
 

If you have any dietary requirements or allergens, please ask a member of staff for assistance. 

Autumn 22 

Starters 
 

Game, date and Armagnac terrine with toasted sourdough and pear and pickled walnut 
chutney (Df) £7.50 
Crispy smoked salmon, ricotta and chive rice balls with pickled fennel and cucumber salad 
(Gf) £7.95 
Roasted pumpkin, balsamic beetroot quinoa and chestnut salad £7.00  
or as a main (Ve/Gf) £14.00 
Sweet Thai chilli popcorn chicken (Gf/Df) £7.50 
Warm bread and mixed olives with balsamic and herb infused virgin rapeseed oil (Ve) £6.00  

 

Mains 
 
8oz Unthank burger with baconnaise, chilli tomato chutney, topped with Cheddar cheese in a 
seeded bun served with fries and American deli slaw £14.50 
Add hash browns, onions rings or bacon £1.50 each 
Jamaican jerk chicken burger with mango mayo, blue cheese, fries and deli slaw £15.95 
Chargrilled venison haunch with Tenderstem broccoli, grilled tomato, chestnut mushroom 
duxelles, horseradish mash and green peppercorn sauce (Gf) £24.50 
Confit duck leg with smoked butter fondant potato, bacon, chestnut, and red wine braised red 
cabbage, and a roasted orange and thyme sauce (Gf) £16.50 
Brown rice, baby spinach and toasted pine nut pastilla with t’faya and rocket and mint salad 
(Ve) £14.95 
Fresh cod poached in a green Thai spiced coconut broth served with sticky jasmine rice and Pak 
Choi £17.50  
Local Catch of the Day with gluten free ale batter, skin-on rustic fat chips, homemade tartare 
sauce and minty peas (Df/Gf) £14.50 
Falafel burger topped with Cheddar cheese, mango mayo, fries and American deli slaw (V) 
£13.50 
Grilled Butcher’s sausages with bubble and squeak and caramelised onion gravy £14.50 
 

Ciabattas 
all ciabattas are served with a side of fries and deli slaw 
Chargrilled rump steak with chestnut mushroom pâté and blue cheese mayo £11.50  
Hot smoked salmon with cream cheese and cucumber £11.00 
Toasted goats’ cheese with curried courgette and aubergine chutney (V) £10.95 
Vegan feta with tapenade and sun blushed tomato (Ve) £10.95 
Char Sui pork bao buns with shredded Chinese leaf and spring onions £11.50 

 

Loaded Fries 
 

Char Sui pork with mango mayo and spring onion (Gf/Df) £11.95 
Sweet Thai chilli popcorn chicken with toasted sesame and coriander (Gf/Df) £11.50 
Hickory BBQ pulled jack fruit with crispy onions and vegan cheddar (Ve) £11.00 
Chargrilled rump steak with green peppercorn sauce and crispy onions £12.50 
Chunky tomato salsa with guacamole, jalapeños and crushed nachos (Ve) £11.50 
 
Df = Dairy free, Gf = Gluten free, V = Vegetarian, Ve = Vegan  

 



 

If you have any dietary requirements or allergens, please ask a member of staff for assistance. 

Autumn 22 

 

Extras 
 

    
Hand-cut rustic chips (Gf/Df) £5.00                Warm bread (Df) £3.50 
Skinny fries (Gf/Df) £4.95     Sweet potato fries (Gf/Df) £5.00 
American deli slaw (Gf/Df) £4.50    Onion rings (Df/Gf) £4.50 

 

Desserts 
 

Peanut butter cheesecake on a Jammie Dodger biscuit base with chocolate ice cream and 
almond brittle (V) £6.95  
Toasted coconut and lime brulee served with mango sorbet (V/Gf) £6.25 
Pear and white chocolate crumble and tonka bean custard (V/Gf) £6.00 
Warm triple chocolate brownie with banana fudge ice cream and toffee sauce (V) £6.95  
Chocolate orange tart with blood orange sorbet (Ve) 6.75 
Individual treacle tart with clotted cream ice cream (V) £6.50  
 
Df = Dairy free, Gf = Gluten free, V = Vegetarian, Ve = Vegan  

 
 
 

Sunday Roasts 
Served with carrots, braised red cabbage, Savoy cabbage, smashed swede, roast potatoes, 
parsnips, Yorkshire pudding & delicious homemade gravy 
Chicken Supreme £14.95 
Locally sourced pork shoulder £14.95 
Swannington Farm-to-Fork beef £14.95 
‘All the meats’ with extra roast potatoes & 2 Yorkshires £24.00 
Children’s roast £6.50 
 

Vegetarian homemade puy lentil, walnut, orange, cranberry & sage nut roast served with 
roast potatoes, braised red cabbage, smashed swede, Savoy cabbage, maple-glazed carrots 
and parsnips, Yorkshire pudding & delicious homemade vegetarian gravy (V) £14.95  
 
Vegan homemade puy lentil, walnut, orange, cranberry & sage nut roast served with roast 
potatoes, braised red cabbage, Savoy cabbage, maple-glazed carrots and parsnips and 
delicious homemade gravy (Ve) £13.50 


