled prawns, cornichons,
sunblush tomato and feta cheese, artisan
bread and mixed olives
with a salad garnish gf

The Charcuterie Board

lamb murguez sausage, Serrano ham and a
duo of salamis, cornichons, sunblush tomato
and feta cheese, artisan bread and mixed
olives with a salad garnish gf

The Veggie Board

roasted Mediterranean vegetables, hummus,
avocado salsa, cornichons, sunblush tomato
and feta, artisan bread and mixed olives
with a salad garnish gf v

The Cheese Board

a trio of local cheeses with spiced apple
chutney, caramelised onion jam, cornichons,
sunblush tomato and feta cheese, artisan
bread, mixed olives and a salad garnish gf v

v - denotes suitable for vegetarians.
- denotes can be made suitable for vegans.
gf - this dish can be made gluten free - please advise us upon ordering.
Full allergen information is available for all our dishes - please ask.

Main Menu

Summer 2019
Please also see our blackboard for today’s specials.

Main Courses
Slow Roasted Pork Belly

with champ mashed potatoes, crispy crackling,
Aspall’s Cyder jus, apple sauce and a side
of fresh seasonal vegetables £16.50 gf

Breaded Whitby Wholetail Scampi

deep fried breaded scampi with chips,
mixed dressed salad and our own tartare £13.50

From The Grill

Seafood Linguine

king prawns, mussels and squid in a
chilli and spring onion linguine with a light
butter and white wine sauce £15.50

Chicken Ballotine

8oz Ribeye Steak

with your choice of chips or new potatoes,
a rocket salad, confit cherry vine tomatoes
and a flat mushroom £19 gf

sunblush tomato and spinach stuffed chicken
ballotine with Parmentier potatoes, pesto cream
sauce and seasonal vegetables £15 gf

Have your steak classically seasoned, with a garlic
butter or with a pepper sauce - no extra charge

Roasted Mediterranean Vegetable Ragu

in a brioche bun. Served with chips and
homemade chunky tomato relish £11.50

with papardelle pasta, shaved parmesan, pesto
and a side of cheese garlic bread £13.50 v

Asian Ginger Beef

stirfried ginger beef in an oyster and soy sauce
with peppers, green chillies, fresh ginger, mange
tout, baby corns and basmati rice £16

Real Ale Battered Fish and Chips

today’s catch with chips, pea and mint purée
and a wedge of lemon £13.50

Sweet Potato and Chickpea Tagine
with a fragrant Moroccan style couscous
(medium hot) £14 gf v

8oz Homemade Beefburger
Add Monterey Jack cheese for £1
Add Monterey and smoked streaky bacon for £2

The Boadicea Burger
our own beef burger in a brioche bun topped
with a field mushroom, blue cheese and bacon.
Served with chips and homemade
chunky tomato relish £14

The Halloumi Burger
grilled halloumi and roast peppers in a brioche bun
with chips and homemade chunky tomato relish
£12.50 v

Side Orders
Chips or Skinny Fries £2.75 v

Asian Salad £3.50 gf v

Heritage Tomato, Mozzarella
and Red Onion Salad £3.50 v

House Dressed Salad £2.75 gf v

Red Cabbage Coleslaw £3 v

Baked Garlic Butter Ciabatta £4 v

Rocket, Parmesan and Balsamic Salad £3.50 v
Seasonal Vegetables £2.75 gf v

New Potatoes £2.75 gf v
Baked Cheese and Garlic Butter Ciabatta
with melted mozzarella £5 v

v - denotes suitable for vegetarians.
- denotes can be made suitable for vegans.
gf - this dish can be made gluten free - please advise us upon ordering.
Full allergen information is available for all our dishes - please ask.

