Sharing Plates

Large Plates

Baked Camembert in a Box

£12.95
studded with garlic and fresh rosemary, served with the Welly's red
onion marmalade and next doors crusty bread (v, ncg)

Sticky Black Treacle Glazed Ham

Cured Meat Plank

Chargrilled Chicken Breast

Wine Match: d’Arry’s Original

Wine Match: Stump Jump Blend

Wine Match: Laughing Magpie

£12.95
Smoked duck breast, prosciutto & sliced chorizo, served with flowerpot
bread, marinated olives, soft boiled eggs and naked slaw (ncg)

Fish Plank

£12.95
Whitebait, calamari & marinated sardines, served with flowerpot,
marinated olives, soft boiled eggs and naked slaw
Wine Match: Broken Fishplate

Mezze Plank

£10.95
Vegetable arancini, ricotta stuffed peppers & tempura battered
cauliflower, served with flowerpot bread, marinated olives, soft boiled
eggs and naked slaw (v)

Wine Match: Malbec Melodias
______________________________________________________________________

Small Plates

£12.95

Served with fried eggs hand cut chips & homemade piccalilli
Wine Match: Merlot De Gras

£12.95

Served with spinach & sundried tomato Tagliatelle
& stone baked garlic bread

Tempura Battered Cod and Chips

£13.95

with pea puree and tartare sauce
Wine Match: Zinfandel De Gras

Wellington Pie of the Day

£13.95

Served with a Rich Vegetable Stew

Wine Match: Cabernet Sauvignon De Gras

Goats Cheese & Beetroot Open Lasagne

£12.95
with Truffle Wild Mushrooms, Toasted Walnuts & Parsley Sauce (v)
Wine Match: Rioja Crianza

Smoked Fish Chowder

£7.95

Crispy BBQ Chicken

£6.50

Wine Match: Chardonnay Stump

£6.95

Sticky Barbecue Baby Back Ribs

served with cheddar scones
Wine Match: The Olive Grove

Soup of the Day (v, ncg)

£14.50
Stuffed with Parma ham & Smoked Cheese served with Wellington
Salad & Sweet Potato Fries

served with flowerpot bread and butter

Smoked Paprika Maris Piper Potato Skins
served on a skillet with guacamole, sour cream, salsa
and brie (v, ncg)
Add Maple Smoked Bacon £1

Wine Match: d’Arry’s Original

Wine Match: Stump Jump Red

Crispy Duck Dumplings

£7.95|£12.95

served with Asian salad & Cherry Puree
Wine Match: d’Arry’s Original

Sweet & Sour Tempura Prawns

£12.95/£15.95
with smoked bacon & chorizo barbecue beans, sweet potato fries and
coleslaw

£7.95|£12.95

The Wellington Beef Stacked Burger

£15.95
Three smashed burgers served in a brioche bun with smoked bacon,
BBQ pulled pork, tobacco onions, sticky blue cheese sauce, fries &
coleslaw

with wilted Pak Choi & a Sweet and Sour Salsa

Go Dirty For £1

Wine Match: Stump Jump White Blend
___________________________________________________________________

Wine Match: Cabernet Sauvignon De Gras

Lunchtime Plates

Calves Liver & Bacon

£14.95
Pan Seared Liver with Smoked Bacon, Bubble & Squeak, Beetroot Puree,
Braised Sweetheart Cabbage & Port Wine Jus

Available Monday to Saturday, from noon until 5.30pm

Wine Match: Laughing Magpie

All served with Fries & dressed House Salad

10 oz Ribeye or 8oz Fillet Steak

Hoisin Duck Tortilla Flat

£8.50

with spring onion and mozzarella

Chefs ‘Treat’ Fish Finger bap

£7.50

Wine Match: Rioja Crianza

£7.95

Sides

with mozzarella, gem leaf and homemade tartare sauce

Smoked Salmon & Cream Cheese
Flower Pot Sandwich

Goat's Cheese & Red Onion Flat

£8.50
Tomato and herb sauce, flaked goats cheese, red onion Marmalade

Steak & Onion Baguette

(v)

£8.95

with wholegrain mustard mayo

Chicken & Avocado

(ncg)
£19.95|£23.95
grilled vine tomatoes, roasted Portobello mushroom, double cooked
chips, and a choice of peppercorn, blue cheese, wild mushroom, red
wine jus, garlic butter or béarnaise sauce

£7.50

Flower Pot Sandwich

_______________________________________________________________

Coleslaw
£2.50
Hand cut chips £2.50
Mixed Salad
£2.50
Onion Rings
£2.50
Creamy Mash £2.50
Parmesan Truffle Fires £2.95

New Potatoes
Seasonal Vegetables
Sweet Potato fries
Mixed Olives
Mac’n’Cheese
Cauliflower Cheese

£2.50
£2.50
£2.95
£2.00
£2.50
£2.50

ncg = not cooked with ingredients containing gluten (or can be
modified to be so) v = dishes are vegetarian

ncg = not cooked with ingredients containing gluten (or can be
modified to be so) v = dishes are vegetarian

We are proud to cook from fresh and do so as quickly as quality allows.
If you suffer from any allergies please inform a member of the team so
we can advise you.
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Wheat and Nuts are in daily use in our kitchen. All weights are
approximate and are taken prior to cooking. VAT is included at the
current rate.
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current rate.

10% service charge will be added to all tables. All service charge goes to
the team
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