NIBBLES

SPRING RoLLs (VG) & Sweet chilli lime
leaf dipping sauce 4.75

GARLIC CIABATTA BREAD 3.95

Add mozzarella cheese 1.00
WHITEBAIT

With homemade Tartare Sauce 4.95
HONEY & MUSTARD SAUSAGES

With HP Sauce 4.75

CIABATTAS

MONDAY - SATURDAY 12-6PM
Served with salad & Chips
All Priced at £7.95
BLT: Bacon, lettuce, tomato & mayo
Prawn & crayfish in Marie Rose sauce
Sausage & onion
Cheddar, tomato & red onion marmalade (V)
Smashed avocado with lime & mint open
ciabatta with poached free range eggs
Add Bacon £2
Smoked salmon, cucumber & lemon mayo
Upgrade to Sweet Potato Chips £1

BURGERS

Served in a Sourdough bun with tomato relish,
lettuce, onion, tomato, gherkin & chips

PRIME STEAK BEEF BURGER

Cheddar cheese & smoked bacon 13.95
HUNTERS CHICKEN BURGER

Chicken breast, bacon, bbq sauce & cheese 12.95
SPICED BEAN BURGER WITH SMASHED AVOCADO
Tomato relish & crispy onion ring 11.95

TO BRIE OR NOT TO BRIE Prime steak burger
with brie & bacon 13.95

PIZZAS

MARGHERITA (V) Buffalo mozzarella,
tomatoes & fresh basil 9.95

FESTIVE PIZZA Turkey, stuffing, sauage,
bacon & cranberry sauce 12.95

PEPPERONI HOT Pepperoni,

fresh chilli & red onion 12.50

MEAT FEAST Pepperoni, chorizo, salami,
Parma Ham & red onion 13.50

VEGAN SUPREME (VG) Mushroom & roasted
peppers, red onion marmalade & rocket 11.95
BBQ CHICKEN Chicken, barbecue

sauce, ohion & sweetcorn 12.95
WOODLAND (V) Mushroom & blue cheese
topped with rocket 11.95

PADANA (V) Goat's Cheese, Red Onion
Marmalade & Fresh Rocket 11.95

Wuiler Meatw

STARTERS
SPICED PARSNIP SOUP
with parsnip crisps, bread & butter 6.25
SMOKED SALMON TERRINE
with toasted sourdough & pickled cucumber salad 7.50
DEEP FRIED BRIE with cranberry sauce &
dressed mixed leaves (v) 6.95
MOJITO CHICKEN SKEWERS with lime & garlic dip
ROASTED MEDITERRANEAN VEGETABLE TART
with pine nut & basil dressing (vg) 6.50
PRAWN & CRAYFISH COCKTAIL tossed in a classic

Marie Rose sauce served with buttered granary bread 7.50

DUCK LIVER PARFAIT served with
spiced pear & cranberry chutney & toast 6.95
NACHOS (V) Tortilla crisps topped with melted cheese,
guacamole, salsa, jalapenos & sour cream 5.75

MAINS
All meals served with seasonal vegetables
ROAST TURKEY with pork, sage & apricot stuffing,
maple cured bacon wrapped chipolata,
roast potatoes & turkey gravy 13.95
CRANBERRY & NUT ROAST
roast potatoes, vegan gravy (vg) 12.95
GAME CASSEROLE & herb suet dumplings
served with creamy mash 14.95
SALMON FILLET with lemon, prawn & parsley
risotto topped with crispy leeks 14.95
PORK BELLY whole grain mustard mash, cider jus,
crackling & apple sauce 14.95
BUTTERNUT SQUASH, MUSHROOM, GOAT’S CHEESE
& SPINACH WELLINGTON with white wine cream sauce
& parsley crushed potatoes (v) 12.95
CALVES’ LIVER & BACON with creamy mash,
seasonal vegetables, sauteed onions & gravy 15.95

ENJOY THE ABOVE INDIVIDUALLY OR AS A SET MENU
2 COURSES FOR £19.95
3 COURSES FOR £24.95

STEAK & RIBS
RUMP STEAK chips, grilled mushroom,
tomato, dressed rocket & peppercorn sauce 17.95
HICKORY SMOKED BARBECUE RIBS
served with ‘slaw, side salad & chips 16.95

SUNDAY ROAST
Available Sunday 12 - 8pm
All Roasts served with Roast Potatoes, gravy,
Yorkshire Pudding & seasonal vegetables
TOPSIDE OF BEEF 13.95
TURKEY, PIGS IN BLANKET, SAUSAGE MEAT
& APRICOT STUFFING 13.95
PORK LOIN, APPLE SAUCE & CRACKLING 12.95
CRANBERRY NUT ROAST
WITH VEGETARIAN GRAVY 12.95
Add Cauliflower Cheese 4.50

BILLINGSGATE

BEER BATTERED HADDOCK With chips,
garden or mushy peas, & tartare sauce 13.95
FISH PIE Cod, salmon, smoked haddock &
prawns in a creamy white wine, & herb
sauce topped with cheesy mash served
with garden peas 14.95

PRAWN & CRAYFISH SALAD In Marie Rose
sauce with buttered granary bead 14.95
WHOLETAIL BREADED SCAMPI Served with
mixed salad, chips & tartare sauce 12.95
VEGGIE FISH & CHIPS Beer battered halloumi
served with chips, garden or mushy peas

& homemade tartare sauce 11.95

SIDES

Chip Shop Chips 3.50 Sweet Potato Chips 4.50
Fries 3.50 Onion rings 3.50, Summer ‘Slaw 1.95
Mixed Salad 3.50 Garlic Mushrooms 3.50
Garden or Mushy peas 1.95.

DESSERTS¢650
TRADITIONAL CHRISTMAS PUDDING
& brandy sauce
SALTED CARAMEL CREME BRULEE
served with shortbread biscuit
WARM PLUM & ALMOND CAKE with custard (vg)
OREO CHOCOLATE BROWNI
warm chocolate sauce & ice cream
STICKY TOFFEE PUDDING
with toffee sauce & vanilla ice cream
WINTER BERRY ETON MESS
whipped sweetened cream, meringue pieces,
seasonal berries & vanilla ice cream
TRIO OF SORBET with fruit garnish & cafe curl
CHEESE & BISCUITS Cheddar, brie & stilton with
mulled chutney, biscuits, grapes & celery




